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Abstract

This study was conducted to investigate the relationship between the socio-demographic factors and the Korean consum-
ers' palatability evaluation and to collect the sensory information for development of prediction palatability model of Han-
woo beef. Ten cuts [Abjin (short plate), Bosup (top sirloin), Cheggt (striploin), Dngsim (loin), Guri (chuck tender),
Hongduke (eye of round), Moksim (chuck roll), Sulgit {bottom round), Udoon (top round), Yangji (brisket)] were separated
from 5 Hanwoo steer beef (28-30 months old) and prepared with the same manner for 3 different cooking methods such as
boiling, grilling, and roasting. The cooked beef samples were served to 650 consumers recruited from Seoul, Joongbu,
Honam and Youngnam locations and evaluated as tenderness, juiciness, flavor, and overall acceptability. The consumer liv-
ing location, age. gender, occupation, monthly income, and cut were significantly related with the scores of sensory proper-
ties when steer beef were cooked as boiling cooking (p<0.05). The eating habit and aging of beef were also significantly
related with the tenderness and overall acceptability scores (p<0.01) when beef were cooked as boiled. In grill cooking, liv-
ing location, aging, and cut had the significant effect on the sensory properties of Hanwoo steer beef (p<0.01). When steer
beef were prepared by Korean traditional roast cooking, consumer’s sensory scores were significantly different by the living
location, age, occupation, monthly income, eating habit of consumers, aging and beef cut (p<0.001). Also, results from the
principal component analysis showed that palatability scores of Korean consumers were decided with different contribution
rate of tenderness, juiciness, flavor and overall acceptability for beef cut depending on cooking methods. In conclusion,
Korean consumers' palatability for Hanwoo steer beef were related to the socio-demographic factors and the sensory scores
were different by cut and cooking methods.
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Table 1. Effect of socio-demographic factors on sensory evaluation of Hanwoo steer beef (1" grade) cooked as boiled beef

