Al

977

=

(12) INTERNATIONAL APPLICATION PUBLISHED UNDER THE PATENT COOPERATION TREATY (PCT)

(19) World Intellectual Property Organization
International Bureau

(43) International Publication Date

22 August 2002 (22.08.2002)

A 0 0 00O

(10) International Publication Number

WO 02/063977 Al

(51) International Patent Classification’: A23L 1/31

(21) International Application Number: PCT/AU02/00139

(22) International Filing Date: 12 February 2002 (12.02.2002)
(25) Filing Language: English
(26) Publication Language: English

(30) Priority Data:
PR 3026
PR 3844

12 February 2001 (12.02.2001)
20 March 2001 (20.03.2001)

AU
AU

(71) Applicant (for all designated States except US): GERNS
CONTINENTAL SMALLGOODS PTY LTD [AU/AU];
39 Buhot Street, Geebung, Queensland 4034 (AU).

(72) Inventor; and

(75) Inventor/Applicant (for US only): GERNS, Edwin
[AU/AU]; 39 Buhot Street, Geebung, Queensland 4034
(AU).

(74) Agent: PIZZEYS PATENT & TRADE MARK AT-
TORNEYS; Level 14, ANZ Centre, 324 Queen Street,
Brisbane, Queensland 4000 (AU).

(81) Designated States (national): AE, AG, AL, AM, AT, AU,
AZ,BA, BB, BG, BR,BY, BZ, CA, CH, CN, CO, CR, CU,
CZ,DE, DK, DM, DZ, EC, EE, ES, FI, GB, GD, GE, GH,
GM, HR, HU, ID, IL,, IN, IS, JP, KE, KG, KP, KR, KZ, L.C,
LK, LR, LS, LT, LU, LV, MA, MD, MG, MK, MN, MW,
MX, MZ, NO, NZ, OM, PH, PL, PT, RO, RU, SD, SE, SG,
SI, SK, SL, T], TM, TN, TR, TT, TZ, UA, UG, US, UZ,
VN, YU, ZA, ZM, ZW.

(84) Designated States (regional): ARIPO patent (GH, GM,

KE, LS, MW, MZ, SD, SL, SZ, TZ, UG, ZM, ZW),

Burasian patent (AM, AZ, BY, KG, KZ, MD, RU, TJ, TM),

European patent (AT, BE, CH, CY, DE, DK, ES, FI, FR,

GB, GR, IE, IT, LU, MC, NL, PT, SE, TR), OAPI patent

(BF, BJ, CF, CG, CI, CM, GA, GN, GQ, GW, ML, MR,

NE, SN, TD, TG).

Published:
with international search report

For two-letter codes and other abbreviations, refer to the "Guid-
ance Notes on Codes and Abbreviations" appearing at the begin-
ning of each regular issue of the PCT Gazette.

(54) Title: MANUFACTURED MEAT AND METHOD OF PRODUCTION THEREOF

(57) Abstract: A method for producing ham is described with reference to a comparative example. Three hams were selected for
manufacture, comprising one for processing in accordance with the present invention and two controls. Two were boned out and
one was left on the bone. The three hams and the excised bones were pickled in brine and saltpetre in the conventional manner. The
brining solution was supplemented with sugar and pineapple juice. The cured bones were laid adjacent the excision slit in the cut
~~ in intimate contact with the flesh of one of the hams, and the whole cut was secured by cook-in elastic netting. The second boned
out ham and the bone-in ham were similarly bound in netting to eliminate any variation in cooking occasioned by the netting. The
respective cuts were then identically smoked to a cooked state in the conventional manner. On a blind tasting, the control boneless
product was picked as such by a statistically significant proportion of tasters, whereas the bone-in ham and ham in accordance with
the present invention were adjudged to be ham on the bone by a majority of tasters, with no statistically significant variation of

opinion between the two products.
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MANUFACTURED MEAT AND METHOD OF PRODUCTION THEREOF

This invention relates to manufactured meat and methods of production
thereof.

This invention has particular application to the production of cooked ham,
and the invention will be described hereinafter with reference to this application.
However, it will be understood by persons skilled in the art that this invention
may find application in the production of other manufactured meats such as
bacons and other smoked or cured meats.

