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Abstract 

 

The importance of meat in consumption is due to its nutritional qualities, being a source of macronutrients, high-quality 

proteins and lipids, and highly bioavailable micronutrients such as iron, zinc, selenium, phosphorus, vitamin A and the 

B complex of vitamins. In addition to its nutritional quality, meat is also known for its sensory properties. The sensory 

quality of meat is determined by the technological processes the raw material undergoes, such as maturing, salting and 

heat treatments. By differentiating the parameters of the production technology (ageing time, salting degree, heat 

treatment time and temperature), the sensory differences between the experimental batches were investigated. The 

ageing time had a significant impact on the textural characteristics, the batches matured for 7 days showed lower 

hardness and higher juiciness. The heat treatment parameters (time and temperature) mainly influenced the aroma, 

imparting a slightly more intense burnt flavour to the batches subjected to the highest temperatures (P1 and P2). The 

rancid flavour had subunit mean scores for all six experimental batches produced, with no significant differences. For 

the colour attributes evaluated, no significant differences were observed between the experimental batches studied, the 

highest average were scores achieved by P5 (8.08 ± 0.310 points) for colour intensity and P2 (8.43 ± 0.383 points) for 

colour uniformity.  
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The European Union is the second-largest 

producer of pork meat (after China) and the largest 

exporter of pork and pork products 

(https://agridata.ec.europa.eu/extensions/DataPorta

l/pigmeat.html). Although chicken meat production 

is increasing, pork remains the most consumed 

meat globally (https://ourworldindata.org/meat-

production). 

Processing technologies in the meat industry 

are undergoing some changes and improvements 

due to increasing competitiveness as well as 

diversifying consumer demand (Weiss J. et al, 

2010). During the storage period of processed meat 

products, lipid oxidation reactions occur, causing 

qualitative deterioration of colour, flavour, texture 

and nutritional properties (Zhang W. et al, 2010). 

The aim is thus to extend the shelf life of processed 

meat products by slowing down oxidative 

processes; the shelf life being defined as the period 

determined by the time when oxidation compounds 

are identified in the product that imparts rancid 

flavour or produces colour changes (Domínguez R. 

et al, 2019).  

Consumption of different meat varieties 

differs according to the attitude and style of each 

consumer (Verbeke W. et al, 2010; Grunert K.G., 

2005). Consumer`s attitude is an emotional or 

cognitive response based on personal experience or 

preconception of a product (Resano H. et al, 2011). 

Specific sensory evaluation techniques are used to 

measure, analyse and interpret human reactions. In 

the case of lean meat products, palatability has 

been defined by the parameters of tenderness, 

juiciness and flavour, which are associated with 

consumer acceptability (Miller R.K., 2017). 

Sensory attributes such as taste, tenderness, 

colour and juiciness are largely influenced by the 

initial amount of water in the muscle and the 

hydration of the meat during processing or heat 

treatment (Warner R.D., 2017). During an intense 

heat treatment process, the process of water 

evaporation occurs, both in the surface layers and 

inside the product (van der Sman R.G.M., 2007; 

Warner R.D., 2017). Thus, meat can lose a 

significant amount of its original mass as juice, a 

process directly influenced by time and 

temperature parameters at which the heat treatment 

is performed (Martens H. et al, 1982; Warner R.D., 

2017). 

The sensory characteristics of meat are 

influenced by a multitude of factors, including 

technological ones, such as the degree of 