.. Overall
Response Frcg;ency Tenderness Juiciness Flavor acceptability
(%) Mean+ SD* Mean+ SD Meanz SD Meanz SD
Seoul 63(21.07) 59.66+24.42° 59.41+24.02° 61.75+22.50° 60.68+23.27°
Current living  Jungbu 111(37.12) 57.14£25.90° 58.13£24.19" 60.55£20.94° 59.90+22,77°
location Honam 61(20.40) 57.79+24.59° 57.06+23.01° 58.50x21.14° 59.31+21.79°
Youngnam 64(21.40) 68.68+22.11° 68.98+20.92° 70.67£20.37° 70.57+20.47
F-ratio? 31.10%** 33.97%%* 33.97%%* 34,68%**
20-25 37(12.37) 55.72+25.47° 58.22+22.31° 61.48+19.09° 59.71+20.94°
26-30 36(12.04) 58.73£26.63° 58.89+25.52° 62.22+22.41° 60.15£23.96°
Age 31-40 83(27.76) 56.16+25.43° 56.09+24.16° 57.00+£22.50° 57.46+23.34°
41-50 81(27.09) 62.76+23.30° 63.18+22.53° 65.34+21.28° 65.48+21.50°
51-60 62(20.74) 66.13+23.51° 65.20+22.89 67.16+20.22% 67.13£21.63*
F-ratio’ 15.76%%% 14.09%#* 19.02%#* 19.04%**
Gender Male 129(43.14) 57.90£24.21° 58.56+23.06° 60.32+21.22° 60.29+22.27°
Female 170(56.86) 62.07+25.35° 61.97+24.02° 64.23+21.80° 63.71+22.78°
F-ratio” 14,195 9.19%x* 16.86%** 11.90%**
Profession 17( 5.70) 54.31x25.96° 53.86+24.56° 57.96£22.57° 57.18+24.25%
Officer 55(18.46) 57.85+23.77* 57.20£23.05% 59.03+21.27° 59.76+22.15%
Engineer 12( 4.03) 51.37£26.23° 53.76+24.95° 53.43+23.02° 52.96+24.76°
Occupation  Service 52(17.45) 58.23+24.12% 59.09+24.09% 59.63+22.13° 59.75+23.12¢
Housewife 91(30.54) 65.62+23.41° 64.96£22.75%  67.82+20.22° 67.24+20.75°
Student 37(12.42) 55.15+25.64° 56.57+22.74*  61.15x18.60° 58.63+20.85%
Others 22( 7.38) 61.69+28.42°  62.15£24.82%  61.144253 ® 62.28+26.25®
F-ratio’ 11.86%+* 10,82%#* 13.21%%* 12.50% %
< 100 19( 6.46) 60.76+30.26 64.38+27.13 68.14+24.85° 65.22+26.07
101-200 73(24.83) 62.14£23.86 63.16£22.30®  62.99+21.99" 63.84x21.93%
Monthly income 201-300 76(25.85) 60.86+24.61 60.56+23.03*  64.10+20.56 62.70+22,04°%¢
(10,000 won)  301-400 57(19.39) 57.54+24.33 57.21+23.81° 60.14£21.10° 60.29+21.38%
401-500 44(14.97) 59.65+24.27 59.08+23.75% 60.96+21.04° 61.06+23.21%
>500 25( 8.50) 57.63+27.11 57.82+25.26° 59.26+22.38° 58.78+24.83°
F-ratio’ 2.27% 5.14%% 5.19% %% 3.02%
4-Stimes/wk 2( 0.68) 73.45+16.62° 70.51%11.72° 70.23+12.41 72.02+13.47°
Eating 2-3times/wk 17¢ 5.80) 62.78+24.73 60.68+24.62° 64.27£22.30 65.36+£22.76™
habit Once a wk 75(25.60) 62.02+23.50° 61.89+22.55®  63.23x21.43 63.96+22.18%
of beef Biweekly 81(27.95) 59.95+25.64° 61.75+23.96®  62.46222.93 62.29+22.99"
Monthly 118(40.27) 58.3525.50° 58.26x24.14° 61.55£20.92 60.20£22.71°
F-ratio 4.21%% 4.59%* 1.44 4.88%k*
Abjin - 7044422 55° 72.18+20.23" 70.16+20.41 72.75+20.06°
Bosup 68.92+22.28* 66.10+22.62%°  66.83+20.63°  6826+21.08°
Cheggyt - 60.06+22.07° 64.05+20.29° 63.63£20.49 63.16220.29°
Dngsim - 74.32£18.19° 70.59+18.59% 67.02+19.59®  71.69+17.96°
Cut Guri - 48.73+23.73% 52.67+22.20° 61.05£22.51°¢  51.99+21.88°
Hongduke - 54.90+22.91% 57.07+22.47° 58.58+19.64°%  58.12+20.54°
Moksim - 45.34+24.98¢ 53.89+22.53° 54.17422.10° 51.71£23.05°
Sulgit - 54.91£25.78%  56.92+24.63¢ 60.38+22.50*¢  58.46+23.82°
Udoon - 47.59£25.124 46.59+24.79° 56.31£22.71%  51.31£23.51°
Yangji - 59.33+23.67° 58.16+22.72° 62.60£21.38¢  61.69+21.55°
F-ratio’ 45365+ 35.36%** 12,83k 32 46%%%
Level of aging Aged 61.60:25.00i 60.64+23.80 62.86+21.50 62.98:22.592
Notaged 57.53+24.79 59.61+23.55 61.54+21.95 60.45+22.74
F-ratio’ 17.48%%* 1.22 2.23 7.96%%
Mean+SD.*

F-ratio”; F-ratio statistic for one way ANOVA.

