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Comparative Analysis of the Quality of Tibetan Sheep Meat Subjected to Wet
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Abstract: The optimal wet-aging conditions for Tibetan sheep meat are currently unknown; thus, the pH, shear force, chromatic
aberration, total number of colonies, cooking loss, centrifugal loss, fat oxidation, and protein oxidation indexes were investigated in meat
subjected to wet-aging over 0, 1, 3, 5 and 7 days at 4 and 10 ‘C. The results showed that the Tibetan sheep meat was fully aged after 3
days at 10 “C, and an increase in the pH value was observed as compared to fresh meat (0 days), along with a significant decrease in the
shear force (to 49.69 N), a cooking loss of 30.85%, and a centrifugal loss of 9.37% (P<0.05). The meat was also fully aged after 5 days
at 4 °C, with an increase in the pH value as compared to fresh meat (0 d) accompanied by a significant decrease in the shear force
(to 51.52 N), and decreases in the cooking and centrifugal losses of 29.37% and 10.12%, respectively, with the difference significant
at P<0.05. Although the meat was fully aged when kept at 4 and 10 “C, the color, fat oxidation and protein oxidation of the Tibetan sheep
meat were not significantly different. The results suggest that the time required for the complete aging of Tibetan sheep is shorter, the
tenderization speed is faster, and the water holding capacity is superior at 10 ‘C. The study is expected to provide a theoretical basis
for improving the quality of Tibetan sheep meat.
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Fig.1 Effect of wet-aging on pH values of Tibetan sheep
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Fig.2 Effect of wet-aging on shear force of Tibetan sheep
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Table 1 Effect of wet-aging on chromatic aberration of Tibetan sheep

&z 0d 1d 3d 5d 7d
Lo 4°C 4158 £0.48  4573+0.88%  5242+0.77° 61.76 £0.19°  59.48 +0.54™
10 C 4158048  4957+0.70™  52.05+0.80°  60.96+0.79"  53.86+0.44"
i 4C 27.08£2.56°  20.91+0.49 1698 +0.69°  2549+1.02°  27.12+0.20™
¢ 10C 27.08+2.56°  20.80 % 0.84" 1591+0.56°  24.19+0.84°  29.62 +0.46™
. 4°C 1467+ 136>  1572+0.34>  1597+0.50°  17.78£1.86°  20.11£0.45"
b 10°C 14.67 +1.36° 15.94 +0.76" 16.78 £ 0.50" 19.25+1.03* 2230+ 1.52°
E: FATAER TR DB FEERTR —REERFRME R LA EEZF (P<0.05); RIERARHOKEFEERTARRELE

Fl—m et B A 22 £ % (P<0.05). FTHR.
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Table 2 Effect of wet-aging on the total number of colonies in Tibetan sheep

% %.44/(1g CFU/g) 0d 1d 3d 5d 7d
4C 291£0.12° 3.06+0.10° 4.91+0.01" 4.97+0.10° 5.06+0.06™
10 C 291+£0.12° 3.08£0.04" 5.35+0.08" 5.63£0.05" 6.40%0.06™
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Fig.3 Effect of wet-aging on cooking losses of Tibetan sheep
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Fig.4 Effect of wet-aging on centrifugal losses of Tibetan sheep
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Fig.6 Effect of wet-aging on the peroxide values of Tibetan sheep
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