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Effects of -1 degree and -4 degree aging treatments on meat quality, testes
components, and cooking characteristics

Hosomi, Ryota
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Aging pork at -1 strongly inhibited the growth of viable bacteria during
the aging period compared to Aging pork at 2 . On the other hand, aging pork at -4 , which is
below freezing, resulted in little increase in total free amino acid concentration and greater drip
loss during the aging period compared to aging pork at -1 . Therefore, aging pork at -1 is
expected to be a technique that can extend shelf life without the effects of freezing.
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