p-value with * : * if p < 0.05, ** if p < 0.01, *** if p < 0.001.
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Table 2. Effect of socio-demographic factors on sensory evaluation of Hanwoo steer beef (1** grade) cooked as grilled beef
N L. QOverall
Response Fre?;e)ncy Tenderness Juiciness Flavor acceptability
0
Mean+ SD* Mean+ SD Mean+ SD Meanz SD
Seoul 20(20.41) 58.54+26.61° 62.70+21.94° 67.33+19.53° 61.89+24.78°
Current living  Jungbu 38(38.78) 50.84+27.15° 62.96+22.32° 65.56+21.79° 60.20+23.83°
location Honam 20(20.41) 57.22+28.39° 64.77£24.77° 67.53+22.83" 62.98+26.02°
Youngnam 20(20.41) 67.66+25.76* 73.86+21.97° 73.13£21.40° 71.86+24.46°
F-ratio 20,67 10.38%* 4 7% 11.26%*#
20-25 12(12.24) 47.17+24.68° 62.13£23.04 63.49+22.67° 56.88+22.99°
26-30 12(12.24) 58.97+29.37% 68.48+27.64 72.16+£25.51* 66.25+29.64*
Age 31-40 31(31.63) 54.08+£27.91° 62.40+23.17 65.07+£20.58" 60.81+23.99%
41-50 27(27.55) 61.77+26.79° 67.90+21.23 70.10£20.76™ 66.55£24.01*
51-60 16(16.33) 60.75£27.73° 67.21+£21.68 69.14£20.58"  65.89+25.43"
F-ratio Q.70 3.28 4.02%* 5.49%%
Gender Male 47(47.96) 56.70+£27.94 65.49£23.89 67.214£22.46 63.02+£26.06
Female 51(52.04) 57.19+27.58 65.27+22.47 68.26+21.04 63.65+24.12
F-test 0.10 0.02 0.50 0.17
Profession 5( 5.15) 59.21+28.62 68.85+23.27 68.58+25.68 67.06£28.14°
Officer 15(15.46) 51.91+26.04 56.08+23.12 63.53+20.40 55.98+23.53"
Engineer 3( 3.09) 62.14+30.88 66.37+22.45 69.66+19.58 67.33£27.26°
Occupation  Service 14(14.43) 57.39+26.92 60.16226.12 60.54+24.05 59.65+27.44°
Housewife 34(35.05) 59.81+28.74 68.92+21.62 70.75220.76 67.11£23.85°
Student 14(14.43) 47.84+26.25 64.29+24.28 67.63+23.01 57.29+25.08"
Others 10(10.31) 63.28+26.50 73.40+17.83 72.03x18.13 69.56122.39
F-ratio 5.09 6.30 3.30 6.49%**
<100 11(11.22) 56.80+28.11%° 68.86+23.43 71.89+21.91 66.10+24.51%
101-200 20(20.41) 57.12427.75% 64.67+25.25 66.59£22.12 63.52+26.96™*
Monthly income 201-300 22(22.45) 60.41+£26.41° 67.00£22.40 70.77£21.70 67.58+22.03
(10,000 won)  301-400 18(18.37) 53.70+£29.11* 62.96+£24.24 64.43£21.75 60.15+£25.98%
401-500 17(17.35) 59.10+25.91% 65.44220.82 66.10+19.74 63.27+23.88%
> 500 10(10.20) 51.49+29.98° 63.88+21.97 68.12+23.12 56.90+26.80°
F-ratio 2.83%* 1.13 2.44% 4,02%*
4-5times/wk 1 1.02) 62.14+22.75 69.58+16.38 68.09+19.96 75.11£15.56*
Eating 2-3times/wk 5( 5.10) 50.82+27.25 63.26+20.58 67.231£21.53 62.17£24.02°
habit Once a wk 24(24.49) 59.83+29.28 66.09+25.09 68.83+23.49 64.22427.41%
of beef Biweekly 28(28.57) 59.71£27.10 67.42422.33 68.94+20.49 66.61+£23.23%
Monthly 40(40.82) 54.10£27.15 63.74£22.92 66.42+21.57 60.53+£24.86"
F-ratio 3.97#* 1.21 0.65 3.61%*
Bosup - 65.61£23.72° 63.77422.42° 73.00+19.18* 69.98+21.60°
Cheggyt - 76.35+21.27° 78.86+16.03 75.87+18.10° 77.89+18.39°
Dngsim - 75.17+18.66° 77.78+16.87 79.55+14.29" 79.94+15.57°
Cut Guri - 43.43126.74% 55.70£23.91° 57.79+24.86° 52.24124.94%
Hongduke - 56.03+£24.20° 62.85£21.67° 63.74£20.85" 61.77£21.61°
Moksim - 49.00+24.89¢ 63.92423.24° 62.77+22.48" 58.39+23.99%¢
Sulgit - 39.11+27.61¢ 56.47+24.89° 61.22+£23.27° 47.71+26.89°
Udoon - 45.41124.62% 57.62+22.63° 62.67+20.82° 53.52423.47%
F-test 47.96% %k 20.08 % 15.88# 37.59%#%
Level of aging 2854 63.23£25.96° 67.27£22.79 70.32+21.13* 67.97+23.79*
BNE ot aged 47.69+27.71° 62.56+23.38° 63.99+22.04° 56.56£25.31°
F-ratio 94.83%#* 9.13%* 17.50%# 56.31 %%+

