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4. Mechanically recovered meat (MRM)
Introduction

4.1 Mechanically recovered meat (MRM) was derived from the flesh-bearing bones and
carcass remnants of catfle, sheep, pigs and poullry. It was used in the manufacture of a
range of processed meat products for human consumption. Following the emergence of BSE,
concerns were raised that spmal cord and other potentially infective tissue might be getting
into MRM. This chapter examines the process of mechanical recovery of meat and the effect
on it of the measures introduced to minimise the risk of transmission of the BSE agent.

The pature and use of MRM

4.2 If a butcher's knife was used to remove meat from a carcass, quite a lot of meat was left

on the bone, especially on the ribs. 1 In the 1950s mechanical hand tools were developed to
minimise wastage by recovering this meat and, by the early 1960s, automatic machines were
being employed. These machines have been in use since then to recover residual meat

attached to the bone 'which would otherwise be difficult or uneconomical to remove', 2

4.3 MRM has been deﬁned as:

. residual material, off bones, obtained by machines operating on auger,
hydrauhc or other pressure principles in such a manner that the celflutar
structure of the material is broken down sufficiently for it to flow in puree form

from the bone. 2

4.4 MRM was used to make various meat products including meat pies, sausages and
so-called ‘economy burgers'. £ It has also been suggested that it was included in soups and

prepared meals. 2 MRM was deemed suitable for such uses as the texture of the meat was
not a necessary guality in the finished product.
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Schematic view of the Lean Meat 'System*' I
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