
M e c h a n i c a l ly  

S e p a r a t e d  M e a t

Essentially, mechanically 
separated meat is a paste-like 
and batter-like meat product. 

What is it?

Mechanically separated meat is 
made by forcing bones with 
attached edible meat under high 
pressure through a sieve or 
similar device to separate the 
bone from the edible meat tissue.

in industry terms...

[this just means]

That no edible meat gets left on 
the bone and goes to waste. In 
industry, most of the time yield 
equates to profit.  This process is 
not allowed for beef.

This material is based upon work supported by USDA/NIFA under Award Number 2015-49200-24228


