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Changes in Sensory and Physicochemical Properties of Dazu Black Goat Muscle during Postmortem Aging
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Abstract: Quadriceps femoris muscles from Dazu black goat’s rear legs were used to investigate the changes in sensory and
physicochemical parameters during postmortem aging, including drop loss, color, shear force, cooking loss, pH, glycogen
content, myofibrillar fragmentation index, total volatile basic nitrogen (TVB-N) and thiobarbituric acid value (TBARS).
The results showed that the changes in drip loss, pH, glycogen content and TBARS occurred mostly during the first 72 h of
postmortem aging; after 24 h of postmortem aging, pH and drip loss did not significantly change (P > 0.05), while MFI value
had a significant difference (P < 0.05). TVB-N was in accordance with the first-grade standard level of fresh meat during
the first 72 h of postmortem aging. Therefore, the appropriate postmortem aging time was 72 h, as judged by the changes in
sensory evaluation, color, water-binding capacity, shear value, pH and TBARS; based on the changes in TVB-N value, the
aging time was no longer than 72 h. Collectively, the best aging time was 72 h.
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i TR
Wi e i #t W A
o REER ARET,  REENE  EWURAS,  RwnaRy
GRS UERWAEF  IMRE EWE B4R
o WAEER AREE. O BERNE  BRORME  AnERR
GBS UERWAEF MK EWE B4R
o ABER  RREER  BERNE  YAURMS  WSERY
nghy AR BRE ERE MR
nooABMR AR RET MERWRIE  tamne  PODAED

W mBl KR TET RERWRERKE  YWRREE  Rmde
woouesy IRER sERRRK HAORE RS

RIERMEREEE RS yREn
t}]m?ﬂﬁﬂ%%% HK‘E&%&VX}E $WM%4 ﬁ{ﬁﬂ fﬁﬁﬂtﬂ]

N i .
8 WERIE  ggamhgr  memeny DOk

W AR hETE,

HifRi, A%

PV SEY2% SURELIPNAE SITE MY S PN 4

o a
abc/ali)c aib/ﬁ

abc abc/+ —
_

KR %
(3] (98] £ W N ~

I bc
4
1 1 1

0 24 48 72 96 120 144 168
AT /R
RRANEFRFREREH (P<0.05) . FF.
E1 SRRASERRERLFERRARREL
Fig.1  Change in drip loss of goat rear leg muscle during postmortem aging
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Table3  Change in color of goat rear leg muscle during postmortem aging
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Fig.2  Change in WBSF of goat rear leg muscle during postmortem aging
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postmortem aging
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Fig.4 Change in pH of goat rear leg muscle during postmortem aging
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Fig.6  Change in MFI of goat rear leg muscle during postmortem aging
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Fig.7  Change in TVB-N of goat rear leg muscle during postmortem aging
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