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Meat Quality and Sensory Characteristics in Longissimus
Muscle of Jeju Horse as Influenced by Ageing
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ABSTRACT

The purpose of this study was to assess the influence of ageing time on the meat quality and sensory
characteristics of longissimus muscle in Jeju horses. Twenty four horses were slaughtered after 16hr fasting.
Longissimus muscle was separated from the left half of the carcass after 24hr chilling. The muscle was sliced
into 3cm-thick steaks for analysis. Steaks were vacuum packaged and aged at around 4°C for 1, 3, 7, 12, 18
and 25 days respectively. Longissimus muscle pH was not influenced by ageing (P>0.05). But shear force
values of the muscle decreased during ageing time (P<0.05). Water holding capacity, color characteristics,
cooking loss and purge loss considerably increased as the ageing time increased (P<0.05). Also ageing had a
very important effect on flavor, juiciness, tenderness and palatability characteristics (P<0.05) evaluated by the
panel. Flavor and palatability were the most acceptable when the ageing time was 7 days, whereas, juiciness
was 12 days. These results suggest that ageing improves the quality of horse meat by increasing the meat

tenderness, water holding capacity and sensory characteristics.

ageing period to obtain an optimum acceptance.

Therefore Jeju horse meat need 7~12 days
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Table 1. Composition of concentrates used
(on an as-fed basis)

Ingredient %
Corn 43.0
Soybean meal 17.3
Wheat 115
Wheat bran 11.0
Tapioca 8.0
Molasses 5.0
Tallow 0.2
Salt 0.6
Limestone 25
Premix” 0.9
ME (calculated Mcal/kg) 2.59
CP (calculated %) 15.9
Ca (analyzed %) 0.98
P (analyzed %) 0.58

Y Provided the following per kg of diet: Fe, 50 mg; Cu,
7mg; Mn, 24 mg; Zn, 30 mg; |, 0.6 mg; Se, 0.15 mg;
vitamin A, 3,800 IU; vitamin Ds, 400 IU; vitamin
E, 20 IU; vitamin B, 2.5mg; vitamin Bs, 2.0 mg;
pantothenic acid, 4 mg; niacin, 2.6 mg; biotin, 0.1 mg.
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Table 2. Ageing time effects on meat quality traits of horse longissimus muscle

ltems Ageing days
1 3 12 18 25
pH 570+003* 576+003 570+002 575+003 576+002 568+0.02
Shef("lig‘;orce 910+042° 765+050° 571+03%° 466+024° 398+020° 3.67+0.14°
gvifga'g?&[,% 80.47+045" 8807+043° 87.84+029° 87.54+043° 88.46+043" 89.64+0.38"
C°°(‘§/i0';9 0SS 19234055 1746+055° 17.22+050° 17.91+057° 1850+050° 17.86+0.57%
P“r%&))'oss 098+005" 156+010° 273+022° 323+014° 394+016° 4.42+031°
L* 30.76+0.39° 31.07+040° 31.36+042"™ 32.17+0.35° 32.24+0.40° 32.35+0.33
Hunter a* 1523+020° 1641+025° 17.74+030° 18794027 19.37+027° 19.5540.28"
b* 537+009° 590+011° 634+014° 692+010° 7.10+011° 7.15+0.10°

* MeanstS.E

* Means with different superscripts in the same row differ significantly (P<0.05).
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Table 3. Ageing time effects on sensory characteristics of horse longissimus muscle

ltems Ageing days

1 3 12 18 25

Flavor 3.81+0.09*" 3.81+0.08" 397+008 3.88+007" 3.77+0.07" 3.660.08"
Juiciness 3.80+0.10° 365+0.08° 3.79+0.11° 4.03+0.10° 3.81+0.10° 3.62+0.09°
Tenderness ~ 3.28+021° 314+017° 391+017° 417+0.16" 438+011° 4.29+0.11°
Palatability ~ 350+0.14° 3.46+0.11° 399+012° 393+0.12° 3.89+0.10° 371+010%
* Means £ S.E.

* Means with different superscripts in the same row differ significantly (P<0.05).

Score :

6 = extremely juicy, tender, flavorful, or palatable; 1 = extremely dry, tough, bland, or unpalatable.
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