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1 Introduction
Currently, beef is one of the main red meat resources and 

continues to be the major contributor to total meat consumption 
in China (Liu et al., 2012), which satisfies the protein requirement 
and is a rich source of niacin, vitamin B6, vitamin B12, phosphorus, 
potassium, iron, and zinc. However, during the distribution 
processes and storage, chemical interactions and microbial 
contamination would deteriorate meat quality (Ding et al., 2020; 
Tian et al., 2022). The storage temperature is closely related to 
the shelf life and quality of meat. Thus, a main challenge in this 
respect is to maintain a stable and sufficiently low temperature 
which is often more difficult in fresh foods than in frozen foods. 
Low temperatures can inhibit the growth and reproduction 
of microorganisms, reduce enzyme activity and slow down 
various biochemical reactions in the meat. The chilled storage 
(0-4 ºC) and frozen storage (-18--40 ºC) are the most commonly 
commercial storage (Pan et al., 2019). Fresh beef with chilled 
storage has a limited shelf life, primarily due to the growth of 
microorganism and the activities of endogenous proteolytic 
enzymes (Pellissery et al., 2020). Compared to chilled storage, 
frozen storage could extend significantly the shelf life of fresh 
beef. However, freezing and thawing can result in the reduction 
of water holding capacity, the increase of drip loss and the 
denaturation of protein, which affect the quality of fresh beef 
(Pomponio et al., 2018).

Super-chilled storage that implies temperatures in the 
borderline between chilling and freezing is a process by which 

the temperature of a food product is lowered to 1-2 °C below 
the initial freezing point of the product. The advantages of 
temperatures below the freezing point can inhibit the microbial 
growth as well as endogenous enzyme activity. Therefore, the 
super-chilled storage not only can prolong the storage period, 
but also effectively maintain the freshness of meat products 
(Choe et al., 2016). At present, as a new physical preservation 
technology, super-chilled storage has been extensively applied 
in fruits and vegetables.

In this study, super-chilled storage was performed in fresh beef 
storage and evaluate the effect of different storage temperatures 
(4 °C, -2 °C, and –18 °C) on beef freshness. Freshness is the main 
quality parameter in fresh beef either for direct consumption or 
as raw material for the processing industry. Loss of freshness is a 
complex process including biochemical, chemical and physical 
changes and microbiological contamination. Some non-sensory 
indexes, such as total volatile basic nitrogen (TVB-N) and total 
viable counts (TVC), can be used to determine product freshness 
(Liang et al., 2021; Rumape et al., 2022). Due to the wide variety 
and component complexity of aquatic products, one index or 
property alone cannot adequately assess the freshness of beef. 
Generally, two or more indexes are examined simultaneously to 
give a comprehensive assessment. Thus, the color, TVB-N, water-
holding capacity and TVC were used to evaluate the freshness, 
shelf life and quality of beef. These results may provide a novel 
approach to extend the shelf life of fresh beef.
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The effect of super-chilled storage (-2 °C) on shelf life and quality of beef was investigated, compared with chilled (4 °C) and 
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prolong the shelf life of beef with good quality. The super-chilled storage is a good way to preserve freshness of fresh beef. In 
conclusion, this work provides data for the preservation of fresh beef which will benefit the meat industry.
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with chilled and frozen storage. The result revealed that the super-chilled storage was a good way to preserve freshness of fresh 
beef. Our work provides data for the preservation of fresh beef which will benefit the meat industry.
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2 Materials and methods
2.1 Sample processing

Fresh beef longissimus lumborum muscle was obtained from 
a local market of agricultural products located in Chengdu, 
Sichuan Province, China, within 24 h after slaughter. After 
purchasing, the fresh beef was immediately kept in an insulation 
ice box and transported to laboratory within 15 min. Then the 
fresh beef was divided into samples (10 cm × 10 cm × 1.5 cm) 
with about weight of 100 g for experiments. Subsequently, all 
samples were equally divided into three groups. Each group 
contains 24 samples for experiments. Each sample was packaged 
in moisture-impermeable polyethylene bags and stored in chilled 
(4 °C), super-chilled (-2 °C) and frozen (-18 °C) conditions for 
0, 1, 3, 5 and 7 d, respectively.

