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Preservation of meat has been in practice for several centuries. 
However for tropical environments, the need for devising a simple yet 
fool—proof, inexpensive technology was felt and an attempt was made to 
utilise the emerging knowledge of water activity of meat for its preserva-
tion. Intermediate moisture foods are partial ly dehydrated foods having 
a suitable concentration of dissolved solids to bind the remaining water 
sufficiently to inhibit the growth of bacteria, moulds and yeasts. An 
intermediate moisture food is one which can be eaten as it is without 
rehydration and yet is shelf—stable without refrigeration or thermal 
processing. 

Erickson (1982) explained that intermediate moisture foods were 
foods with moisture content between dry foods which could be stored 
at room temperature and moist foods which need to be frozen, refrigera-
ted, canned or preserved by some other mechanism. According to 
Heidelbaugh and Karel (1975) any food could be classified as an inter-
mediate moisture food if it had a water activity in the 0.65 to 0.85 range 
and contained moisture of 15 to 30 per cent. They inferred that these 
foods were most of them soft in consistency and created a moist mouth 
feel. 

Materials and Methods 
Mutton purchased from local market freed from fat, bone and 

connective tissue was cut into square pieces of 5 sq. cm. and of 1 cm-
thickness perpendicular to the flow of the fibre as suggested by Favetto 
eta/. (1981). A humectant solution made up of glycerol, salt, potassium 
sorbate and water as recommended by Obanu eta/ (1975) was employed 
for the preparation of intermediate moisture mutton in this trial. Freshly 
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prepared humectant solution was used for each trial. Sample pieces of 
mutton were layered on the solution in approximately 1.5 times their 
weight. After 24 hours soaking, the samples were removed from the 
solution and the excess solution was blotted with a sterile filter paper• 
The samples were later packed in suitable low density polythene bags. 

The organoleptic assessment of intermediate moisture mutton, as 
prepared in this trial was made at the end of six weeks storage at room 
temperature (34+3"C). After deglycerination by soaking in repeated 
changes or lukewarm water for 30 minutes, the samples were spiced, 
fried and served hot to a five member semitrained sensory panel. The 
following qual ities were analysed. 

1) Appearance 
2) Texture 
3) Flavour 

A suitably tested score card indicating numerical values ranging 
from 1 to 9 for appropriately worded quality grades was employed for 
the assessment. The data so obtained were analysed statistically as per 
methods outlined by Snadecor and Cochran (1968). 

Results and Discussion 

Organoleptic assessment of intermediate moisture mutton after 
storing for six weeks at room temperature was done by subjecting the 
sample to semi trained panelists. Appearance, texture and flavour cha-
racteristics were assessed and the values are presented in Table I. 

Table I 
Mean organoleptic assessment of intarmediate moisture mutton at the 

end of six weeks storage at room temperature. 

Appearance Texture Flavour Overall 
acceptability . 

6 7 5 6 

The mean value for the appearance was six. The mean value for 
texture was seven and the mean value of flavour was five. The mean 
value of over all acceptabil ity was six. 

In the score card, the mean value of six for appearance denotes 
'pleasing" towards appealing, the mean value of seven for texture denotes 
'tender' and the mean value of five for flavour denotes 'just accept-
able'. 
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Organoleptic assessment revealed that the appearance arLd texture 
of the intermediate moisture mutton was favourably pleasing and tender 
respectively. But the flavour value was slightly low. 

Webster et al. (1982) reported that glycerol oxidation products 
were the major reactants leading to a loss of eating quality in intermedi-
ate moisture meat. The results of this study agree with their version. 

Summary 

The organoleptic assessment of the intermediate moisture mutton 
at the sixth week showed that its appearance was 'pleasing', its texture 
was 'tender' but its flavour was only 'just acceptable' because of its 
glycerine taint. 
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