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Abstract 

The present study aimed to investigate the effect of aging time and method on the quality characteristics of three 

categories of domestic pork muscle (pork loin, collar and leg). The meat samples were evaluated at three aging periods, 

1 day, 5 and 10 days, for pH, refrigeration losses and colour For the analysed samples were defined two methods of 

ageing: wet-ageing (WA) and dry-ageing (DA). Dry-aged samples showed significantly higher refrigeration losses 

compared to wet matured samples, losses which increased with the aging time, especially in the case of unpacked meat. 

The aging method induced significant differences (p < 0.05) in pH values, with vacuum-packed samples showing higher 

pH values compared to dry-matured samples. The highest pH values were noticed for the collar samples, with a 

maximum of 6.062±0.038 for the 10-day wet-aged batch. The wet-aged samples were brighter (L*) at all stages of 

maturation, but showed higher values for b* (yellowness) after 10 days of maturation. While the dry-aged samples were 

significantly redder (higher a*) after 10 days of aging. 
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Two important meat quality traits are visual 

acceptability, which determines the initial 

impression of quality, and sensory acceptability 

when the meat is consumed, possibly justifying the 

visual impact. Meat surface colour and juice losses 

are important indicators of visual appearance and 

meat acceptability. Water holding capacity is 

related to sensory juiciness as well as the 

occurrence of juice leakage in the storage container 

(Warner R., 2014). 

Meat colour is an important quality attribute 

for the consumer. Along with water holding 

capacity, the temperature and pH history of post-

mortem muscle is important for meat colour 

through their effect on the physical structure and 

light scattering. In addition, meat colour is 

influenced by the concentration and properties of 

myoglobin and, to a lesser extent, haemoglobin, 

pigments present in meat. The concentration of 

myoglobin in muscle (80-90% of all pigments) 

varies according to species, breed, sex, age, muscle 

type and level of training. In fresh meat, 

myoglobin can exist in three different forms: the 

reduced form of myoglobin (deoxymyoglobin) is 

purple and the oxygenated form (oxymyoglobin) is 

bright red, while the oxidised form 

(methemoglobin) is brown. The colour of fresh 

meat is affected by the relative abundance of these 

three forms (Olsson V., Pickova J., 2005). 

The colour of pork is commonly associated 

with glycolytic potential, which is a measure of 

muscle capacity for anaerobic metabolism. 

Research suggests that high glycolytic potential 

encourages acidity and paleness. Thus, most data 

indicate that reducing glycolytic potential and free 

glucose can improve pig muscle colour by altering 

postmortem lactate levels. Animal activity may 

play a role in meat colour by influencing muscle 

fibre type and metabolism. For example, increased 

physical activity may encourage pigmentation and 

darkening of muscles, while limited activity may 

decrease the amount of slow contractile fibres, 

reduce oxidative metabolism and increase lactate 

production (Mancini R., 2013).  

The quality of pork is very important not 

only for consumers but also for the industry. Four 

main meat quality classes have been described. 

The high incidence of exudative meat is an 

economic problem in the industry. Prediction of 

water holding capacity in meat is important as it is 

responsible for weight loss in raw, cooked and 

processed meat and can affect the palatability 

characteristics of meat. Two classes of exudative 

have been described: pale, soft and exudative 