2.2 Physicochemical parameters

pH measurement

The pH values of beef samples were measured according to 
the method described by Wang et al. (2015b) using a pH meter 
(Testo 205, Testo International Trade Co., Ltd., Shenzhen, China) 
with automatic temperature compensation (NTC) electrode. 
All measurements were performed in triplicate and an average 
was calculated.

Color measurement

The color of samples was measured using an auto color 
chromameter (CS-22, Hangzhou CHNSpec Technology Co. 
Ltd, Hangzhou, China) according to the method described by 
Wang et al. (2015a). The color evaluation was made through 
the CIE L∗(lightness), a∗(redness), and b∗(yellowness) space 
obtained from 5 different cut areas of each sample and an 
average was calculated.

TVB-N measurement

The TVB-N concentration was measured in accordance 
to Chinese standard protocols GB/T 5009.228-2016 (National 
Health and Family Planning Commission of China, 2016) by 
using an automatic azotometer (KDN-1000, Shanghai Xin Rui 
instrument and Meter Co. Ltd, Shanghai, China). The TVB-N 
concentration was expressed as mg/100 g sample. All measurements 
were performed in triplicate and an average was calculated.

Drip loss analysis

Drip loss was measured according to the method described 
by Wang et al. (2022a). Briefly, the initial weight of sample was 
recorded before treatment. After storage, the samples were placed 
at 4 °C overnight and reweighed after wiping drips from their 
surface. Drip loss was estimated as a percentage of the original 
weight according to the following equation (Equation 1):

 initial weight  final weight loss(%) 100%
 initial weight 

Drip −
= × 	 (1)

2.3 Total Viable Counts (TVC) determination

Total viable counts (TVC) determination was performed 
according to the method described by Wang  et  al. (2021). 
Specifically, beef sample (5 g) was mixed with 95 mL sterile 
saline containing 0.9% NaCl and the sample was homogenized 
for 1 min. Then the mixture was serially diluted with sterile 
saline and 0.1 mL of diluent was plated onto agar plates (CM101, 
Beijing Luqiao Technology, Beijing, China). The plates were 
incubated at 36 ± 1 °C for 48 h for colony forming units (CFU) 
counting. The results were expressed in lg CFU/g.

2.4 Sensory evaluation

The freshness of beef samples was assessed by human sensory 
analyses according to the method described by Wang  et  al. 
(2022b). The freshness of beef samples was evaluated by their 
organoleptic characteristics, namely color, odor, texture, appearance 
and viscosity, using a 5-point scale based on attribute degrees. 
All samples were coded with three digit numbers and evaluated 
by 11 experienced sensory panelists according to sensory ranking.

2.5 Statistical analysis

Three replicates were performed for all samples and these 
results were expressed as mean ± standard deviation (SD). 
Duncan’s multiple range test (p-value < 0.05) was employed for 
the independence of error terms using the SPSS 15.0 statistics 
software (IBM, Chicago, Ill., U.S.A.).

3 Results and discussion
3.1 The effect of super-chilled storage on the pH value

The pH value plays a critical role in fresh beef quality, 
which could affect color stability, the water holding capacity 
and microbial growth (Ramanathan et al., 2013). The changes 
in the pH values of beef during chilled, super-chilled and frozen 
storage were shown in Figure 1. The pH values of sample stored 

Figure 1. The effect of super-chilled storage on the pH of beef during 
storage.
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in chilled condition increased markedly with the storage times 
extend, and increased from the initial 5.52 to 5.95. In contrast, 
the pH values of sample stored in super-chilled condition 
maintained at a stable level (5.52-5.31) within the initial 5 d, 
and the pH values increased to 5.72. The increase could can 
mainly be attributed to the production of ammonia, amines, 
and other basic substances from the degradation of proteins 
by meat spoilage microorganisms and endogenous enzymes 
(Ding et al., 2020). There was no significant change (p > 0.05) 
in pH values of sample stored in frozen condition from 0 to 7 d. 
The results revealed that the super-chilled storage effectively 
inhibited the increase of pH value compared to chilled storage, 
which was conducive to freshness maintenance. The results were 
in agreement with results from Liu et al. (2014).

