MEAT LOCKER  Avoiding Temperature

Variations in Cooked Meat

BY AMERICAN MEAT SCIENCE ASSOCIATION

Why is temperature control
important in cooked meat? 7
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temperature, food safety risks increase,
potentially leading to microbial survival.

What causes temperature variation in cooked meat?

There are two main sources of temperature inconsistency:
Variation within the oven - Uneven heating creates
hot and cold zones, affecting product uniformity.

e Variation within whole muscle products (hams, roasts, logs)

What if continuous ovens do not allow temperature checks?
For systems without easy access, consider:

® Embedded temperature monitoring devices that record and store
data for later review.

® Advanced systems that transmit real-time temperature data to nearby

- Larger cuts with irregular shapes may develop multiple computers, providing immediate insights into cooking variations.

core locations that heat at different rates.

How can processors detect temperature inconsistencies? What factors influence internal temperature variation?

m Userecording temperature probes in different areas of the m Product formulation and processing changes - Adjustments in casing

oven and inside products for accurate monitoring.

= |f probes are unavailable, manually check product
temperatures at multiple points during and after cooking.

® Analyze cooking cycles -Across 4 or 5 cooking cycles compare
actual oven temperatures versus the cooking program to
identify possible deviations and trends. For example, if the
oven temperature is consistently higher or lower than the
desired temperature, changes may need to be made.”

B Make sure the temperature stays within 3°Fabove or below
the target to maintain consistent results; bigger swings may
mean the equipment needs to be adjusted.

size, brine injection levels, or cooking time can affect heating rates.

Oven humidity and airflow - Dry air does not evenly conduct heat,
increasing the likelihood of temperature inconsistencies. Cooking in
higher humidity enhances heat transfer and stabilizes oven temps.

Equipment maintenance - Ovens develop hot and cold spots
over time. Regular assessments and proper loading strategies
help reduce uneven cooking.

= Airmovement within the oven - Proper ventilation ensures warm air

circulates efficiently, reducing localized temperature variations.

By implementing temperature monitoring strategies and optimizing cooking conditions,
processors can improve consistency, yield, and food safety in cooked meat products.
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