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Effect of high voltage electrostatic field aging
on meat quality of beef

XIE Xiang-xue, MENG Qing-xiang, LIU Ping, LI De-yong, REN Li-ping”
(State Key Laboratory of Animal Nutrition/College of Animal Science and Technology,

China Agriculture University, Beijing 100193, China)

Abstract The objective of this study was to investigate the effect of high voltage electrostatic field ageing on meat
quality of beef. Six psoases major of left carcass of Simmental cattle were selected. Each sample was divided into two
equal parts. One part was treated by high voltage electrostatic field aging (treatment group) and the other part was
treated by normal aging (control group) . Meat color, lipid peroxides(PV)and Thiobarbituric Acid Reactive Substances
(TBARS) were measured at 0,4,8,12,24,48 and72 h, and pH, Warner-Bratzler-Shear (WBS) and cooking loss were
detected after 72 h aging. There is no significant differences in pH and cooking loss between the two treatments after
72 h aging. The Warner-Bratzler-Shear was significantly lower (P<C0.01) in treatment group (1.99 kg) than in control
group (2.74 k@) at 72 h.The L and a” values of the beef is higher in treatment group than control group at all aging
times except for O h. Compared with control group,the L values in treatment group were significantly higher at 12 and
72 h (P<<0.05),and the a* values in treatment group were significantly higher at 4,8,12 and 24 h (P<C0.05). The
values of PV and TBARS were increased gradually during ageing time. Except for O hour, the values of PV and TBRAS
were lower in treatment group than in control group. After 8 hour aging, the values of PV and TBRAS were significantly
lower (P<C0.05) in treatment group than in control group at other ageing hours. After ageing 72 h, the values of PV and
TBARS in treatment group were 226.96 and 104.42 pmol/kg,and in control group were 330.20 and 142. 14 pmol/Kkg.
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In conclusion, the high voltage electrostatic field aging can improve the tenderness, meat color, and prevent lipid

oxidation of beef.which will be helpful for meat quality and shelf time.
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Fig. 1 Comparison of meat color of different treatments in psoas major at different time
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Fig. 2 Comparison of PV and TBARS values of different treatments in Psoas major at different time
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