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Fig. 1. pH value of PVC-wrap and Cryo-vacuum packaged Korean cattle beef
by temperature during storage period
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Tablel. Effect of packaging method and aging
temperature on visual color® of Korean cattle
beef during storage period

Storage period(days) Standard

Treatment P

0 3 6 10 14

PVC-Wrap
oc 4o 4b 4gb b gb 0.10
5C 4bgb gb g e 0.79
10C b gb e o TC 0.60
Cryovac
0c g gb gb 4o gb 0.06
5C g g gb b b 0.56
10C gb5b gb gb gb 0.40

a1: very light red, 4: moderate red, 7: very dark red
be: Means in the same column with different
superscripts differ(P<0.05)

Table 2. Effect of Packaging method and aging
temperature on visual discoloration? of
Korean cattle beef during storage period

Storage period(days) Standard
Treatment .
0 3 6 10 14 error
PVC-Wrap
0c 0 o> b b b 2.81
5C 0 ob  ob 15 g20¢ 4.23
10c 0 20c 30c 30d 40d 7.74
Cryovac
oc 0 0 0 0 0 0.0
5¢C 0 0 0 0 0 0.0
10T 0 0 0 0 0 0.0

a‘ Visual discoloration area(%)
bed’ Means in the same column with different
superscripts differ (P€0.05)
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Table 3. Effect of packaging method and aging
temnperature on water-holding capacity” of
Korean cattle beef during storage period

Storage period(days) Standard

error

Treatment

0 3 6 10 14

PVCWrap | 136 113 1190 1180 1200] 0.06
0C |1180 1.98¢ 1.30¢ 1.3 1.33¢| 0.10

5¢ fppb 14d 15 14sd 136¢] 04
10¢

Cryo-vac
oo |12° 126P 12> 1o 1P| 013
so |L10P 1280 1ob 138° 13| 04

118 138 13¢ 145¢ L3C| 021

10T

a‘ Ratio of total juice area to film area
bed’ Means in the same column with different
superscripts differ (P¢0.05)

Table 4. Effect of packaging method and aging
temperature on tenderness® of Korean
cattle beef during storage period

Storage period(days) Standard
Treatment error

0 3 6 10 14

PVO-Wrap
oc |62b 63 eoc 58  56d 0.45
5¢ |60b 58 540 500 51C 0.55
e |58 570 53 4gd 40P 0.46
Cryo—vac
oc |60° 58 56 54 544 0.47
sc |58 58b 53k 480 46° 0.56
e |60b 58 51 45b 40P 0.65

a° Instron shear force(ke)
bed: Means in the same column bifferent superscripts
differ (740.05)
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Fig. 2. TBA value of PVC-wrap and Cryo-vacuum packaged Korean cattle beef
by aging temperature during storage period
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