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Abstract

In this study, the physicochemical characteristics of pork loin, beef loin, and chicken breast with various wet aging peri—
ods were analyzed to derive an appropriate wet aging period for each livestock. Pork loin and chicken breast were stored
at 4T for 0, 1, and 2 weeks, and beef loin was stored at 4C for 0, 1, 2, 3, and 4 weeks, and proximate compositions,
water holding capacity (WHC), cooking yield, shear force, volatile basic nitrogen (VBN), thiobarbituric acid reactive sub-
stances (TBARS), and sensory evaluation were analyzed. In case of WHC, pork loin was the highest in weeks 0 and
1, and beef loin showed similar values in weeks 0 to 2, and increased in weeks 3, 4 (£X0.05). Chicken breast showed
no significant changes of WHC. Cooking yield showed no significant differences during the aging period in all samples.
All samples had the lowest shear force at the 2nd week of aging during all aging periods. In case of VBN, pork loin
showed an increasing tendency in weeks 0 and 2, and chicken breast were significantly increased (0.05), beef loin
showed no significant changes, and TBARS, pork loin and chicken breast showed no significant changes in weeks 1
and 2, beef loin showed similar values in weeks 1 to 3. In the sensory evaluation, all samples showed the best results
in weeks 2. As a result, the most appropriate wet aging period is considered to be 2 week for pork loin, beef loin and
chicken breast.
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22yt 1919 =71EAS(gross national income, GNI)<
20154 29t 8,700 204 20201 39t 2,80022 = F 14.42%
S7FIATHKOSIS, 2022). o]23t 45 =it A sH9] &
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ohs 7182 oJA7K] FUHAES FAHOE SIgloY,
= SHREE A8 e H Ak 5F © S8AI5k A
O YEPETKShin, 2020). o]2{gt ERIE0] HE3E A8 =
A2 AvREY 71348 SXAI717] A8t 7P BEARl v
¥ % Shto|m(Gruber et al., 2006), SE3F F0]9} ZE3lE
EAS QAuo} 1 £=987}1 Z7}5kal JYTHOrtez et al., 2022).
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Al gl nYE AJ7Je] oA, Ak A 52 o]Fo] Q7] wEo]
&8 AMFoA gutdog o]&Fil QUti(Berger et al.,
2018; Ha et al., 2019).
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o AF 24 A 24Q7H) S4o] Fissirks B7t glo
Bi(Knox et al, 2008), 5t 714k0] 29 7% Tzt A4
g olga A4 449] A4 Fzlo] 2198 Ba w9t
(Kim et al., 2020).

AEEA TA] Hed wes Bhoe 488 Al
ZARE ez 9 Bt S 2A%o® Fosloy, &
S A% =4 71l diste] ¥&s] AAIE B} IFKMEDS,
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SAX= ZH|

=g 54T 28 54 (Musculus longissimus dorsiye &
I-homemeat(Seoul, Korea)o| Al == & 24A]71o] AIgE AL
Fisteion, B 7RSARS @) Harim(lksan, Korea)ol|A] T
T 24A710] At AS Fisilth S48 Alm ARE ¢
Sto] Mgt AR A AAT & =5 D 95 54
2 oF 350 g0 & Adtollom, | 7REARZ oF 140 g AR
Hoto] YRS 052 AR Y A ARSI 54 &
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olgst] Ay EAR T 4+1C9 Y] FFI(CA-
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AT E 7RSS 540, 1,25, 5% 542 0, 1, 2, 3, 4379
A2E Ao AMgSHRloH, &4 717H9] A A A4 &
glo|el& a5l tH(Park and Kim, 2020; Park et al., 2019).
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Table 1. Proximate compositions (%) of pork loin, beef loin and chicken breast with various wet aging periods
Samples Traits (%) Wet aging periods (week)
0 1 2 3 4
Moisture 72.58+0.02° 72.32+0.20° 72.08+0.06°
Pork loin Crude protein 23.09+0.04° 24.01+£0.13° 22.63+0.06°
Crude fat 2.87+0.09° 1.32+0.05° 4.20+0.03°
Collagen 1.13+0.01° 0.97+0.02° 1.22+0.01°
Moisture 65.23+0.27° 69.06+0.22° 68.87+0.06° 68.58+0.58° 66.25+0.16°
Beef loin Crude protein 20.09+0.38° 22.30+0.14° 22.53+0.05° 21.79+0.17° 21.82+0.16°
Crude fat 12.28+0.55° 5.66+0.08° 5.62+0.05° 8.01+0.25° 9.57+0.04°
Collagen 1.67+0.08° 1.35+0.02¢ 1.38+0.01¢ 1.48+0.02° 1.58+0.02°
Moisture 73.83+0.13° 73.91+0.10° 74.55+0.64°
_ Crude protein 22.30+0.03°  21.79+0.06°  21.47+0.09°
Chicken breast b . .
Crude fat 1.32+0.04 2.25+0.01 2.45+0.29
Collagen 0.96+0.02° 1.04+0.01° 1.13+0.05°