Mean+SD.*

F-ratio’; F-ratio statistic for one way ANOVA.

p-value with * : *if p < 0.05, ** if p < 0.01, *** if p < 0.001.
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7A5-¢F v RRIIAR g A g AFSE AHAERET
A=, oA, 31 2 7|55dA fYFeR o =& A
TE FT A0Z YETHp<0.05). dHEES 3YS
Z79) 1715 H7HE o A9EQ 7|3=ellA] 26-304]
D 41-59419] AHF AvjAEo] 20-254 AHFY &
BIZIEHT FolHos e J4E Fe o=z ey
ThHp<0.01). 28} AdEE A, OEA, I 2 7)E
SolA FA2l zlol7t §lE AL LERGTHp>0.05).
A= s A%, OF5A4 2 Fr]dA 1934 Ael7t ¢l
Ao, ARl |E T AR, dAo], 5 2
71} Agol SARE ablAEC] AR 9 AH|AF o]
A ARAERD FoFoR 5L V|SEE Y
ROz VERGTHp<0.001). 509 lolxE 201-300%F
ojate] 7HIFAE 7 AHIAF 1go] FYE 21
Hu71g ZHold FHE ety HIUS W A=
7159 SlojA tE 2FRT foFeR & 5
T Ao Yepdon, vhde] 5009 o) de] €4
JHRE aBlAIES OE 25 vasly {93
07 Yo HFE FE ASE Y THp<0.01). 127] 4
FHE HiE Bol AFAsks 15 4-58])0] AA A
A 29| ZEo)la 17]ef i3}
THOE B B2 AFE F= 202 VeET (p<0.01),
ol Hxrld tist ARl 715 AR F2F o
g 7] il Aoz B R sloix= 1070
29 FAA AEF FAFH7E LHolA FHE Z23
AN i3 A=, T, el 2 ZREEQL V)
3% 47 7P & ALE VY i, A, 5
T 2 A7 B9t 2HlA RY2E MY B i ¥
7125 HAFE ¥ ZAoFE Ve THp<0.001). Cho T
(2007)0] 355 FAI7)d it} FU3 WHom 43
g AdFAHAME AE B 7IE%dA 10 79 FelA
SFARA7L P & AR WkEJoY 1 T2
A7 E AT AEREAT P 2L HUhE
e A2 YERZTHp<0.001),

st anlRbEe] AMRM-IIIE o] HEE HAs
), Mg, 3 2 gAY anakEe] TYg 219 4
1719 viste] FEAHA AT AHIAES IO E
kg ARG fodog =2 ¥ dn ¥ gl
2 grislgen, & seiis s E FERY
o] AFdl= aHlAE] A&, g4, T 9 AxkEQl
1= 7P B2 HASFE Fv AR YEISTHTable
3). QHE-EE 51-604 AP AHA} IEE0] 26-304)
He A% 4HRF IFET A% 2 7|35 A
FoHog 2 AT T o] e ASE Yet
THp<0.001). AAEEE JALNAIEe] GAARIAE R
TS =279 ghearle gigte] A= B tlEAdA f
oHoE ¥ ¥& HFE FAUO, 7 & dwkEQl 7]

