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Introduction

S l f r e i h b e r f c u t e  per year. In overseas markets, Australtan (long) aged
Australian product may have been aged for as Ion« a T ’n  ' Z  tZ  0031 product may from one t0 three weeks, while the imp 
concerning the differences in the display life of “fresh” a n d Z J d ” h %  ^  " Z  qUeStlons from exporters and the scientific literaŴ  
temperature on the colour stability of the various cuts of meat while in the^etait display caWnet1'011 ^  ^  ™ den# h and ^

?  “r : r cuts from st,muiated and — s t
rapid chilling of hot-boned “ Z  MacDouga” W )  found that vjJ
life to that for conventional chilled cold honed r f  „ n dlSpIay CaSe but aged meats which were identical in dispf
difference b e L e n  the Z ’ E s S  noi-ES “f r lh ” V * "  (1996) rep°rted that over 1000 consumers could not tel! t
comparative study has yet been reported on the relative effects of fresh verses Z d  ’ ** " t Z Z  °ver the same three da>" disPla>' Penod J  
lights of different wavelengths and mtensities. ‘ gCd meatS d,Splayed at dlfferent meat temperatures and und
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h ' »«' &=* •’« ' « J ' 0  and PM The FM fade, much ,aS,c, them the I F> For the f e h  I j )  j, an lrlc™  m die 

improvement m redness intensity (increase in C*) by ageing is about 4 C* units. aged , he inl
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0$u °ma *or the SM cuts are illustrated in Fig 4. The fresh OSM (least denaturated) has a somewhat similar rate of fall of C* as fresh LD. The aged 
ajuj Starts brighter than the fresh but fades faster than the fresh OSM. Because of its denatured structure, the fresh ISM blooms brighter than the fresh 

°SM. This is because of deeper penetration of oxygen in the fresh ISM The aged ISM has a similar C* value as the fresh ISM. Both fade 
Ae fresh OSM. Thus Figs 3 & 4 show quite clearly the effect of chilling, ageing on muscle type and muscle structure.

fasten i.0VVS e^ect of temperature (and time) on C*. This change is the largest effect of all and cannot be over-emphasised. As expected, aged fades
The ^ sh  but the difference in fading as affected by the 5°C difference is such that the greatest benefit is rewarded by low temperature control. 

6Crease in the C* for the fresh over the first two day period at 1°C is just over 2 units while at 6°C the decrease is almost 6 units. The difference 
CCn *fre C* for the meat at day 2 (C* 1°C - C*6°C) is 3 units. For the aged the decrease is about 4,6  and 3 units respectively.

F
days ^  ̂  illustrate the effect of illumination level and lamp type. Clearly 1000 lux makes the meat fade faster than 500 lux by about 1 C* unit in two 
colou°r e'fr|er fresh or aged. The AD lamp was chosen because of its UV content while the DN was chosen because it was designed to enhance red 
lâ  e §• rud meat but without the red cast of some “red” distorting lamps (Kropf, 1980). During display, because of the nature of the colour of the 

’ fr'e ON “looks” better than the AD display but this difference largely disappears when the AD and DN samples are viewed side by side when 
oUrefr AD caused faster fading but not to the extent anticipated when compared with temperature and illumination levels. The difference due to 
Ver DN was less than 1 C* unit, ie about half that of the effect of the illumination level.

b in a r y
I
* Ageing increases brightness initially but aged meat fades faster than fresh.
* Different muscles behave differently; both intrinsic differences (LD and PM) and chilling rate on dénaturation (OSM and ISM).
* Meat temperature in the display case has a very large effect - keep meat as cold as possible and sell it quick.

Illumination level is important but less so than the absolute temperature. If the meat temperature is low then it is clearly the most important
* factor.

type affects the rate of C* loss when calculated to the same lux. The UV can be considered the cause, but less important than 
■Humination level.
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Figur« 3

Mean Hue (h‘ ) and Chroma (C") Change torAII Fresh
Chroma (C*) Chang« for Longl»»imus dorsi (LD) 

and Psoas major (PM)

Figura 6
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