
49-Day Dynamic Pricing and Quality Trend for Wet-Aged Eye of Round 

Introduction 
This report summarizes the extended wet aging study of Eye of Round (M. semitendinosus) 
steaks aged for up to 49 days using King Son Convertible IFP Aging Chiller at -1.9°C. The 
study evaluates quality improvements in tenderness, juiciness, and flavor, microbial safety, 
and market-aligned dynamic pricing. 

Sensory Quality by Aging Day 
The sensory profile (tenderness, flavor, juiciness) developed steadily between Days 7 and 
42. A slight decline was observed on Day 49. 

 

Microbial Safety (TVC) 
Microbiological analysis (Total Viable Count, CFU/g) by SGS Taiwan confirms safety for 
extended wet aging: 
- Day 35: 2.0 × 10³ CFU/g 
- Day 42: 3.8 × 10³ CFU/g 
- Day 49: 1.2 × 10⁵ CFU/g 

These results confirm microbial growth remained effectively controlled under King Son 
Constancy IFP Chilling Preservation conditions, staying within safe limits for chilled beef. 



 

 

Suggested Retail Pricing 
Based on sensory quality and market value positioning, suggested prices for wet-aged Eye 
of Round are summarized: 

Aging Day USD/lb USD/kg Target Market 

7 $8.00 $17.64 Value-conscious 

14 $10.00 $22.05 Mid-tier / Balanced 
flavor 

21 $12.00 $26.46 Mid-tier / Balanced 
flavor 

28 $14.00 $30.87 Premium / 
Foodservice 

35 $16.00 $35.28 Premium / 
Foodservice 

42 $18.00 $39.68 Gourmet / Limited 
Edition 

49 $20.00 $44.09 Gourmet / Limited 
Edition 



 

 

 

Flavor, TVC & Pricing Trends (USD/lb) 

 

 



Flavor, TVC & Pricing Trends (USD/kg) 
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