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Abstract 

 

Meat colour remains one of the most important quality parameters influencing consumers and attracting the attention of 

meat scientists around the world. The objective of this scientific article was to follow the colorimetric differences 

produced by two types of maturation - wet and dry, on meat from intensively reared cattle. Colorimetric tests were 

performed on samples of the beef round for a 20-day maturation period, the first sample being analyzed less than 24 

hours after slaughter and the others on days 4, 8, 12, 16, and 20 of maturation. Colorimetric measurements were 

performed both on the meat surface and in sections for both types of maturation. The colour of beef outside showed 

non-significant differences (p > 0,05) between the two types of maturation studied for all three colorimetric parameters 

studied (L*, a*, and b*), with highly significant differences (p < 0.001) only between the type of maturation and 

advancement of maturation (TM*Days) for the same colour parameters. As regards the colour of the beef round in the 

section, the differences identified were highly significant (p < 0.001) for the parameters L* and b*, but significant (p < 

0.05) for the parameter a*. As for the colour on the outside of the meat, highly significant differences (p < 0.001) were 

identified between the type of maturation and the advancement of the maturation period in the section of the beef round. 
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The beef industry is a vital factor for the 

agricultural economy, with global production 

reaching approximately 73.9 million tons in 2022, 

a value that is 1.4% higher compared to 2021 

(FAO, 2022). 

The color of meat is essential for consumer 

acceptability. Dark or overly pale colors are 

associated with a decrease in consumer preference 

and a more pronounced rejection compared to a 

bright red hue (Hughes J. et al, 2017; Jeremiah 

L.E. et al, 1972; Viljoen H.F. et al, 2002). Among 

the quality attributes of beef, maintaining a red 

color is of major importance in terms of its 

attractiveness, being interpreted as an indicator of 

freshness and safety. All changes that occur inside 

or on the surface of the muscle are reflected in the 

resulting color (Gašperlin L. et al, 2001). Beef cuts 

that exhibit changes in color are often sold at 

reduced prices or are ground to produce lower-

value products, such as ground beef, and if the 

color change is very pronounced, the product will 

be discarded. All of these practices result in 

economic losses. A very important factor that 

affects meat color is meat aging, according to 

numerous studies (Smith G.C. et al, 2000). 

In general, aging can be dry aging (where 

beef carcasses or primary/subprime cuts are stored 

at a refrigerated temperature without packaging 

materials) or wet aging (primarily, meat cuts are 

vacuum-sealed). Dry aging is typically intended 

for higher-quality meat and occurs in well-

controlled environmental conditions in terms of 

temperature, relative humidity, and air ventilation 

(Smith R.D. et al, 2008). 

Wet aging is an aging process introduced in 

the 1970s, where vacuum packaging is used to 

protect the meat from spoilage and dehydration 

when it is stored for aging in a refrigerated 

environment for a period of 3 to 83 days. This type 

of aging offers several economic advantages, 

including significant reductions in weight and trim 

losses. It also requires less storage space and is 

suitable for an automated and efficient production 

process. In addition to these benefits, wet aging 

extends the shelf life of meat by controlling 

microbiological factors, without compromising 

palatability characteristics (Kim Y.H.B. et al, 

2018). 

The main mechanism of meat aging is 

attributed to the proteolysis of essential 

myofibrillar and cytoskeletal proteins (Koohmaraie 


