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Effect of Aging Time on Beef Quality
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Table 1 Effect of Aging Time on Meat Quality.

Aging Meat color
Cooking
Time WBSF Meat pH Ref
loss L* a* b*
(Day)
7 21.29+0.98"N)  5.33+0.02"  30.74+0.73 - - -
14 18.48+151"(N)  5.18+0.13%  30.49+0.55 - - -
21 16.45+1.00%N)  5.30+0.02*  30.37+0.46 - - - 1/
28 16.67+0.54%(N) ~ 5.35+0.04"  31.80+1.04 - - -
P-value 0.0074 0.0005 0.5012 - - -
0 6.36+1.41%Kg)  5.64+0.07° 20.12+3.33 3526+2.73° 18.80+1.74°  7.08+1.50
15 4.01£1.09%Kg)  5.77+0.10° 20.23+1.43 37.90+3.70° 19.97+1.82"%  7.73x1.36
30 3.50+£0.94%Kg)  5.75+0.03° 23.72+0.18 37.87+3.08® 19.74+1.82B°  7.06+0.99
45 336+1.06%Kg)  5.75+0.06° 21.54+0.15 37.94+1.53%  20.55+1.47°  7.19+0.94 ?
60 3.10£0.98%Kg)  5.85+0.11* 20.90+3.45 41.90+4.97"  21.61+1.50"  7.71x1.79
P-value <0.001 <0.001 NS <0.001 <0.001 NS
1 67.90+3.7%(N)  555+0.09" 22.1+0.90" 38.70+1.30"  20.90+1.40" 10.10+1.30°
7 64.60+3.55N)  5.64+0.12°° 24.0+1.10° 39.70+2.40*  23.10+1.50°C  10.40+1.30°
14 55.30+3.8%N)  5.74+0.16°C 256+1.20° 44.30+3.80° 24.50+1.40°  9.00+1.20* 3/
21 48.30+3.7AN)  5.80+0.18°  26.1+1.20° 41.40+0.80"® 22.20+1.00°  8.30+0.80"
P-value <0.05 <0.001 <0.05 <0.05 <0.001 <0.05
0 5.15+0.78/(Kg) - 30.69+1.88  32.06¢#1.01  16.69+0.96  6.58+0.94
7 3.90+0.37"8(Kg) - 33.09+1.35 35.08+0.74  17.79+0.81  7.17+0.73
14 2.85+0.28%(Kg) - 32.34+1.35 3543x1.23  18.64+1.02  7.91+0.85 a/
21 2.62+0.25%Kg) - 31.71+1.61 3593+1.17  18.23+0.70  7.65+0.77
P-value <0.05 - >0.05 >0.05 >0.05 >0.05

Remark: ~“ Means with different superscripts in the same column indicate significant differences among aging
times (p < 0.05). Warner-bratzler shear force (WBSF). CIE standard Lightness (L*), Redness (a*), Yellowness (b*).
Ref=References. 1/=Ang5¢7 wazane (2564), 2/=Kim et al. (2022), 3/=Wyrwisz et al. (2016), 4/=Cho et al. (2016)
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Table 2 Effect of Aging Time on Meat Tenderness.

Aging Time
Tenderness Juiciness Flavor-likeness Overall likeness Ref
(Day)
0 3.58+0.34° 4.21+0.18 4.14+0.18 3.44+0.15°
7 3.63+0.25° 4.22+0.23 4.24+0.19 3.78+0.16"®
14 4.44+0.20" 4.21+0.20 4.29+0.19 4.07+0.17* 1/
21 4.58+0.19" 4.42+0.13 4.24+0.20 4.23+0.19"
P-value 0.05 NS NS 0.05
Aging Time
Hardness Adhesiveness Gumminess Chewiness
(Day)
0 2.98+0.89" 1.60+1.31" 1.24+0.50" 92.68+58.37"
15 2.17+0.63% 0.95+0.67° 1.01+0.44° 74.15+47.24"®
30 2.32+0.52% 0.86+0.59% 0.87+0.34°% 64.37+29.24°
45 2.47+0.55° 0.85+0.575¢ 0.94+0.305¢ 65.32+29.24° i
60 2.04+0.44¢ 0.52+0.43¢ 0.76+0.23¢ 52.63+22.40°
P-value <0.001 <0.001 <0.001 <0.01
Aging Time Total number of Fiber diameter Perimysium Endomysium
(Day) fiber (um) thickness (um) thickness (um)
7 154.00+6.47 42.28+2.21 11.65+0.37" 4.19+0.15"
14 158.80+10.95 40.14+1.36 13.11+0.64"° 4.86+0.24"°
21 158.60+10.75 43.34+1.67 14.65+1.39"® 6.15+0.24% 3/
28 163.20+3.42 44.89+1.42 16.09+1.458 7.88+0.82¢
P-value NS NS 0.0445 <0.001

Remark: *“Means with different superscripts in the same column indicate significant differences among aging times

(p < 0.05). Ref=References. 1/=Cho et al. (2016), 2/=Kim et al. (2022), 3/=RNg587 wazany (2564).
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