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Effects of Superchilling (Hyo-on) Aging on Lipid Profile and Taste in Meat
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Superchilling (Hyo-on) means reducing the temperature of food uniformly to
slightly above the freezing point, thereby extending its shelf life. However, there is currently no
definitive information on the effects of Hyo-on aging on the lipid profile and taste in meat.

Therefore, the present study evaluated the effects of Hyo-on aging on the melting point of fat and
taste in pork loin. As a result of the analytical sensory evaluation, it was evaluated that Hyo-on
aging pork loin has a good fat spreading and greasy scent. We previously demonstrated that meat
aging under Hyo-on conditions resulted in a lower melting point of fat than that upon aging under
chilling conditions. Thus, there might be a relationship between low melting point of fat and taste

of good fat spreading of pork loin. This study showed that Hyo-on aging has the possibility of
improving the added value of meat.
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