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Identification of fungal species involved in the production of aroma and flavor
compounds in dry-aged beef and elucidation of the mechanism for their production

MIKAMI, Nana
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i Mucor flavus Helicostylum pulchrum
Mortierella

Dry-aged beef (DAB% is a meat block stored in a refrigerated chamber without
vacuum packaging for several weeks. Fungal flora is formed on a crust, the surface of DAB, and the
enzymes from these fungi are thought to give the DAB a unique aged aroma and flavor. However, there
is no scientific evidence to support this hypothesis.

We isolated and identified two species of zygomycetes, Mucor flavus and Helicostylum pulchrum, from
the crust. As the same zygomycete, Mortierella genus, actively metabolizes lipids, it was predicted
that the two zygomycetes would generate aroma and flavor from lipids. However, it is found that
these two species assimilate protein sources such as amino acids and peptides rather than lipids,
and also produced proteases. These results suggest that the enhancement of aroma and flavor by the
zygomycetes may be due to protein components.
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Microbiota identification and their effects on characteristics of dry-aged beef manufactured in Japan.
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