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Abstract 

 

The meat business must produce consistently high-quality meat in order to satisfy consumers and improve consumption 

frequency. Due mostly to its somewhat larger connective tissue composition, beef's sensory palatability features (e.g., 

increased muscle tissue hardness) have certain unfavorable traits (e.g., greater hardness). To reach the maximum degree 

of quality and consumer satisfaction, the meat business, and specifically the beef sector, has developed many 

procedures, including aging processes. The primary goal of this research was to examine the effects of varying the age 

procedure (wet vs dry), the duration of aging (1, 10, or 15 days), the aging temperature (2, 4°C), on cuts of beef. Beef 

carcasses or primal cuts are hung and matured for a certain period of time in a room controlled between 0 and 4 degrees 

Celsius and 75 and 80% relative humidity for dry aging. For wet aging, beef is vacuum-sealed in special bags designed 

to preserve its internal humidity. The pH of beef samples increased significantly (p < 0.001) during the period of 

storage, with wet aging causing more significant results than dry aging. Dry aging and a higher temperature (4 °C) both 

contributed to a significant increase in refrigeration losses over time (p < 0.01). Regarding the color parameters, L*, a*, 

and b* values decreased over time in dry-aged beef (p < 0.001), whereas in wet-aged beef, the lightness increased in the 

first 10 days and a* values diminished. The three variation factors had a substantial effect (p < 0.001) on the 

approximate composition (method, time, and temperature). In the case of dry aging, the water content decreased at a 

more pronounced rate over time, whereas the fat content increased with the loss of water content. 
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The demand for high-quality meat, 

especially red meat, is increasing, due to the 

growing importance of quality nutrition, which is 

the most important factor in consumers' meat 

choices. Meat quality can be defined as a set of 

properties that together identify what is valued in 

meat when it is purchased by consumers, when it is 

consumed, or when it is selected for use as a raw 

material for meat products. (Purslow P.P., 2017). 

Flavor, juiciness, and tenderness are the three main 

attributes that influence the sensory palatability of 

meat (Bhat Z.F. et al, 2018). In addition to the 

palatability attributes that influence the purchase 

decision, the first sensory attribute that stands out 

and determines the consumer's first reaction, or the 

consumer's interest, is the color of the meat. Color 

significantly influences meat purchasing decisions, 

as consumers use discoloration as an indicator of 

spoilage and precarious safety (Mancini R., 2013).  

Aging technologies have been used to 

improve meat quality for a very long time (Kim H. 

et al, 2017). It is well established that storing 

carcasses for several days or weeks after slaughter 

improves the meat's texture and flavor. Also 

referred as "aging" or "conditioning," the 

procedure includes storing carcasses, half-

carcasses, or meat cuts under regulated refrigerated 

settings for a specific amount of time to prevent 

the formation of contaminating microorganisms 

(Bhat Z.F. et al, 2018). Meat aging begins 

immediately after the completion of muscle 

rigidity, approximately 24-48 hours after slaughter 

(the time interval differs depending on the species), 

and is characterized by parameters of speed and 

intensity (Banu C. et al, 2003; Boișteanu P.C. et al, 

2015). 

In addition to improving tenderness, 

chewiness, and juiciness, maturing beef gives it a 

specific salty, roasted, or buttery flavor compared 

to unmatured beef. Aging can also lead to some 

undesirable changes. Drip loss increases with 

longer aging periods and higher temperatures, but 

cooking losses tend to decrease with increasing 

aging time (Bekhit A. et al, 2014)  

Aging, an approach used to improve the 

tenderness, flavor, and juiciness (water-holding 

capacity) of raw beef, has recently been applied to 

low-marbling products (Lee H.J. et al, 2017). The 


