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Definitions
·Moisture -enhanced fresh meat:

üFresh meat that has been static-marinated, vacuum-
tumbled or injected with a solution containing certain 
ingredients (water, salt, phosphates, enzymes, amongst 
others) so as to improve its palatability.



Other Names
·Tenderness Enhanced

·Moisture Enhanced

·Enhanced

·Marinated 

·Deep Marinated

·Basted



Why do we do it?
·Win -win situation for both producers and 

consumers
üIncreased yield

üImproved palatability

üImproved value



How do we do it?
1. Static Moisture Enhancement

ü At home (zip-lock bag, Tupperware)

2. Vacuum -tumbling and/or Massaging 
Moisture Enhancement

ü Smaller pieces submerged in solution under vacuum

ü Physical force is applied

3. Injection Moisture Enhancement

ü Larger pieces, usually tumbled after injection