3.2 The effect of super-chilled storage on the color

A bright red color is considered a positive attribute for 
freshness and superior quality of beef (Holman et al., 2016). 
The changes in color of beef samples stored in different 
temperature conditions were shown in Table 1. The degree of 
a∗of chilled beef is associated with consumer-defined beef color 
acceptability, and when a* < 14.5 the beef color is considered 
unacceptable (Holman et al., 2017). As shown in Table 1, the 
initial a∗value of all samples was about 40, suggesting a desirable 
color acceptability. Subsequently, the a∗ value of chilled sample 
reduced rapidly along with the storage and the a∗ value reduced 
to 13.35 on the 5th day and reached the rejection level (a∗ < 14.5). 
In contrast, the the a∗value of super- chilled sample and frozen 
sample maintained a relatively stable a∗value during the storage 
for 7 days, which was significantly higher than the chilled beef 
(p < 0.05). The a∗ value of chilled sample and frozen sample 
maintained 35.15 and 34.46 on the 7th day, respectively, which 
much higher than the threshold (a∗ > 14.5). The results revealed 
that the super-chilled storage effectively maintained the beef 
color, which was conducive to freshness maintenance.

3.3 The effect of super-chilled storage on the TVB-N level

The TVB-N level is an important index to reflect the 
freshness of meat (Wang et al., 2022a).The changes in TVB-N 
concentration of beef samples stored in different temperature 
conditions were shown in Figure 2. The TVB-N concentration of 
chilled sample and super-chilled sample increased with storage 
time extension, and there was no significant changes of frozen 
samples (p > 0.05). The TVB-N concentration of chilled beef 

sample exhibited the highest rate of growth from 4.82 mg/100 g 
to 36.28 mg/100 g on the 7th day, and the TVB-N concentration 
increased up to 19.7 mg/100 g on the 3rd day. Meanwhile, the 
TVB-N concentration of super-chilled sample and frozen sample 
maintained 10.45 mg/100 g and 10.63 mg/100 g on the 3rd day, 
respectively. Moreover, the TVB-N concentrations of super-chilled 
sample and frozen sample were still lower than 15 mg/100 g 
on the 7th day. In this study, compared with chilled storage, the 
super-chilled storage could obviously stable the TVB-N level, 
as well as the pH value and color. The he upper limit of TVB-N 
level in fresh meat is 15 mg/100 g and reaches the threshold of 
acceptability according to the National Food Safety Standard 
of China (GB 2707-2016) (Wang et al., 2022a). These results 
indicated that the shelf life of beef stored in chilled condition is 
less than 3 days, while the the shelf life of beef stored in super-
chilled condition is longer than 7 days. The super-chilled storage 
obviously displayed a longer shelf life than that of chilled storage. 
Similar results (Zeng et al., 2005) showed that superchilling is 
great importance for freshness maintenance of fresh meat.

3.4 The effect of super-chilled storage on the water-holding 
capacity

The water-holding capacity is regarded as an essential meat 
quality parameter, which is usually assessed by measuring drip 

Table 1. The effect of super-chilled storage on the color of beef during storage.

0 d 1 d 3 d 5 d 7 d
L Chilling 20.38 ± 1.50 21.83 ± 0.76 26.99 ± 1.29 27.75 ± 1.29 33.91 ± 0.31

Superchilling 20.86 ± 0.93 23.85 ± 0.50 23.12 ± 1.30 25.59 ± 0.31 27.26 ± 1.29
Frozen 20.52 ± 0.68 26.12 ± 0.32 25.86 ± 1.30 26.13 ± 0.83 29.68 ± 1.29

a* Chilling 40.94 ± 1.21 33.68 ± 0.75 25.19 ± 1.78 13.33 ± 1.52 8.41 ± 1.20
Superchilling 40.5 ± 1.59 46.26 ± 0.93 43.79 ± 1.52 38.27 ± 0.67 35.15 ± 1.58

Frozen 41.68 ± 1.33 45.39 ± 1.10 39.51 ± 1.55 35.67 ± 0.75 34.46 ± 0.69
b* Chilling -2.51 ± 0.20 0.38 ± 0.25 1.76 ± 0.44 2.06 ± 0.45 3.36 ± 0.36

Superchilling -2.55 ± 0.30 -0.71 ± 0.22 0.33 ± 0.17 0.49 ± 0.22 1.08 ± 0.21
Frozen -2.63 ± 1.37 -0.75 ± 0.41 0.42 ± 0.69 0.66 ± 0.38 1.39 ± 0.25

Figure 2. The effect of super-chilled storage on the TVB-N level of 
beef during storage.



