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2. Ageing or tenderization period

3. Calpain

4. Programmed cell death or apoptosis
5. Caspase
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13. Epimysium

14. Perimysium

15. Endomysium

16. Myofibrillar Fragmentation Index (MFI)
17. Marbling

18. Background toughness
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1. Proteasome
2. Troponin
3. Desmin
4. Vinculin
5. Dystrophin
6. Nebulin
7. Titin

8. Costameric proteins

9. The lysosomal cathepsins

10. The multicatalytic proteinase complex (MCP)
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9. Conditioning or traditional aging
10. Water Holding Capacity (WHC)
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. Warner-Bratzler Shear Force (WBSF)

. Conductivity measurement

. Scan Electron Microscopy (SEM)

. Marination

. Electrical stimulation

. Blade tenderizer

. High hydrostatic pressure processing (HPP)
. Ultrasound
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. Reducing compound
. Chelating agent

. Bromelin

. Ananain

. Comosain

. Heterocyclic amines
. Ficin
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4. Cucumin
5. Zingibain
6. Gas chromatography mass spectroscopy
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1. Di-isopropylfluorophosphate
2. Monoiodoacetic acid
3. Myosin Heavy Chain (MHC)
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Despite the relative success of different chemical compounds to improve meat tenderness, adverse
effects caused by the use of these compounds on the physicochemical and sensory characteristics of
meat, have led to restrictions on their usage in an industrial scale. Therefore, in order to prevent these
undesirable chemical effects, the application of some natural tenderizers has been considered. Natural
meat tenderizers, are substances in those fruits and vegetables containing proteolytic enzymes such as
cysteine protease, serine protease, metalloprotease and aspartic proteases. In this paper major
biochemical changes that have led to meat tenderness, as well as proper plant sources used in
tenderizing process have been reviewed.
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