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Physico-Chemical Properties for Sirloin Domestic Fed Imported Beef Cattles
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Abstract

A total of 40 domestic-fed imported beef cattle were used to determine meat quality traits. Sirloin was taken
from each 10 of Hereford, Angus, Murray Grey(MG), Cross breed(Hereford X Angus) and objective and
subjective meat quality were assessed after a 7 days ageing(0+1°C). Results showed that ultimate pH and fat
hardness was not affected by breeds. MG showed a higher water holding capacity and consequently a lower
cooking loss(%) than the other breeds(p<0.05). Angus sirloin was shown to be the toughest meat(assessed by
WB-shear force), Hereford and MG resulted in the most tender meat(p<0.05). Objective meat color and sensory
properties did not differ between the breeds. The current study indicated that the breeds had a similar
characteristics in meat quality. However, further research on consumer preference including Hanwoo needs to

be undertaken.
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Table 1. Carcass characteristics in imported beef cattles

Traits Hereford Angus Murray Grey Cross breed
No. of animal 10 10 10
Live weight(kg) 720.90 £74.55° 668.00+57.12" 643.70+43.14° 710.50+£35.42"
Carcass weight(kg) 429.80+45.46° 411.00+34.96™ 391.50+30.38° 433.50+£24.85°
Backfat thickness(mm) 13.70+ 3.06° 18.20% 5.05° 18.90+ 6.15° 1730+ 2.75%

%7° Means having different letters in the same row are significantly different (p<.05).
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Table 2. Proximate chemical composition in imported beef cattles

Traits Hereford Angus Murray Grey Cross breed
Moisture(%) 71.08+1.04™ 70.02+2.19% 69.10+1.37° 71.83£1.11°
Protein(%) 21.68+0.76 21.52+0.77 21.58+0.66 21.83+0.61
Fat(%) 6.34+1.59 7.60+2.90 8.41+2.01 5.45+1.66
Ash(%) 0.90+£0.02% 0.85+0.06° 0.92+0.03* 0.89+0.03%

2~® Means having different letters in the same row are significantly different (p<.05).
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Table 3. Physical traits in imported beef cattles

ZZAbR EEE) R A 228 A 35(2002)

Traits Hereford Angus Murray Grey Cross breed
pH 5.61£0.03 5.594+0.02 5.6040.02 5.5740.05
Water holding capacity(%) 62.41+2.31° 63.69+221% 65.39+2.41° 61.78+1.13°
Shear force (kg/0.5inch’) 2.1440.34° 3.18+0.37a 2.31£0.40™ 2.94+0.85%
Cooking loss(%) 27.99+1.88" 27.09+£1.71% 25.68+1.73" 28.60+0.83"
Fat hardness(kg) 9.02+1.96 8.531+3.72 6.66+£1.81 6.81+3.31

*¢ Means having different letters in the same row are significantly different (p<(.05).
743 4 F o|3ehH

Table 4. Meat color characteristics in imported beef cattles

Traits Hereford Angus  Murray Grey Cross breed

L*? 36.514+0.87 37.04+1.07 36.88+1.56 36.98+0.75
CIEY a*  2528+2.16 23.85+1.04 23.71+0.87 23.82+1.40
b*  11.43+1.42 10.98+0.76 10.46+0.61 10.60+0.72

" CIE : Commision Internationale de Leclairage

SR lightness, a*: redness, b* : yellowness

Table S. Sensory properties in imported beef cattles

Traits Hereford Angus  Murray Grey Cross breed
Juiciness”  3.98+0.41 4281044 420+0.68 3.90+0.56
Tenderness” 4.96+0.23 4.48+0.34 4.58+0.67 4.28+1.43
Flavor” 4224048 428%+0.16 4.03+045 3.76+0.46
" Juiciness : 1=Extremely dry, 6=Extremely juicy

* Tenderness : 1=Extremely tough, 6=Extremely tender

¥ Flavor : 1=Extremely bland, 6=Extremely intense
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