Food Sci. Technol, Campinas, 42, e73222, 20224

Superchilling contribution on freshness maintenance of beef

loss which reflects a phenomenon that the structure of aquatic 
product muscle tissue is damaged by ice crystals and/or endogenous 
enzymes during storage (Liang et al., 2021).The changes in water-
holding capacity of beef samples stored in different temperature 
conditions were shown in Figure 3. The drip loss in all samples 
significantly increased (p < 0.05) with storage time extension, in 
which the drip loss of sample stored in super-chilled condition 
was lower than that of sample stored in chilled condition and 
frozen condition at each time point of storage. More specifically, 
the drip loss values measured from sample in super-chilled storage 
on the 1st, 3rd, 5th and 7th day were around 1.2%, 0.86%, 2.19% 
and 2.47%, respectively. The water-holding capacity reduction 
was mainly attributed to the microstructure of muscle fibers 
damage. Under frozen storage, the water in muscle tissue of 
beef turns into ice crystals, which may damage muscle tissue 
structure, resulting in the expansion of muscle fiber space and 
the change of intramuscular water migration (Li et al., 2020). 
Under chilled storage, endogenous enzymes and exogenous 
microorganisms still maintains an active level, resulting in 
oxidative denaturation of protein in the muscle, which reduced 
the ability to bind water (Li et al., 2017). In contrast to chilled 
storage and frozen storage, the super-chilled storage can not 
only inhibit activity of endogenous enzymes and exogenous 
microorganisms, but also reduce ice crystal formation during 
storage. Thus, the beef sample stored in super-chilled condition 
can maintain better water-holding capacity.

3.5 The effect of super-chilled storage on microbial quality

Microbial quality is one of the main factors affecting the shelf 
life of fresh meat (Hong et al., 2012), which is usually assessed 
by total viable counts (TVC). The changes in TVC of all beef 
samples stored in different temperature conditions were shown 
in Figure 4. The initial count for TVC was about 3.2 lg CFU/g for 
three group samples. The TVC values of chilled sample increased 
remarkably with the prolonging of storage time, and reached up 
to 6.2 l g CFU/g on the 5th day. In contrast to chilled storage, the 

TVC values of super-chilled sample were lower and reached up 
to 4.6 l g CFU/g on the 7th day. Moreover, there was no significant 
changes in TVC value of frozen samples (p > 0.05). Generally, for 
raw meat, the microbial acceptable limit for TVC value during 
storage is 6 l g CFU/g (Fernández et al., 2009). At the end of 
storage, the TVC values of the super-chilled sample and frozen 
sample were still lower below 5 l g CFU/g, while the TVC value 
of chilled sample was up to 7.6 l g CFU/g which exceeded the 
upper tolerable limit for fresh meat. These results indicated that 
super-chilled storage could inhibit the microbiological activity, 
which is conducive to the shelf life extension. The temperature 
and free water are two key factors affecting microbial growth. 
The advantages of super-chilled storage for inhibiting microbial 
growth are mainly reflected with respect to the low temperature 
and free water amount. Specifically, ice crystal formation under 
super-chilled storage will correspondingly reduce the free water 
amount, hereby limiting the availability for microbial use. From 
these result, the the beneficial effect of super-chilled storage will 
be widely employed in the fresh beef supply chain, compared 
with traditional refrigeration approach.

