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Changes of Meat Color and Tenderness of Chilled Beef and Pork during Postmortem Aging
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Abstract: The study was designed to track the changes of meat color and tenderness of chilled beef and pork within the first

postmortem 120 h. The results showed that there are significant differences in pH value, L*, a* and b* values, moisture content

and shear force value between the beef and the pork. As the aging time prolonging, the meat lightness rises, but the redness and

shear force value decline. Under the same conditions, the pork has a greater change in shear force than the beef within postmortem

120 h.
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Fig.1 Changes of pH values of beef and pord during postmortem
aging
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Fig.2 Changes of meat color L* values of beef and pork during
postmortem aging
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Fig.3 Changes of meat color a* values of beef and pork during
postmortem aging
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Fig.4 Changes of meat color b* values of beef and pork during
postmortem aging
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Fig.5 Changes of moisture content of beef and pork during
postmortem aging
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Fig.6 Change of beef MFI values of beef during postmortem
aging
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Fig.7 Changes of shear force values of beef and pork during
postmortem aging
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