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The increased tenderization of meat with post-mortem aging is a well-established 
phenomenon. There are some pork loins, however, that do not conform to this pattern. 
Therefore, our objective was to investigate pork loin tenderization and related attributes. 
Pork loins (n=150) from 8 genetic lines were evaluated for quality parameters and yield 
at the University of Illinois Meat Science Lab. Four center loin chops (2.54 cm) from 
each loin were collected and randomly assigned to one of four aging treatments (2 d, 7 d, 
14 d and 21 d post-mortem aging at 4°C), frozen, and held at -20°C once aging was 
complete. Shear force was then determined on all chops. Statistical analysis revealed that 
changes in shear force between different days of greater than 0.25 kg were significant (P 
< 0.05) while changes less than 0.25 kg were equal to zero.  
As a group, loins did become more tender from 2 to 21 d of post-mortem aging as shear 
force decreased by 0.35 kg. There was, however, a group of loins that did not become 
more tender with aging (NC, n=35), a group of loins that became more tough with aging 
(TG, n=30), as well as a group that became more tender with aging (TN, n=85) as 
expected. The three groups did not differ (P > 0.05) with respect to ultimate pH, 
subjective color, firmness or marbling scores, or with Minolta L* values. Both Minolta 
a* and b* were increased (P< 0.05) in the TG and TN groups compared with the NC 
group. Furthermore, shear force values after 2 d of post-mortem aging were different (P < 
0.10) in all three groups with TN being the greatest, TG the least and NC intermediate. 
After 21 d of aging, shear force values were lowest in TN loins, highest in TG loins while 
NC loins were still intermediate (P < 0.05). 
In 4 of the 8 genetic lines, mean shear force decreased (P < 0.05) from 2 d to 21 d of 
post-mortem aging. In 3 of these lines, more than half of the total tenderization took place 
between 2 and 7 d of aging, while in the fourth line, the majority of tenderization took 
place from 7 to 14 d of aging. The remaining 4 lines did not become more tender with 
post-mortem aging (measured as the difference between 2 d aging shear force and 21 d 
aging shear force). However, one of these lines displayed significant (P < 0.05) 
tenderization from d 2 to d 7 and significant (P < 0.05) toughening from d 14 to d 21 of 
aging resulting in no net change in shear force over the total time period. A second line 
showed a trend (P = 0.10) for increased shear force between 14 d and 21 d of post-
mortem aging. It should be noted, however, that each genetic line contained loins which 
became more tender, more tough or did not change from d 2 to d 21 post-mortem aging.  
These data suggest that not all pork loins become more tender with increased post-
mortem aging. Some loins display no change in shear force with aging while others 
become more tough. Mechanisms for this toughening with age are yet undefined and are 
unexplained by differences in other quality parameters. Differences in post-mortem 
aging, however, may be related to genetic line as one line tested did display an overall 
toughening from d 14 to d 21 post-mortem aging. More research is necessary to 
determine the causes of post-mortem toughening and its implications for pork loin 
quality. 
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