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• Accepted by consumers as a natural and safe process

• Effective in increasing tenderness in meat from other species

• Easy to apply in groceries and butcheries

• Increases production costs and, so, final price

• Specific rules are lacking at European and national level

AGING
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How fibrillar proteolitic patterns change during 
aging in horse meat?

Is there any difference between muscle in 
proteolysis dynamics in horse carcass?

How protelysis affects meat tenderness in horse 
meat?



Materials and Method



WBSF on grilled sample

Hydroxyproline and total collagen Hutson et al., 2003

SDS – PAGE Marino et al., 2013

Tn-T Western blot Marino et al., 2015

2 Dimensions Gel Electrophoresis Marino et al., 2015

Lab Analysis

Myofibrillar fragmentation index (MFI) Culler al., 1978



Proc GLM SAS, 2013 :  Aging time, muscle, aging time 
x muscle and RRE as fixed effects

Fisher’s LSD test SAS, 2013 : post hoc analysis



Results
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Main outcomes….

Differences in WBSF between muscles and during aging time are not due to collagen content, but to myofibril
degradation

Between muscles there is variability in isoforms, concentration, degradation rate

As in beef, interesting proteomic markers of tenderness could be Tn-T and MHC

Muscles, independently from the collagen content, tend to increase tenderness during aging, in relation to 
proteolysis




