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The effect of wet-aging periods on texture and protein of

Ibaraki wagyu beef with different BMS.
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[Objective] Previously, we reported that Ibaraki wagyu beef (Hitachi-gyu) became softer after aging for 25

days than for 10 days. Although it is believed that marbling contributes to beef texture, there are few studies

focusing on relations between beef texture and its indicator proteins during aging in beef with different

marbling levels. In this study, we examined rheology properties and protein variations in aged Hitachi-gyu

with different beef marbling scores (BMS). [Methods] A rib eye was collected from Hitachi-gyu with A4 grade

(BMS 5 and 7), and aged at 2℃ for 10, 15, 25, 35 and 45 days after vacuum packaging. Thereafter, we

conducted SDS-PAGE and texture analyses of beef. [Results] Texture analysis showed BMS 5 had a long

periods than BMS 7 for tenderization of beef. SDS-PAGE analysis showed specific protein bands become

thinner in beef with BMS 7. These results suggested that marbling levels would affect wagyu beef

tenderization during aging.


