
 
Shredded, Ground, and Pulled Meats 
 
Introduction 
Blentech has extensive and practical experience with cooking various 
types of shredded, ground, and pulled meat products from simple 
sausage to slow cooked barbacoa, for use in foods such as tacos, 
sandwiches, chili, etc. Blentech with their meat cooking history will 
focus our process knowledge to solve those customer specific unique 
requirements. Shredded, ground, and pulled meats have to be cooked 
in a specific manner in order to get the desired flavor, texture, and 
characteristic, and Blentech’s expertise on the science behind the 
food ensures that we always recommend and provide the optimal 
solution.  
 
What is Meat? 
Meat is mostly the muscle tissue of an animal and it is roughly composed of 75% water, 20% protein, and 
5% fat, carbohydrates, and assorted proteins. Individual protein molecules in raw meat are wound-up in 
coils, which are formed and held together by bonds. When the meat is heated, the bonds break and the 
protein molecules unwind. Heat shrinks the muscle fibers as water is squeezed out and the protein 
molecules coagulate. This process is called denaturing and it is what occurs during the cook. 
 

The Product 
It doesn’t matter if you are dealing with chicken or beef, the key to 
cooking shredded, ground, and pulled meats is a low temperature slow 
cook. This ensures that the connective tissues in the meat are broken 
down and the inside of the meat is fully cooked without charring the 
exterior of the meat. Cuts / chunks of meat are slow cooked to the point 
where the meat is tender enough to shred with a fork. Many times the 
meat chunks are marinated before cooking. For ground meats, particle 
sizes are determined by the grind size set by the customer. 
 

VersaTherm 
The VersaTherm is Blentech’s star equipment with a wide range of applications including the cooking 
shredded, ground, and pulled meats. The dual agitator VersaTherm includes patented reversible scrapers 
on the agitators to keep the steam jacket area clean in order to maximize on heat transfer to the product. 
The system successfully delivers evenly cooked product right through the mix regardless of the meat 
piece size or product bulk density. When cooking shredded and pulled meats it is ideal to quickly heat the 
product up to the desired cook temperature using direct steam injectors (DSI) then switching over to 
jacket steam to maintain the temperature for the remainder of the cook. Only low pressure steam jacket of 
15 or 60psig will be required to maintain cook temperature.   
 
Ancilliary Equipment 
Blentech can also supply various parts of your system including vacuum marination tumbers and cooling 
systems. We also work with other companies to provide additional ancaillary eququipment such as  meat 
grinders and formers. Blentech has the experience to provide a fully integrated system for your meat 
cooking process. 
 
Conclusion 
Blentech has developed VersaTherm systems to handle batch sizes from 150 lbs to 6,500 lbs (68kg to 
2948kg). 
 