AII Values represented as mean=SD.
“Y%alues in a row with different superscripts differ significantly (¢{0.05).
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Fig. 1. Water holding capacity (%) of pork loin, beef
loin and chicken breast with various wet aging periods.
2byalues on bar with different superscripts differ
significantly (00.05). WHC, water holding capacity.
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F4 54 7170 OE =5 A, 5 4 ' el
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o W 7t 489 {24 Xjol= Ho|R| gttt 7HE =&
= 714§ T o] A 5 500 ot E E &5
29| Ao wEt A, 459 Hagy 7HYE 250
3RS ¥H=T}(Hughes et al., 2014).
A2 /o] e wet Zujl, 74l 22 o
Eofl 54 Qfsto] MR o] EofjE]o] ZAHIPt
Y=, AnpHoz Agteo] 7HAsHA HrkBrad Kim et
al,, 2016). &/ 7]7te] WE =5 54, 5 4, H e
O] AT Fig. 20 YeHlith =5 4% § 7R Ad

E
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Table 2. Cooking vield (%) of pork loin, beef loin and chicken breast with various wet aging periods

Wet aging period (week)

Trait (% S |
rait (%) amples 5 1 2 3 2
Pork loin 70.02+1.50"™  70.75+0.10"™  71.47+1.57™
Cooking vyield Beef loin 73414407  71.70+2.92™  70.22+2.41™  67.72+4.47"  69.66+1.88™

Chicken breast  76.28+1.92"

77.61£0.37"

75.50%0.51"

All Values represented as mean+SD.
ns, non-significant.
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Fig. 2. Shear force (kg) of pork loin, beef loin and
chicken breast with various wet aging periods. *“Values
on bar with different superscripts differ significantly

(0£0.05).
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T2 VBN TBARSE YEFHTE VBN S579] AlA w9} §
Y HEg F7oks IRl AH;o|H, AFZHoA = A&
9] VBN©| 20 mg/100 g ZISHA| QFes g5kl Utk
(MFDS, 2022). =& S54]9] VBN 033} 2.76 mg/100 golA]
252} 321 mg/100 g2 {oHog Z7l519] 0w (p<0.05),
9.9 =219] A9 053} 2.91 mg/100 gollA] 4322} 2.84 mg/100
g2 =2 [OAQl JolF HolA| ittt & 7] VBNZ &
/go] Aol wzt fHog F7Iste] 052 2.76 mg/100
gollA 2F3}0] 6.42 mg/100 gC & A UTHp<0.05). & A
oA =8 54T o 7542 VBNO| Foj#Ql ST TR
o, 4 TR A-0A Al £F BF 7[EAE ZI6t
A kol Hujjo] 9E2 gl ACo= wekErh

