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This Special Issue titled “Improving the Sensory, Nutritional and Physicochemical Quality of Fresh Meat” is comprised of six studies that explored different strategies to improve the quality of fresh meat, as well as some aspects related to its further processing.



The increasing demand for high quality meat has pushed the professionals and researchers of the meat production area to face new challenges. Consequently, advances covering different stages of the meat production chain process and factors have been made to increase the knowledge and develop strategies to produce and improve the preservation of high quality meat [1,2,3]. Therefore, studying the effect of production systems, diet composition, carcass management, volatile composition of fresh meat related to sensory properties and further processing are topics of interest in attempts to increase knowledge about meat quality and pave the way for strategic changes in the meat industry.



The meat production chain has many stages, starting with the rearing of animals using different systems and diets with optimized composition to favor the animal development and the production of meat with characteristics that are aligned with consumer preferences [3]. Regarding the influence of the production system, Echegaray et al. [4] evaluated the composition and volatile composition of lamb meat produced in an intensive or extensive system. Significant increases in intramuscular fat and protein content in longissimus thoracis et lumborum were obtained from animals reared in an extensive system in comparison to animals produced in an intensive system. The extensive system also led to a bigger accumulation of volatile composition in meat in relation to the intensive system. Interestingly, the authors also discussed the relation of intramuscular fat with the composition and content of lipid-derived volatile fraction, wherein these differences were attributed to the presence of specific compounds in each diet (natural antioxidants, for instance) and lipid fraction composition (unsaturated fatty acids and their susceptibility to oxidation).



Another experiment in the context of animal production was carried out by Shin et al. [5] to characterize the effect of stevioside (bioactive compound naturally found in the leaves of Stevia rebaudiana) and organic selenium (a crucial component for the endogenous antioxidant system in humans and animals) on the quality of Hanwoo meat. These authors observed significant improvements in animal performance (especially in weight gain and final weight) by using these supplements. The characteristics of meat obtained from animals with the supplemented diet was also improved due to the increase in protein, moisture, PUFA contents, redness, and oxidative stability, and the simultaneous reduction in total cholesterol content, shear force, and drip loss. No major effects in sensory attributes of fresh meat or microbial growth during storage were reported.



Moving forward in the meat production chain, the adequate processing of carcass is a necessary action in order to obtain high-quality meat [1]. In this sense, the experiment conducted by Bakker et al. [6] reported significant improvements in the tenderness and color of beef due to low-voltage electric stimulation of beef carcasses. Moreover, the authors of this study also reported a non-significant impact in cooking loss between the meat control and electrically stimulated carcasses.



The characteristics of meat, especially the sensory attributes, play a central role when consumers judge the acceptance of sensory attributes and the whole eating experience [7]. One of the main factors in this context is the accumulation of unpleasant volatile compounds. This context was considered in the study carried out by Burgeon et al. [8], who evaluated the formation of volatile compounds associated with the perception of boar taint (strong smell found in uncastrated male pigs associated with the presence of skatole and androstenone) in cooked pork. The authors observed higher concentrations of androstenone as the temperature was increased, which indicated a temperature dependence effect. However, the same effect was not reported for skatole. Additionally, studies with further processing of meat were also included in order to explore healthier [9] and functional [10] meat-based foods.



The advances reported in these studies can be seen as meaningful contributions to the generation of knowledge of fresh meat quality and assist, to some extent, in the strategic development of meat production considering the consumer preferences and market trends. Finally, I would like to thank the authors for their submissions; express my sincere gratitude to the reviewers for their time, effort, and insightful suggestions and comments during the reviewing process; and acknowledge the supportive, thoughtful, and expert assistance of the associated editors of Foods throughout the preparation and management of this Special Issue.






Funding


This research received no external funding.




Institutional Review Board Statement


Not applicable.




Informed Consent Statement


Not applicable.




Conflicts of Interest


The author declares no conflict of interest.




References


	



Pophiwa, P.; Webb, E.C.; Frylinck, L. A review of factors affecting goat meat quality and mitigating strategies. Small Rumin. Res. 2020, 183, 106035. [Google Scholar] [CrossRef]

	



Tomasevic, I.; Djekic, I.; Font-i-Furnols, M.; Terjung, N.; Lorenzo, J.M. Recent advances in meat color research. Curr. Opin. Food Sci. 2021, 41, 81–87. [Google Scholar] [CrossRef]

	



Borgogno, M.; Favotto, S.; Corazzin, M.; Cardello, A.V.; Piasentier, E. The role of product familiarity and consumer involvement on liking and perceptions of fresh meat. Food Qual. Prefer. 2015, 44, 139–147. [Google Scholar] [CrossRef]

	



Echegaray, N.; Domínguez, R.; Cadavez, V.A.P.; Bermúdez, R.; Purriños, L.; Gonzales-Barron, U.; Hoffman, E.; Lorenzo, J.M. Influence of the production system (Intensive vs. extensive) at farm level on proximate composition and volatile compounds of portuguese lamb meat. Foods 2021, 10, 1450. [Google Scholar] [CrossRef]

	



Shin, Y.G.; Rathnayake, D.; Mun, H.S.; Dilawar, M.A.; Pov, S.; Yang, C.J. Sensory attributes, microbial activity, fatty acid composition and meat quality traits of Hanwoo cattle fed a diet supplemented with stevioside and organic selenium. Foods 2021, 10, 129. [Google Scholar] [CrossRef] [PubMed]

	



Bakker, C.; Underwood, K.; Grubbs, J.K.; Blair, A. Low-voltage electrical stimulation of beef carcasses slows carcass chilling rate and improves steak color. Foods 2021, 10, 1065. [Google Scholar] [CrossRef] [PubMed]

	



Khan, M.I.; Jo, C.; Tariq, M.R. Meat flavor precursors and factors influencing flavor precursors—A systematic review. Meat Sci. 2015, 110, 278–284. [Google Scholar] [CrossRef] [PubMed]

	



Burgeon, C.; Markey, A.; Debliquy, M.; Lahem, D.; Rodriguez, J.; Ly, A.; Fauconnier, M.L. Comprehensive SPME-GC-MS analysis of voc profiles obtained following high-temperature heating of pork back fat with varying boar taint intensities. Foods 2021, 10, 1311. [Google Scholar] [CrossRef] [PubMed]

	



Alirezalu, K.; Yaghoubi, M.; Poorsharif, L.; Aminnia, S.; Kahve, H.I.; Pateiro, M.; Lorenzo, J.M.; Munekata, P.E.S. Antimicrobial polyamide-alginate casing incorporated with nisin and ε-polylysine nanoparticles combined with plant extract for inactivation of selected bacteria in nitrite-free frankfurter-type sausage. Foods 2021, 10, 1003. [Google Scholar] [CrossRef] [PubMed]

	



Eshag Osman, M.F.; Mohamed, A.A.; Alamri, M.S.; Ali, I.; Hussain, S.; Ibraheem, M.I.; Qasem, A.A. Quality characteristics of beef patties prepared with octenyl-succinylated (Osan) starch. Foods 2021, 10, 1157. [Google Scholar] [CrossRef] [PubMed]












	
	
Publisher’s Note: MDPI stays neutral with regard to jurisdictional claims in published maps and institutional affiliations.











© 2021 by the author. Licensee MDPI, Basel, Switzerland. This article is an open access article distributed under the terms and conditions of the Creative Commons Attribution (CC BY) license (https://creativecommons.org/licenses/by/4.0/).






nav.xhtml


  foods-10-02060


  
    		
      foods-10-02060
    


  




  





