©
2018 2020

Changes in the number of viable bacteria and protein components of pork loin
during the long-term aging under superchilling

HOSOMI, Ryota
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Compared with the chilling aging (+4 %, the superchilling (Hyo-on) aging,
which means reducing the temperature of food uniformly to slightly above the freezing point,
strongly suppressed the growth rate of viable bacteria, and could be aging for a long time.
Superchilling aging of pork did not inhibit the increase in total free amino acid concentration
much, so long-term aging under superchilling is expected to increase the total free amino acid
concentration. In addition, physiochemical and sensory evaluations showed that superchilling aging
of pork resulted in a softer texture.
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