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Abstract Thisarticlestudiedtheeffectsofdelaychilling
andconventional chil lingonmeatqual ityofbeef
.Postmortemchangesofcarcasses intherateof
pHandtemperaturedecline,evaporativeweight
lossofcarcasses, purgeloss, cookingloss, shear
forcevaluesandmicrostuctureduringagingwere
determinedinthebovinem. longissimusthoracis
etlurborum. Theresultsshonedthatdelaychilling
had significanteffect onpHand temperature
decline P<0.05 ;delaychillingimprovedthe
tendemessofthebovinem. longissimusthoraciset
lumborum after 0d, 3d,7d aging P<0.05 ,
however , nosignificanteffectonmeattender-
nessafter10daging; Contrarily, delaychilling
exertednegativeeffectsonmeatwater-holding
capacity.Asfarasmicrostructureisconcermed,
sarcomerelengthofdelaychi llingwaslongerthan
sarcamerelengthofConventiionalchi l lingduringOd
and 3d aging.
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