owe 1o po rr

o
tlio

o A
Foﬁr«l
0

o 5
offt

Zooie fFoAR Ao} gl RO UERITHp>0.05).
Az = g AFY 1F AHIAET Hluste 5
IF ARAlEe A, OF4, 37 2 75 =N f9
Ao o & AFE Fv ASE YERETHp<0.001).
Fhell oAM= 5005Hd o] HAIFUE 7S 4H
AL 2Fo] FY 21Y HurlE Fol FeE 2t
Hs o A&, OEA, 30 2 ZizEd doN HE
5 niskd fojFo R £ H4E = Aoz UE
SO (p<0.001), IV HH FHHEE HIUE 159
2-33] ol 3h= AHIA g g, e B 7]ERo
FHOE & HATE T+ AEOE YETHp<0.001).
2ol oAM= 107] F-9] oA 54, BRI o
5, oA, 30 9 A9kHel Tse HaUt P 52
A2 Uehgtow, vhdd 84, 2574, 5 97t
oHoF e Heg W AoE YEHTHp<0.001).

3, 7kA] Qe E, 2HolAE B Fo)eR Ha
718 2L W 49427 BeEA F83 IS
X Aoz YeRJTHTables 1, 2, and 3). ZAZE&EL
2 23 BxA sAAZ7F dE8 2 Frde 79
Al FES vHA| Gyt dx H V|axde P
S T AR YERTHp<0.01). ZH]012 B ol FH
2 zgAde A, o4, @) 2 ARl 7]sEdd
B5 £4A483 Zo] s4A4HsA] 4 ART #5%
7b A7 Ao g e Ao UERTHp<0.01).
5] ARERsle Z5AEW e o 71 AsketA W
slo] Rido 2 A Ao B4 FrAd Fo sl 2
Agt FAZE e, 498 ARAE R AR 717}
AAdA o2 AslEHA Tz AdsEe AolthLawrie,
1985). 53], &4 5 1719 A= FIEH 729 oF
slo} Z-AM A=z QI FUfera A Hee A
o] 7191 (Hattori®} Takahashi, 197951 L A2 <A =
<AZo)7b AojAa Z2AEFAHst APHe oA
o] Axeol dAF A7 Aok dH=H(Olson et al,
1976), ¥ ATFoME o]2jgt o= A3 St
AP A e vt ¥R o A% A
& Hl Aoz AzHd.

o9} Zo] AN QB FEE W55 7t
7 ey BF AR a91Ed #Ho] e A
o2 EAHG=, gAYz J3uet FolFHert H
=% Agos & AFAY, A, A, A4, a4A
F8 2 10709 Bl i A58 A 8A(%E,
o5, 3 2 ARl Vse ) BT gdo] e A
o2 Vet Wi A o) HEQ) B9 Harldl o
3k 715 A%o] ot Fro|FEl 9] e R ALSRIF
A Q150 25 F9H Atol7t A ASRE VER
h(p<0.01). 0]AL =in|RlE0] AHold Fe|Hrh=
Tolv & FeE HirlE HHske B o 871 9
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Table 3. Effect of socio-demographic factors on sensory evaluation of Hanwoo steer beef (1" grade) cooked as thin-sliced roasted beef

