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ABSTRACT
The value and quality of all kinds of meat are very important to determine the acceptability and palatability of consumers and which relies on freshness mainly basic and then look at the flavor color and juiciness. And because of" the importance of knowledge of measuring tenderness of meat and the urgent need to design a modern automatic Hydraulic came the idea of ​​designing a device for measuring Freshness by a joint research team between the Department of Agricultural Machines and equipment and Animal Resources in the Faculty of Agriculture / University of Baghdad., An equipment used to to measure poultry meat tenderness was manufactured similler to Warner_Bratzler shear force device. This device   measures meat sample strips (10*1.3 cm cross_section) shearing  force with stenless steel blade at shear angles 10° .This blade moves by hydraulic pressure on longitudinal axis of the meat sample.Units of measurement apper in kPa on  gradually scale. 
Two types of poultry meat were used : Breast muscles of broiler at 4 weeks age of layer chickens at one year age were used to show the comparative effects in meat tenderness ,and the measurement accuracy of the device.The shear forces were compared with chemical measurements ( myofibrillar fragmentation index (MFI),protein solubility of myofibrillar and collagen containte) , physical measurements ( fragmentation index (FI),water holding capacity and fiber diameter) and sensory evaluation (flavour, juiciness, tenderness and overall acceptance ). The device freshness showed the results for examine achieve broiler meat to less resistance to cut (the highest freshness), The tests of comparison, has given samples of layer chickens less value to the MFI muscle while the achieved samples of Broiler meat is the highest value compared layer chickens. as evidenced by testing the amount of content in collagen that Broiler meat contains less amount of collagen compared layer chickens meat which recorded the highest amount. as well as "that the tests came sensory evaluation confirmed previous results Broiler meat has given the highest and best qualities of sensory juiciness and tenderness in the initial and final acceptance of the year compared to layer chickens meat which gave low values ​​for these attributes. 

The measured shear forces correlate strongly with the chemical,physical and sensing tests.
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