3.6 The effect of super-chilled storage on sensory quality

The sensory evaluation is a scientific discipline for the purposes 
of evaluating consumer products (Hyldig, 2012; Vidal et al., 2020). 
Nowadays, sensory analysis has been a useful tool to evaluate 
the changes of raw meat quality during storage (Paglarini et al., 
2020). The sensory assessment of three group samples was shown 
in Table 2. Sensory scores decreased with storage time in all 
the three group samples. The chilled sample had the highest 
reducing rate among three group sample (p < 0.05), while the 
super-chilled sample bad the best sensory score. The sensory 
score of chilled sample was only 12.10 on the 5th day, indicating 
that had bad color, odor, texture and unacceptable appearance, 
while the sensory score of super-chilled sample still had high 
degrees (17.30) of quality. On the 7th day, the super-chilled sample 
still had acceptable quality. These results are in agreement with 

Figure 4. The effect of super-chilled storage on the TVC value of beef 
during storage.

Figure 3. The effect of super-chilled storage on the drip loss of beef 
during storage.
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the color and water-holding capacity. Therefore, it might be 
useful to use sensory evaluation together with TVB-N values 
and microbial results to judge shelf life.

4 Conclusion
In this study, the effect of storage temperatures on shelf 

life and quality of beef was unraveled in detail. The quality 
assessment factors such as color, drip loss, TVB-N, TVC, and 
sensory of beef stored in super-chilled condition (-2 °C) were 
evaluated and compared with those of the chilled sample (4 °C) 
and frozen sample (-18 °C). The quality factor analysis indicates 
that the super-chilled storage could extend the shelf life of beef 
and is a good way to preserve freshness of beef. The developed 
super-chilled technique is expected to provide an alternative 
option to preserve high end fresh meat for short and mid term 
storage to satisfy commercial need.

Acknowledgements
This work was financially supported by the Research Fund 

Project of Chengdu Agricultural College (20ZR110) and National 
Natural Science Foundation of China (31772093).

References
Choe, J. H., Stuart, A., & Kim, Y. H. B. (2016). Effect of different 

aging temperatures prior to freezing on meat quality attributes of 
frozen/thawed lamb loins. Meat Science, 116, 158-164. http://dx.doi.
org/10.1016/j.meatsci.2016.02.014. PMid:26890391.

Ding, D., Zhou, C. Y., Ge, X. Y., Ye, K. P., Wang, P., Bai, Y., & Zhou, G. 
H. (2020). The effect of different degrees of superchilling on shelf 
life and quality of pork during storage. Journal of Food Processing and 
Preservation, 44(4), e14394. http://dx.doi.org/10.1111/jfpp.14394.

Fernández, K., Aspe, E., & Roeckel, M. (2009). Shelf-life extension 
on fillets of Atlantic salmon (Salmo salar) using natural additives, 
superchilling and modified atmosphere packaging. Food Control, 
20(11), 1036-1042. http://dx.doi.org/10.1016/j.foodcont.2008.12.010.

Holman, B. W. B., Mao, Y., Coombs, C. E. O., van de Ven, R. J., & Hopkins, 
D. L. (2016). Relationship between colorimetric (instrumental) 
evaluation and consumer-defined beef colour acceptability. Meat 
Science, 121, 104-106. http://dx.doi.org/10.1016/j.meatsci.2016.05.002. 
PMid:27294520.

Holman, B. W. B., van de Ven, R. J., Mao, Y., Coombs, C. E. O., & 
Hopkins, D. L. (2017). Using instrumental (CIE and reflectance) 
measures to predict consumers’ acceptance of beef colour. Meat 
Science, 127, 57-62. http://dx.doi.org/10.1016/j.meatsci.2017.01.005. 
PMid:28130985.

Hong, H., Luo, Y., Zhu, S., & Shen, H. (2012). Application of the 
general stability index method to predict quality deterioration in 
bighead carp (Aristichthys nobilis) heads during storage at different 
temperatures. Journal of Food Engineering, 113(4), 554-558. http://
dx.doi.org/10.1016/j.jfoodeng.2012.07.012.

Hyldig, G. (2012). Sensory quality of fish. In L. M. L. Nollet (Ed.), Handbook 
of meat, poultry and seafood quality (2nd ed., pp. 459-478). Ames: 
John Wiley & Sons. http://dx.doi.org/10.1002/9781118352434.ch30.

Li, J., Shi, J., Huang, X., Zou, X., Li, Z., Zhang, D., Zhang, W., & Xu, Y. 
(2020). Effects of pulsed electric fifield on freeze-thaw quality of 
Atlantic salmon. Innovative Food Science & Emerging Technologies, 
65, 102454. http://dx.doi.org/10.1016/j.ifset.2020.102454.