It is generally considered that leg ham on the bone is a superior product
to boneless ham. In the production of boneless ham and other cured cuts, the
brined and cured meat is boned out and the resulting cut is then usually
wrapped in a cook-in wrap of polymer or net, or a smoke permeable cook-in
wrap for hams or the like. The product is then steam cooked, smoked to cook,
or is partially cooked by smoking followed by a heat cooking in a cook-in
package, as the product requires.

The resulting product is relatively easier to carve than the bone-in
product, and is appreciated by the market as having less waste. However, the
boneless products are perceived to have inferior eating quality. Most
persistently, the impression of the market is that the flavour of bone-out hams is
of less quality that the flavour of bone-in ham.

In one aspect the present invention resides broadly in a method of production of
manufactured meat including the steps of:

providing a boneless cut;

curing the cut and a bone or bone substitute;

SUBSTITUTE SHEET (RULE 26)



10

15

20

WO 02/063977 PCT/AU02/00139

2

binding the cured bone or bone substitute in intimate contact with the

flesh of the cut, and

cooking the bound cut.

Conventional wisdom has it that the superior flavour of ham on the bone
is predicated by the tissue-bound intimacy of the bone to the flesh throughout
the curing and cooking process in terms of flavour development and thermal
transfer through the bone. It has been suprisingly determined that, contrary to
this conventional wisdom, essentially the same quality and flavour may be
produced by a process in accordance with the present invention.

The cut may be any meat cut whether being of its nature boneless or
requiring to be boned. The bone may be sourced from the cut or may be from
elsewhere on the same or another beast.

The boneless cut may be reshaped prior to curing. For example, the
reshaping may be performed by mechanical stretching or rehanging. In the
case of hams or the like, when the bone is removed the uncured or cured ham
may advantageously be rehung or otherwise stretched . The ham muscle may
be readily lengthened since there is no ham bone or associated tendons to
support the muscle in shape. This hanging or stretching creates the
appearance of a larger, longer and/or more streamlined appearance to the
product.

The cure may be any suitable cure including but not limited to brining or
pickling, sugar cure or the like, with or without saltpetre or other curing

excipients. The cure may be the same or different as between the cut and the
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bone or bone substitute. Preferably, the cure for at least the cut is selected

from cures conventionally used to cure the cut.
9. A method according to any one of the preceding claims, wherein said

10. A method according to claim 9, wherein said binding is selected from a

natural or synthetic casing or film, net or cloth.

The binding may be by any suitable means at least in part dictated by the
cooking process. The binding is advantageously selected from conventional
cook-in bindings. For example, the binding may be by means of a natural or
synthetic casing or film, net or cloth.

The cooking may be by means of one or more of smoking, thermal
cooking such as roasting, steaming or boiling, or the like.

The intimate contact between the cured bone and the cured flesh may
comprise reinsertion of the bone into the cavity of the boned cut, or may be laid
up against an exposed surface of the flesh of a boned or boneless cut.

The intimacy of contact between the flesh and the bone may be
supplemented by the addition of a substance selected to enhance diffusion of
the principles responsible for bone-enhanced flavour. For example, the bone
and/or cut may be treated with a food acid or the like. The additive may also
include or comprise a flavouring excipient such as a fruit juice, coulis or the like.

In a further aspect the present invention resides broadly in a method of

production of manufactured meat including the steps of:
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boning out a cut to provide a boneless cut;

curing the cut;

binding a shaped member into an indent left in said cut by said boning,

and

cooking the bound cut.

The shaped member may be selected from edible or inedible members.
For example, the shaped member may be selected from timber, pipe, stainless
steel, salami or salami shaped product, or any derivatives thereof. The shaped
member may be shaped to conform to the indent. For example, for a ham
product the shaped member may be shaped to approximate a ham bone shape.
It has been surprisingly determined that a wide variety of forms and materials of
the member create the marketing advantages of the equivalent bone-in
products.

The shaped member may comprise or include an artificial flavouring
device. The artificial flavouring device may comprise an artificial carrier
impregnated with a flavouring principle. For example an artificial ham flavouring
may be associated with an artificial carrier such as a sausage skin and inserted
into the indent or indents, with or without being in contact with the cut flesh. For
hams, the flavouring principle may include a product formed from cured ham
bones.

