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ABSTRACT: The objective of this study was to evaluate the effect of wet aging period on some
criteria of meat quality and muscle fiber characteristics by using fifteen crossbred [Charolais x
(Brahman x Native)] bulls. Beef cattle were slaughtered following the standard procedure at
24-36 months with an average body weight of 500-600 kg. The Longissimus thoracis muscles
were sampled, vacuum-packed, and wet-aged at 4°C for 7, 14, 21, and 28 days. Then, the pH
of meat, drip loss, cooking loss, shear force, and muscle fiber characteristics were analyzed.
The results revealed that wet aging period significantly affected pH of meat (P = 0.0005), drip
loss (P < 0.0001), shear force (P = 0.0074), perimysium thickness (P = 0.0445) and endomysium
thickness (P < 0.001). However, this study found that wet aging period did not influence cooking
loss, total number of fiber, fiber diameter, and fiber cross—section area (P > 0.05). The results
from this study could be concluded that wet aging at 21 and 28 days could increase meat
tenderness and improve some criteria of meat quality which would increase the value-added
of meat.
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Table 1 Effect of wet aging period on meat quality

Wet aging period (day)

Traits P-value
7 14 21 28

pH 5.33 + 0.02" 5.18 + 0.1 5.30 + 0.02" 535+ 0.04°  0.0005

Drip loss (%) 3.74 + 0.31" 11.45 + 0.68 3.26 + 0.15 3.56 + 0.63°  <0.0001

Cooking loss (%) 30.74 + 0.73 30.49 + 0.55 30.37 + 0.46 31.80 + 1.04 0.5012

Shear force (N) 21.29 + 0.98" 18.48 + 1.51"° 16.45 + 1.00°  16.67 =+ 0.54°  0.0074

~® Means with different superscripts within the same row differ significantly at P < 0.01

“¥ Means with different superscripts within the same row differ significantly at P < 0.001

Values are presented as mean + standard error of the mean
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Table 2 Effect of wet aging period on muscle fiber characteristics

Wet aging period (day)

Traits

7 14 21 28 P-value
Total number of fiber 154.00 + 6.47 158.80 + 10.95 158.60 + 10.75 163.20 + 3.42 0.8983
Fiber diameter (um) 42,28 +2.21 40.14 = 1.36 4334 + 1.67 44.89 + 1.42 0.2772
Fiber cross-section area (umz) 3,051 £ 199 2,787 + 211 2,981 + 177 3,056 + 114 0.6917
Perimysium thickness (um) 11.65 + 0.37° 13.11 + 0.64®° 14.65 + 1.39®  16.09 + 1.45°  0.0445
Endomysium thickness (um) 4.19 +0.15° 486 +0.24"  6.15 + 0.24” 7.88 £0.82° <0.001

*>® Means with different superscripts within the same row differ significantly at P < 0.05

XY,z

Means with different superscripts within the same row differ significantly at P < 0.001

Values are presented as mean + standard error of the mean
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