Li, X., Zhang, Y., Li, Z., Li, M., Liu, Y. F., & Zhang, D. Q. (2017). The 
effect of temperature in the range of -0.8 to 4ºC on lamb meat 
color stability. Meat Science, 134, 28-33. http://dx.doi.org/10.1016/j.
meatsci.2017.07.010. PMid:28750332.

Liang, C., Zhang, D. Q., Zheng, X. C., Wen, X. Y., Yan, T. J., Zhang, Z. 
S., & Hou, C. L. (2021). Effects of different storage temperatures on 
the physicochemical properties and bacterial community structure 
of fresh lamb meat. Food Science of Animal Resources, 41(3), 509-
526. http://dx.doi.org/10.5851/kosfa.2021.e15. PMid:34017958.

Liu, Q., Kong, B., Han, J., Chen, Q., & He, X. (2014). Effects of superchilling 
and cryoprotectants on the quality of common carp (Cyprinus 
carpio) surimi: microbial growth, oxidation, and physiochemical 
properties. Lebensmittel-Wissenschaft + Technologie, 57(1), 165-171. 
http://dx.doi.org/10.1016/j.lwt.2014.01.008.

Liu, Q., Wang, R., Kong, B. H., & Zhang, Y. G. (2012). Effect of 
superchilling storage on quality characterizes of beef as compared 
with chilled and frozen preservation. Advanced Materials Research, 
554-556, 1195-1201. http://dx.doi.org/10.4028/www.scientific.net/
AMR.554-556.1195.

National Health and Family Planning Commission of China. (2017). 
National food safety standard: Determination of volatile base nitrogen 
in foods (GB/T 5009.228-2016). Beijing: Standards Press of China.

Paglarini, C. S., Vidal, V. A. S., Santos, M., Coimbra, L. O., Esmerino, 
E. A., Cruz, A. G., & Pollonio, M. A. R. (2020). Using dynamic 
sensory techniques to determine drivers of liking in sodium and 
fat-reduced bologna sausage containing functional emulsion gels. 
Food Research International, 132, 109066. http://dx.doi.org/10.1016/j.
foodres.2020.109066. PMid:32331676.

Pan, C., Chen, S. J., Hao, S. X., & Yang, X. Q. (2019). Effect of low-
temperature preservation on quality changes in Pacific white shrimp, 
Litopenaeus vannamei: a review. Journal of the Science of Food and 
Agriculture, 99(14), 6121-6128. http://dx.doi.org/10.1002/jsfa.9905. 
PMid:31260117.

Pellissery, A. J., Vinayamohan, P. G., Amalaradjou, M. A. R., & 
Venkitanarayanan, K. (2020). Spoilage bacteria and meat quality. 
In: A. K. Biswas & P. K. Mandal (Eds.), Meat quality analysis (pp. 
307-334). London: Academic Press. http://dx.doi.org/10.1016/
B978-0-12-819233-7.00017-3.

Pomponio, L., Bukh, C., & Ruiz-Carrascal, J. (2018). Proteolysis in 
pork loins during superchilling and regular chilling storage. Meat 
Science, 141, 57-65. http://dx.doi.org/10.1016/j.meatsci.2018.03.022. 
PMid:29605744.

Ramanathan, R., Mancini, R. A., Dady, G. A., & Van Buiten, C. B. (2013). 
Effects of succinate and pH on cooked beef color. Meat Science, 
93(4), 888-892. http://dx.doi.org/10.1016/j.meatsci.2012.12.007. 
PMid:23314614.

Table 2. Sensory score of beef during storage in different low-temperature storage.

