The present invention relﬁggéré&aoprﬁggﬁ'ggj_’#;% production of neat
broth or meat extract, tered neat is being
processed. The neat is preferably in the formof finely comm nuted beef.
The resulting products have a novel ©praoperty pattern and are characterized

by an fry AR - IR tion EERHNES POt £ SPEEESY for the production of
meat broth or meat extract, wherein warm, freshly slaughtered
meat is being processed. The meat is preferably in the form of

finely.comminuted beef. The resultiﬁg products have .a novel

property pattern and are qharacterized by an increased 5-inosine

monophosphate content.
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