=5 AT 7S 0729 AHAERET 1, 2543
Hslo] ROl o Worou), 153219} 2522} Atolof] §-9]&Ql
Aol LASHA] FQUTHp<0.05). A1529] TBARSO| #{F A+
oA Choi 52002y 54 £ 5 =5 54 AA =
Aol Aol wet 254 F7lst, 4 050014 25 714] 2
TBARSE 2% 0.17 mg MDA/kg 4508 807 xjo]7} ¢l
Artar Basto] 2 A-pet fARE A UERlt 5 5
A A = &/ 45 9] S 7F &/ A Hlsto
FOH 8 FOU(p<0.05), 15AHFE] 452} Ato] §-2]2]]
Zfoli= glo] AR Al5ke] &= e W2 Fog wekEch
A A = A180] AE o= S83 A 3ot} Ayt
o7 289 TBARS F2 1.0 mg MDA/kg 7 Atnf9]
AAZEC = TWhsFH(Kim et al., 2019b), 2-50] AL &4 A]
1 YA 2.0 mg MDAKkg 2202 5359, A% fIE
TBARS Zhol| w2 z|qko] Ahmf wet 4232 AJo]s}tHCampo
et al,, 2006). & A9] =4 254} HiA] FAHT B 7S, &
A 432} A SA19] TBARS 32 242} 0.23 mg MDA/kg, 0.24
mg MDA/kg, 0.30 mg MDA/kgO 2 A && B%F &4 & X
v Ahfo] E2 gl o= wetHr

BAT

Table 3. Volatile basic nitrogen (VBN, mg/100 g) and thiobarbituric acid reactive substance (TBARS, mg MDA/kg)
of pork loin, beef loin and chicken breast with various wet aging periods

Wet aging period (week)

Traits Samples
0 1 2 3 4

Pork loin 2.76+0.13° 2.99+0.13%® 3.21+£0.13

(mg\/’%“o 9 Beef loin 201+009° 2914018  291+000°  3.02+0.11°  2.84+0.1%
Chicken breast 2.76+0.47° 3.88+0.34° 6.42+0.13°
Pork loin 022+0.00°  0.24+0.02  0.23+0.00°

(mgT?/IADRE/kg) Beef loin 0264001  027+0.01®  028+003°  0.29+0.00®  0.30+0.02°
Chicken breast ~ 023+0.00°  0.25+0.00°  0.25+0.01°

All Values represented as mean=SD.

Values in a row with different superscripts differ significantly (£0.05).

MDA, malondialdehyde.
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Table 4. Sensory evaluation of pork loin, beef loin and chicken breast with various wet aging periods

Wet aging period (week)

Samples Traits 0 > 3 2
Flavor 7.89+0.65° 8.79+0.70° 9.51+0.68"
Tenderness 7.79+0.81° 8.83+0.73° 9.26+1.17°
Pork loin .C(.)Ior 8.47x0.77° 8.81£0.52° 8.96+0.59°
Juiciness 8.09+0.63° 8.99+0.72° 9.04+1.12°
Off-flavor 7.94+0.33° 8.54+0.46% 9.07£1.11°
Overall acceptability  7.97+0.51° 9.06+0.37° 9.26+1.12°
Flavor 7.83+0.75° 8.67+0.41*  9.33+0.41° 8.75+0.61®  8.33+0.61™
Tenderness 7.92+0.80° 8.33+0.41° 9.50+0.63" 9.58+0.58" 9.33£0.52°
Besf loin Color 8.08+0.80° 8.83+0.82%® 9.17+0.52° 9.50£0.84° 8.92+0.80%
Juiciness 8.33+£1.03° 8.58+0.80° 9.42+0.66° 9.17+0.52° 8.75%+1.17°
Off-flavor 8.17+1.03° 8.83+0.52% 9.42+0.80° 8.50+1.22% 7.83+0.98°
Overall acceptability 7.83+0.75° 8.58+0.49%* 9.33£0.61° 9.08+0.80% 8.33+0.82"
Flavor 8.43+0.84*  7.80+0.89° 8.96+0.51°
Tenderness 8.70+0.86° 9.04+0.42° 9.00£0.29°
, Color 8.29+0.91° 9.29+0.57° 8.89+0.58%
Chicken breast o
Juiciness 8.33+0.55 8.93+0.67° 8.69+0.63"
Off-flavor 8.99+0.43° 9.29+0.57° 8.89+0.58%
Overall acceptability ~ 8.61+0.65%® 8.14+0.99° 9.11+0.20°

All Values represented as mean+SD.

“Values in a row with different superscripts differ significantly (£0.05).
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