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Dry ageing of beef







Dry Ageing of beef

Anecdotally:

* Evaporative loss during dry ageing is thought to
lead to higher concentration of flavour compounds
in dry aged meat, thus a more intense flavour.

* Dry aged meat is more tender



Price of wet vs dry aged striploin
Cork, Ireland

€35/kg




Sirloin '
$AU 65/kg




Dry Ageing of Australian Beef

Dry ageing for up to 8 weeks
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Aims of MLA funded project

* Investigate effects of dry ageing on eating quality
of beef loins (domestic focus).

# Investigate if wet ageing followed by dry ageing (wet-
then-dry) lowers the quality of dry aged beef loins eaten
in Japan (export focus).

+ Toinvestigate differences in flavour (taste and odour)
compounds between dry and wet aged beef.



900 consumers

For MSA consumer panels
in Australia

24 MSA graded
carcasses
(48 longissimus
thoracis et
lumborum)

N

For MSA consumer panels
inJapan

540 consumers

Methods

Dry Ageing

35 days (bone-in primals)

56 days (bone-in primals)

/AN N

Wet Ageing

7 days (boneless steaks)

21 days (boneless steaks)
35 days (bone-in primals)
56 days (bone-in primals)

Dry Ageing

56 days (bone-in primals)

Wet-then-Dry Ageing

21 days wet ageing
then 35 daysdry ageing
(bone-in primals)

Wet Ageing

56 days (boneless primals)

\

Instrumental
and chemical
measurements




Effect of dry ageing on consumer sensory scores
Ageing type, P<0.001 for all
Tenderness Juiciness
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Effect of dry ageing on consumer sensory scores
Ageing method, p<0.001; Ageing method X country, p<0.001

Tenderness

Australia

Juiciness

m Dry aged
m Wet aged
m Wet-then-dry

Japan

m Dry aged
m Wet aged
m Wet-then-dry
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Flavour

m Dry aged
m Wet aged
m Wet-then-dry

Australia Japan
MQ4 (palatability)
m Dry aged
m Wet aged

Australia

m Wet-then-dry

Japan



Gas Chromatography — Olfactometry
(35 days aged only)

m AVERAGE DRY

120 = AVERAGE WET@thyl—&S—dimethylpyr@ -ethyl-2,5-dimethylpyrazine—~

100

2-methlpropanal/acetone E'Z'nonena<dfnethylisopentylpyra2|ne-
1- octanol

80

60 2,5-dimethylpyraz®

Integrated odour intensity

40 !
o I L1l } | | I L
M N N < O O N DN N < O N O UL O N O O & ONn O N N
S L O ITANTOH VLALLM NAN®OMOSN AT B O D
< < 60D 1D O NN 00 OO OO 0O O O cof " N N on ol N S < i ©O O
Lo T o B o I o R o R o B o B o B o R o R o R o R o B o |
Time (min)

Pyrazines — involved in Maillard reaction



Summary

>x<Dry aged beef was rated highly among Australian
and Japanese consumers
+ Dry ageing of wet aged beef is preferred, relative

to the wet aged product — new markets for
Australian exported beef

+ Compounds indicative of Maillard reaction
(pyrazines) were higher in dry aged samples



* Product needs to be high quality,
reasonable level of fat cover

+ Combination (wet for 3 weeks
followed by dry for 5 weeks) had
very dark fat colour




Ongoing research

* Non-volatiles contributing to flavour difference
between dry and wet aged beef |oins

* Further study on muscles and cooking methods is
needed to maximise consumer satisfactionin
international markets



Questions???
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