Consumer Tenderness Juiciness Flavor Overan.
Response frequency acceptability
(%) Mean+ SD* Meanzx SD Meanz SD Meanz SD
Seoul 45(18.29) 69.20+24.45° 76.19+18.67° 71.25+20.57° 70.98+21.62°
Current living  Jungbu 102(41.46) 62.32+26.81° 69.09+21.49° 65.89+21.38° 63.86+24.09°
location Honam 50(20.33) 68.67+24.44° 75.25£18.21* 71.79£17.94° 70.71£20.94°
Youngnam 49(19.92) 72.32+24.37* 77.49+19.02° 76.39+19.77° 74.70+21.47°
F-ratio? 19.94%#* 25.10%** 27 875 27.64%%*
20-25 21( 8.57) 65.79+27.10% 75.02+18.40° 65.78+19.25° 69.18+22.87%®
26-30 34(13.88) 62.22+27.76° 70.37£22.79° 68.31£21.87° 64.83+24.93°
Age 31-40 73(29.80) 64.73+25.52° 70.94+20.50° 68.40+20.11° 66.90+22.05%
41-50 75(30.61) 69.07+25.04% 75.61£19.16° 72.60£20.12° 70.53£22.98%
51-60 42(17.14) 70.41+25.02¢ 74.81£19.97° 73.15£21.57° 71.60£22.68°
F-ratio” 73345 6.89%%* 7.98 %+ 5.99%k*
Gender Male 110(45.08) 64.95+25.87° 72.08+20.56° 69.91+20.28 67.77+22.83
Female 134(54.92) 68.30+25.81° 74.34£19.99* 70.53+21.02 69.52+23.17
F-ratio? 10.08** 6.8 0.47 3.31
Profession 14( 5.71) 57.88+29.52¢ 67.58+21.56 62.35£21.24° 61.26+25.76
Officer 56(22.86) 62.05+27.09% 70.15+22.10% 67.24121.84™ 64.38+24.87°
Engineer 8¢ 3.27) 59.67+26.06° 68.96+19.07° 67.07+15.90™ 62.26+20.99°
Occupation ~ Service 44(17.96) 65.31426.14° 72.92+19.66® 70.07+20.43% 67.49£22.37°
Housewife 68(27.76) 72.72+23.31° 76.68+19.02° 75.23£19.78¢ 73.76+20.82°
Student 26(10.61) 65.18226.35° 73.32+19.89% 66.88+18.78" 68.79+£22.24°
Others 24( 9.80) 71.14£22.73° 74.51+18.98% 70.51+20.58" 70.63+21.89%
F-ratio 12.30%%* 7.6k 11.26%#%* 11.90%**
<100 20( 8.26) 67.54+26.24° 71.19+22.64™ 69.47+22.15" 68.61x23.70°
101-200 66(27.27) 66.70£25.31° 72.37+19.92% 70.25+20.12 68.70+22.46
Monthly income 201-300 65(26.86) 65.24126.65° 74.14£19.80° 69.18+19.36" 67.58+22.84°
(10,000 won)  301-400 47(19.42) 67.13£25.37° 73.27+19.80 70.48+21.93 68.50+22.89°
401-500 25(10.33) 62.74+27.19° 69.10£21.25° 65.62+21.97" 64.62+24.47°
> 500 19( 7.85) 75.93£22.33 81.38+18.44° 80.12£17.55° 78.64+20.88°
F-ratio’ 6.63%** 8 44k 10,374+ .73k
4-5times/wk 3( 1.22) 72.40+21.08 72.83+18.83%® 73.98+16.24% 68.76+20.04°
Eating 2-3times/wk 23( 9.35) 73.70+24.85 78.70+£20.01° 76.28+20.22° 76.05+21.59*
habit Once a wk 53(21.54) 68.87+24.82 76.87+18.84% 72.96+19.48* 71.81£21.32%
of beef Biweekly 70(28.46) 64.95+26.22 72.46+20.21%° 67.69+21.43 67.56123.91°
Monthly 97(39.43) 65.1026.28 70.68+20.74° 69.04+20.60® 66.14+23.21°
F-ratio? 7.12%%* 11.29%*x* 9.43%x% 10.77%%*
Bosup - 79.47+17.94% 79.33+17.31° 75.02+18.29° 76.96+19.16*
Cheggyt - 75.40£20.78° 79.27+16.23° 74.87x17.77 75.26+18.94°
Dngsim - 81.67£18.02° 82.65+14.93 76.21+18.18" 80.40£16.34°
Cut Guri - 63.30£24.32° 70.34+20.27° 66.52£21.57° 66.86+21.64°
Hongduke - 56.96+23.41¢ 65.87+21.26 63.43£21.21° 61.02+22.11%
Moksim - 49.89+29 44¢ 65.53+22.33% 63.72+22.56 56.54+26.65°
Sulgit - 57.88+28.70° 69.89+20.50" 68.13£21.40° 62.97+24.66
Udoon - 55.22+24.40¢ 65.18£22.03° 66.11£21.92° 59.28423.59%
F-ratio” 69.04+* 36.00%** 16.84%%* 4557 %%+
Level of aging Aged 69.89+24.90° 75.10£19.71° 70.93+20.63 70.9422.22°
Not aged 62.66£26.59° 70.95+20.78° 69.36+20.73 65.79+23.75"
F-ratio” 46.47%5x 2272k 2.99 28,075