0 d 1 d 3 d 5 d 7 d
Chilling 19.30 ± 0.50 16.30 ± 0.40 14.80 ± 0.16 12.10 ± 0.20 7.60 ± 0.37

Superchilling 19.30 ± 0.50 18.80 ± 0.36 18.10 ± 0.27 17.30 ± 0.33 16.10 ± 0.29
Frozen 19.30 ± 0.50 18.60 ± 0.33 17.60 ± 0.41 16.80 ± 0.26 15.80 ± 0.43

https://doi.org/10.1016/j.meatsci.2016.02.014
https://doi.org/10.1016/j.meatsci.2016.02.014
https://www.ncbi.nlm.nih.gov/entrez/query.fcgi?cmd=Retrieve&db=PubMed&list_uids=26890391&dopt=Abstract
https://doi.org/10.1111/jfpp.14394
https://doi.org/10.1016/j.foodcont.2008.12.010
https://doi.org/10.1016/j.meatsci.2016.05.002
https://www.ncbi.nlm.nih.gov/entrez/query.fcgi?cmd=Retrieve&db=PubMed&list_uids=27294520&dopt=Abstract
https://www.ncbi.nlm.nih.gov/entrez/query.fcgi?cmd=Retrieve&db=PubMed&list_uids=27294520&dopt=Abstract
https://doi.org/10.1016/j.meatsci.2017.01.005
https://www.ncbi.nlm.nih.gov/entrez/query.fcgi?cmd=Retrieve&db=PubMed&list_uids=28130985&dopt=Abstract
https://www.ncbi.nlm.nih.gov/entrez/query.fcgi?cmd=Retrieve&db=PubMed&list_uids=28130985&dopt=Abstract
https://doi.org/10.1016/j.jfoodeng.2012.07.012
https://doi.org/10.1016/j.jfoodeng.2012.07.012
https://doi.org/10.1002/9781118352434.ch30
https://doi.org/10.1016/j.ifset.2020.102454
https://doi.org/10.1016/j.meatsci.2017.07.010
https://doi.org/10.1016/j.meatsci.2017.07.010
https://www.ncbi.nlm.nih.gov/entrez/query.fcgi?cmd=Retrieve&db=PubMed&list_uids=28750332&dopt=Abstract
https://doi.org/10.5851/kosfa.2021.e15
https://www.ncbi.nlm.nih.gov/entrez/query.fcgi?cmd=Retrieve&db=PubMed&list_uids=34017958&dopt=Abstract
https://doi.org/10.1016/j.lwt.2014.01.008
https://doi.org/10.4028/www.scientific.net/AMR.554-556.1195
https://doi.org/10.4028/www.scientific.net/AMR.554-556.1195
https://doi.org/10.1016/j.foodres.2020.109066
https://doi.org/10.1016/j.foodres.2020.109066
https://www.ncbi.nlm.nih.gov/entrez/query.fcgi?cmd=Retrieve&db=PubMed&list_uids=32331676&dopt=Abstract
https://doi.org/10.1002/jsfa.9905
https://www.ncbi.nlm.nih.gov/entrez/query.fcgi?cmd=Retrieve&db=PubMed&list_uids=31260117&dopt=Abstract
https://www.ncbi.nlm.nih.gov/entrez/query.fcgi?cmd=Retrieve&db=PubMed&list_uids=31260117&dopt=Abstract
https://doi.org/10.1016/B978-0-12-819233-7.00017-3
https://doi.org/10.1016/B978-0-12-819233-7.00017-3
https://doi.org/10.1016/j.meatsci.2018.03.022
https://www.ncbi.nlm.nih.gov/entrez/query.fcgi?cmd=Retrieve&db=PubMed&list_uids=29605744&dopt=Abstract
https://www.ncbi.nlm.nih.gov/entrez/query.fcgi?cmd=Retrieve&db=PubMed&list_uids=29605744&dopt=Abstract
https://doi.org/10.1016/j.meatsci.2012.12.007
https://www.ncbi.nlm.nih.gov/entrez/query.fcgi?cmd=Retrieve&db=PubMed&list_uids=23314614&dopt=Abstract
https://www.ncbi.nlm.nih.gov/entrez/query.fcgi?cmd=Retrieve&db=PubMed&list_uids=23314614&dopt=Abstract


Food Sci. Technol, Campinas, 42, e73222, 20226

Superchilling contribution on freshness maintenance of beef

Rumape, O., Elveny, M., Suksatan, W., Hatmi, R. U., Voronkova, 
O. Y., Bokov, D. O., & Wanita, Y. P. (2022). Study on the quality 
of fish products based on different preservation techniques: a 
review. Food Science and Technology, 42, e78521. http://dx.doi.
org/10.1590/fst.78521.

