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Abstract

The objective of this research was to eval uate the chemico-physical and sensory traits of Hanwoo beef quality grade 1**
(HW1™), grade 1 (HW1"), grade 1 (HW1), and Australian Wagyu (AUW) beef. The Longissimus Lumborum (LL) of
HW1** beef had the lowest (p<0.05) moisture contents (54.07%) while it had the highest (p<0.05) CIE L, a, b value and
water holding capacity (WHC). Fat contents of LL were significantly different (p<0.05) among the beef groups: HW1**
(25.58%), HW1* (16.39%), HW1 (11.29%), and AUW (11.87%) beef. Warner-Bratzler shear force (WBSF) valueswere the
lowest in the beef from AUW (2.81 kg) beef. Cooking loss of AUW beef had the highest value (23.77%) among the beef
groups. Quality grade affected sensory traits, with HW1*" receiving highest (p<0.05) tenderness, juiciness and flavor. In
Hanwoo beef, from grade 1 to gradel™, there were significant increases in fat content (from 11.29% to 25.58%), CIE L
value (37.56 to 43.15), WHC (55.97% to 60.05%), tenderness (4.63 to 5.28), and decreases in moisture contents (66.84% to
54.07%), protein contents (20.35 to 19.76%), and WBSF value (5.43 kg to 2.93 kg) value. In sensory evaluation, overal
acceptability scorefor Hanwoo 17 grade beef was significantly higher than for Australian Wagyu beef. However, there were
no significant differences in sensory properties between Hanwoo 1, 1* grade and Australian Wagyu besf.

Key words : Korean beef, Australian beef, quality grade, physical, chemical properties, sensory.
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Table 1. Chemical composition of M. Longissimus Lumborum of Hanwoo beef and Australian Wagyu beef

Hanwoo beef ¥

ltems Australian

Grade 1™ (n=27) Grade 1* (n=14) Grade 1 (n=40) beef (n=16)

Moisture (%) 54.07°+ 0.91? 63.13°+ 1.01 66.84%+ 0.51 64.77%+0.32
Curde fat (%) 26.58+ 1.43 16.39°+ 1.28 11.29°+ 0.53 11.87° +0.36
Curde protein (%) 19.76%+ 1.42 19.20°+ 0.26 20.357+ 0.30 21.12* +£0.14
Curde ash (%) 0.58°+ 0.02 0.78°+0.04 0.872+ 0.01 0.83%+0.02

YQuality grade of Korean carcass grading system (Grade 1**, Grade 1*, Grade 1, Grade 2 and Grade 3).

dMean + SE.

#dMeans in the row with different letters are significantly different (p<0.05).
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Table2. The meat color, Warner-Bratzler shear force, cooking loss, pH, and water holding capacity of M. Longissimus Lunborm

of Hanwoo beef and Australian Wagyu beef

" Hanwoo beef ¥ Australian beef
ems
Grade 1" (n=27) Grade 1* (n=14) Grade 1 (n=40) (n=16)

CIEL 43.15% + 0.61? 37.89°+ 0.88 37.56° +0.48 39.92°+0.83

a 24.33% £0.27 20.40°+0.75 20.91° +0.51 23.77°£0.38

b 12.90% +0.20 9.41°+ 057 9.38" +0.36 12.98°+0.28
WBs (kg) 293" +0.21 4.60°+0.26 5.43* +0.35 2.81° + 0.06
Cooking |oss (%) 21.19%+0.61 20.49°+ 1.11 21.13%+0.79 23.59% + 0.50
pH 5.61* +0.03 5.58*+ 0.02 5.607 +0.02 5.48° +0.01
WHC (%) 60.05% + 0.08 57.70°+ 0.36 55.97°+ 0.36 55.08°+ 0.19

DQuality grade of Korean carcass grading system (Grade 1**, Grade 1*, Grade 1, Grade 2 and Grade 3).

IMean + SE.
WBs : Warner-Bratzler shear force.
WHC : water holding capacity.

&Means in the row with different letters are significantly different (p<0.05).
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Table 3. Sensory panal ratings of M. Longissimus lumborum of Hanwoo beef and Australian Wagyu beef

Hanwoo beef 9

Australian beef
Items —
Grade 1™ (n=27) Grade 1* (n=14) Grade 1 (n=40) (n=16)
Overall like? 5.13*+0.107 4.69°+0.12 4.67°+0.07 4.66°+0.11
Tenderness” 5.28°+0.11 4.72°+0.13 4.63°+0.08 4.88°+0.10
Juiciness? 5.22°+0.12 464°+0.13 4.69°+0.08 4.85°+0.10
Flavor® 4.89°+0.08 4.72°+0.09 4.70°+ 0.06 4.24°+0.12

DQuality grade of Korean carcass grading system (Grade 1**, Grade 1*, Grade 1, Grade 2, Grade 3).

IMean + SE.

30verdl like: 6, like extremely; 1, dislike extremely.
“Tenderness : 6, very tender; 1, not tender at all.
SJuiciness: 6, very juicy; 1, not at all juicy.

OFlavor: 6, like extremely; 1, dislike extremely.

*dMeansin the row with different letters are significantly different (p<0.05).
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