Mean+SD.*

F-ratio; F-ratio statistic for one way ANOVA.

p-value with * : * if p < 0.05, ** if p < 0.01, *** if p < 0.001.
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Q1 Aoz Aztdnt. o] #HAHE Cho 5(1999)¢] ZA}
of et F=manAEE H17|E YD W Aol &
Aglo]l TAYEOR Hur|E 7P Bol FYstEon,
2 e Fol, 2/ ABR ol £l
= THSAL, 2H0la Fe2 FUshe F=avld=
34% AEQTT LTSS, vIe] 2% 2elol2 By
2 Yske v1go] 71 ET(ohn, 1983), Fo] 7
T AREARE. FE|2 Z2jshe 4PIAD) 54-62%2 7MY &
AT=GLE T, 1994) = 123lde o o] AL 7
Seitie] AEA ReEsel Aold @ Aol & &
Atk YEhE 2gol3 ZEAEE RARE AR, 202
z2)%3 B0l 24 we aRauAEe B A
Nz 2H0ld FE AEE GRAOY g
‘medium well done’ 0|40 8 Zgdl= AL HEFHL
3, 53] GARUE oAo], deTHthe dRS0] 55
T2 ‘medium well-done’ B ‘well done’S 6 A& 3=
Aoz VeEgthEAM | H A H 1A, 2007). American
Meat Science Association(AMSA, 19954 18 e
LA AHHOE ‘medium’ HEE Z2|5tE A
4 oM 17|1zA WRFARES HA T121°CE
et At glen o] o] UnkiHAR} FHH
T HENAR 7|35 H7hAl A-sicia eflot
(Oliver et al., 2006). §Hol ofZJEL} ABIAEL ‘well
done’ o2 Hsdhe AL o @tk By
o AEEEE 20300 A#Eo] 40-600] AHIAERT
‘well-done’ BT} ‘rare’ = ‘medium’ 28|58 O A%

Table 4. Results of principle component analysis for tender-
ness, juiciness, flavor-likeness and overall accept-
ability of Hanwoo steer(1** grade) beef

Cooking Sensory Principle 1 Principle 2
methods properties
tenderness 0.499 -0.424
Jjuiciness 0.498 -0.397
. flavor 0.475 0.813
Boiled -
overall acceptability 0.525 -0.043
eigen-value 3.401 0.335
proportion 0.850 0.084
tenderness 0.498 -0.619
juiciness 0.496 0.100
. flavor 0.479 0.754
Grill -
overall acceptability 0.526 -0.197
eigen-value 3.342 0.337
proportion 0.836 0.084
tenderness 0.498 -0.571
juiciness 0.500 -0.065
flavor 0471 0.809
Roast .
overall acceptability 0.529 -0.122
eigen-value 3.262 0.389
proportion 0.816 0.097

3= ZAoZ Vel THL6pez Osomio et al, 2008).
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Fig.

1. Mean of principal component analysis of Hanwoo
steer beef prepared by boiling, grilling and roasting
cooking methods. *Prinl is weighted average of sensory
variables and prin2 is contrast of flavor versus tenderness
and juiciness for Boiling cooking; Prinl is weighted aver-
age of sensory variables and prin2 is contrast of flavor
and tenderness for grilling cooking; Prinl is weighted
average of sensory variables and prin2 is contrast of fla-
vor and tenderness for roasting cooking.
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Ade A Q2P B HIRT SECE HHsle
o, JA B Frhde WEdA A UA F98 vF
o] B M= 85.05%, Z1H2 83.57%, TolT 81.57%% R
oz Ueisith A WA AR oo Hrpa] 4
TS Fv T A FAR S, 28, FolFEHIL
27} 8.37%, 8.43%, 9.73% FFo|Ed), EAL &
9] Ao+ &](0.813)7)F Ax(-0.424) E THE54(-0.397)
o] Hls3t X124 thuls= FelE veldy 18 e
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Baon Foldeo e H%(-0.571)7F ] (0.809)9} o
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oust, Y e 7 WA 8] diEl S o
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B ek Aow yeldd uide 24, %, A
Ae A A FHE 712 J47F Fken o] 2
AT HE7h vtn 23y o o] 2 H5E
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