Tian, T., Liu, Y., & Wang, X. H. (2022). Shelf-life extension of chilled beef 
by sodium lactate enhanced with Natamycin against discoloration 
and spoilage. Food Science and Technology, 42, e30522. http://dx.doi.
org/10.1590/fst.30522.

Vidal, V. A. S., Paglarini, C. S., Freitas, M. Q., Coimbra, L. O., Esmerino, 
E. A., Pollonio, M. A. R., & Cruz, A. G. (2020). Q methodology: an 
interesting strategy for concept profile and sensory description of 
low sodium salted meat. Meat Science, 161, 108000. http://dx.doi.
org/10.1016/j.meatsci.2019.108000. PMid:31707157.

Wang, X. H., Deng, Y. H., Sun, J. S., Ding, Y., Liu, Y., & Tian, T. (2022a). 
Unraveling characterizations of bacterial community and spoilage 
profiles shift in chilled pork during refrigerated storage. Food Science 
and Technology, 42, e80321. http://dx.doi.org/10.1590/fst.80321.

Wang, X. H., Ding, Y., Tian, T., & Liu, Y. (2022b). Comparative efficacy 
of sodium lactate and Natamycin against discoloration and spoilage 

of fresh beef during chilled storage. Food Science and Technology, 
42, e74421. http://dx.doi.org/10.1590/fst.74421.

Wang, X. H., Ren, H. Y., Wang, W., Bai, T., & Li, J. X. (2015a). Evaluation 
of key factors influencing histamine formation and accumulation in 
fermented sausages. Journal of Food Safety, 35(3), 395-402. http://
dx.doi.org/10.1111/jfs.12187.

Wang, X., Ren, H. Y., Wang, W., Zhang, Y., Bai, T., Li, J. X., & Zhu, W. Y. 
(2015b). Effects of inoculation of commercial starter cultures on the 
quality and histamine accumulation in fermented sausages. Journal 
of Food Science, 80(2), M377-M383. http://dx.doi.org/10.1111/1750-
3841.12765. PMid:25588615.

Wang, X., Zhang, Y., Sun, J., Pan, P., Liu, Y., & Tian, T. (2021). Effects 
of starter culture inoculation on microbial community diversity 
and food safety of Chinese Cantonese sausages by high-throughput 
sequencing. Journal of Food Science and Technology, 58(3), 931-939. 
http://dx.doi.org/10.1007/s13197-020-04607-y. PMid:33678876.

Zeng, Q. Z., Thorarinsdottir, K. A., & Olafsdottir, G. (2005). Quality 
changes of shrimp (Pandalus borealis) stored under different cooling 
conditions. Journal of Food Science, 70(7), s459-s466. http://dx.doi.
org/10.1111/j.1365-2621.2005.tb11493.x.

https://doi.org/10.1590/fst.78521
https://doi.org/10.1590/fst.78521
https://doi.org/10.1590/fst.30522
https://doi.org/10.1590/fst.30522
https://doi.org/10.1016/j.meatsci.2019.108000
https://doi.org/10.1016/j.meatsci.2019.108000
https://www.ncbi.nlm.nih.gov/entrez/query.fcgi?cmd=Retrieve&db=PubMed&list_uids=31707157&dopt=Abstract
https://doi.org/10.1590/fst.80321
https://doi.org/10.1590/fst.74421
https://doi.org/10.1111/jfs.12187
https://doi.org/10.1111/jfs.12187
https://doi.org/10.1111/1750-3841.12765
https://doi.org/10.1111/1750-3841.12765
https://www.ncbi.nlm.nih.gov/entrez/query.fcgi?cmd=Retrieve&db=PubMed&list_uids=25588615&dopt=Abstract
https://doi.org/10.1007/s13197-020-04607-y
https://www.ncbi.nlm.nih.gov/entrez/query.fcgi?cmd=Retrieve&db=PubMed&list_uids=33678876&dopt=Abstract
https://doi.org/10.1111/j.1365-2621.2005.tb11493.x
https://doi.org/10.1111/j.1365-2621.2005.tb11493.x