In a yet further aspect this invention resides broadly in a manufactured
meat product when produced by any one of the foregoing methods of the

invention.
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The invention will be further described with reference to a preferred
embodiment of the present invention, in accordance with the following example.

EXAMPLE

Three hams were selected for manufacture. Two were boned out and
one was left on the bone. The three hams and the excised bones were pickled
in brine and saltpetre in the conventional manner. The brining solution was
supplemented with sugar and pineapple juice.

The cured bones were laid adjacent the excision slit in the cut in intimate
contact with the flesh of one of the hams, and the whole cut was secured by
cook-in elastic netting. The second boned out ham and the bone-in ham were
similarly bound in netting to eliminate any variation in cooking occasioned by
the netting. The respective cuts were then identically smoked to a cooked state
in the conventional manner.

On a blind tasting, the boneless product was picked as such by a
statistically significant proportion of tasters, whereas the bone-in ham and ham
in accordance with the present invention were adjudged to be ham on the bone
by a majority of tasters, with no statistically significant variation of opinion
between the two products.

It will of course be realised that while the above has been given by way
of illustrative example of this invention, all such and other modifications and
variations thereto as would be apparent to persons skilled in the art are deemed
to fall within the broad scope and ambit of this invention as defined in the claims

appended hereto.
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CLAIMS

1. A method of production of manufactured meat including the steps of:
providing a boneless cut;
curing the cut and a bone or bone substitute;
binding the cured bone or bone substitute in intimate contact with the
flesh of the cut, and

cooking the bound cut.

2. A method according to claim 1, wherein said cut comprises a boned-out
cut.
3. A method according to claim 1 or claim 2, wherein said bone is derived

from said cut.

4. A method according to claim 1 or claim 2, wherein said bone is selected

from bones from the same or a different beast than said cut.

5. A method according to any one of the preceding claims, wherein said

boneless cut is reshaped prior to curing.

6. A method according to claim 5, wherein said reshaping is performed by

mechanical stretching or rehanging.
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7. A method according to any one of the preceding claims, wherein said

cure is the same or different as between said cut and said bone.

8. A method according to claim 7, wherein said cure for at least said cut is

selected from cures conventionally used to cure said cut.

9. A method according to any one of the preceding claims, wherein said

binding comprises a cook-in binding.

10. A method according to claim 9, wherein said binding is selected from a

natural or synthetic casing or film, net or cloth.

11. A method according to any one of the preceding claims, wherein said
cooking comprises one or more of smoking, thermal cooking such as roasting,

steaming or boiling, or the like.

12. A method according to any one of the preceding claims, wherein said
intimate contact between the cured bone or bone substitute and the cured flesh
comprises either reinsertion of the bone into the cavity of the boned cut, or
laying up of said bone against a selected exposed surface of the flesh of a

boned or boneless cut.

13. A method according to claim 12, wherein the intimacy of contact between

the flesh of said cut and said bone or bone substitute is supplemented by the
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addition of a substance selected to enhance diffusion of the principles

responsible for bone-enhanced flavour.

14. A method according to claim 13, wherein said substance is selected from

food acids or the like.

15. A method according to any one of claims 13 and 14, wherein said

substance includes or comprises a flavouring excipient.

16. A method according to claim 15, wherein said excipient is selected from

fruit juices, coulis or the like.

17. A method of production of manufactured meat including the steps of:
boning out a cut to provide a boneless cut;
curing the cut;
binding a shaped member into an indent left in said cut by said boning,
and

cooking the bound cut.

18. A method according to claim 17, wherein said shaped member is

selected from edible or inedible members.
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19. A method according to any one of claims 17 and 18, wherein said
shaped member is selected from timber, pipe, stainless steel, salami or salami

shaped product, or any derivatives thereof.

20. A method according to any one of claims 17 to 19, wherein said shaped

member is shaped to conform to said indent.

21. A method according to any one of claims 17 to 20, wherein said member

includes an artificial flavouring device.

22. A method according to claim 21, wherein said artificial flavouring device

comprises an artificial carrier impregnated with a flavouring principle.

23. A method according to claim 21, wherein said flavouring principle

includes a product formed from cured ham bones.

24. A manufactured meat product when produced by the method of any one

of claims 1 to 23.
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