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Joe M. Regenstein, Coordinator 

It is my pleasure to welcome you to a grand experiment. (I 
guess the Program Committee figured they might as well let 
a “fishmonger” discover whether the idea will sink or swim. 
[Groan!]) 

This reciprocation session has been structured with a new 
format. We have four panelists participating today. Each of 
us has prepared a poster that has been available to the 
audience prior to this session, is available here and will, 
hopefully, be present for some time after this session. Thus 
we are trying to encourage both discussion at this structured 
session and, further, even more informal discussion through- 
out the rest of the conference. 

The posters all focus on the nature of the structural 
system created in finely-comminuted meat products. The 
four speakers have all, in their own way and for their own 
reasons, come to the conclusion that the simple emulsion 
theory of soluble proteins interacting at the oil/water inter- 
faces (what I call the classical “mayonnaise”) does not 

suffice for these meat products. 
Each of the speakers will give here a five-minute sum- 

mary of their ideas on the subject; and we will then open the 
meeting for discussions. The complete presentations of each 
of the participants will be published in the Proceedings of the 
Conference. 

I did ask the Program Committee if they wished me to ask 
for a speaker to defend the traditional view and was told that 
they could best respond from the audience. I do hope you 
will. 

Editor’s Note: 
Because of the structure of this reciprocation session, it 

was not possible to tape and transcribe the various discus- 
sion groups which followed the four presentations of the 
session. 

The presentations are published in their entirety on follow- 
ing pages. 

Reciprocal Meat Conference Proceedings, Volume 
41, 1988. 
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