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Abstract

The effect of maturity and marbling score on meat quality properties in fattening Hanwoo loin was investigated. No

differences attributable to maturity and marbling score were noted in pH, L value (lightness), a" value (redness),

b value

(yvellowness), cooking loss. Myofibrils extractability, hardness, springiness, cohesiveness, gumminess and chewiness. In the
case of water holding capacity, a maturity score of 6 and 7, and marbling score of 8 and 9 were the highest among the
groups (p<0.05). The shear force become higher when maturity score increased and marbling score decreased (p<0.05).
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Table 1. pH of fattening Hanwoo loin
Ma- Marbling score
turity 5 7 8 9
6 5441002 542+0.02™" 538001  53620.02°
7 542+¢002"°  539:001*  5.41x0.02"  540+0.01"
8  544x002%  542+0.02** 537+0.02°  5.40+0.02*"°
9  540:001* 536£0.01"™ 539+0.02°  5.38+0.02°"

Mean+S.D.(n=3).

*7¢ Values with different superscripts in the same row are signifi-
cantly different at p<0.05.

AB Values with different superscripts in the same column are
significantly different at p<Q.05.
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Table 2. Surface color of fattening Hanwoo loin

28 )

Color Wm_ Marbling score
rity 5 7 8 9
6 351421 35119 337432  37.4+2.5"°
. 7 350423  353:18 373426 353+19°
- 8  343:25 34219 355426 38.9+2.1°
9 34519 369+3.1% 39.0425° 42833
6  17.5(1.5 16.6224 15716 159£15
. 7 154412 17.9+21  18.0£24 16.3+1.9
* 8  17.1+21 165£1.6  16.8+19 19.7+2.7
9 157421 17.1£24 17819  182%l6
6 28409  24+06  35tl1 2606
. 7 25410 3.0£07  39+1.0  3.0+0.8
b 8 24309 3309  34+10  4.1£13
9 3.0:80.7 3009 34409  4.0£10
Mean+S.D.(#=3).

"% Values with different superscripts in the same row are signifi-
cantly different at p<0.05.

A2 Values with different superscripts in the same column are signi-
ficantly different at p<0.05.
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Table 3. Water holding capacity(%) of fattening Han-
woo loin

Marbling score

Maturity
5 7 8 9

6 55312  557+0.8"  60.9+14*  59.8+1.6*

7 55.4+1.5° 587+12%  58.2+1.2%%  58.120.9

8 542409  55.8+1.4°  54.4+12°  549+14°

9 53.7¢1.1  54.5+12°  54.1209°  54.1+1.4°

MeantS.D.(n=3).
7 Values with different superscripts in the same row are signifi-
cantly different at p<0.05.
® Values with different superscripts in the same column are
significantly different at p<0.05.

Table 4. Roast loss(%) of fattening Hanwoo loin

Marbling score

Maturity
5 7 8 9
6 14.9£1.9 16.3£2.1 14.7£1.2 15.2+1.5
7 15.1+1.8 17.0£1.5 15.5+1.9 14.5+1.8
8 15.5¢1.5 16.4+1.6 15.6+1.8 14.2£1.5
9 14.9+1.8 16.2+1.5 15.9+2.0 14.6+1.9

Mean+S.D.(n=3).
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Table 5. Myofibrillar protein extractability(mg/g) fatten-
ing Hanwoo loin

AeEst SRAITE &

Marbling score

Maturity
5 7 8 9
6 45.9+2.1 46.7+1.9 453+1.5 44.8+2.1
7 443419 453+1.4 44.9+1.5 45.1£2.0
8 44.1+2.1 43.8+1.5 44.5£1.3 44.7+1.5
9 43.4+1.3 43.7+1.6 44.0+1.5 43.9+1.1
Mean+S.D.(r=3).

Table 6. Hardness(dyne/cmz), springiness(%bo),
of fattening Hanwoo loin
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cohesiveness(%), gumminess(kg), chewiness(g) and shear force value(kg)

Marbling score

Texture Maturity
5 7 8 9
6 780417 790+ 8 787+15 788+11
Hardn 7 797+ 9 785+ 9 785+14 795412
arancss
8 812+ 8 80010 801+ 8 791+ 6
9 815+ 9 795415 801211 79616
6 81+ 18 81+ 1 81+ 1B 84+ 3
Soringi 7 80+ 1 83+ I° 84+ 2B 82+ 2%
TINZINESs
pring 8 81+ 3B 80+ 1° 84+ 4AB 84+ 1°
9 85+ 14 83+ 3 87+ 24 85+ 2
6 62+ 2 63+ 3 63+ 2 62+ 2
_ 7 62+ 1 63+ 1 63+ 1 64+ 2
Cohesiveness
8 63+ 3 64+ 2 64+ 2 64+ 2
9 64+ 4 66t 2 64+ 2 64+ 1
6 313+ 6 315+ 5 311+ 6 315£10
o 7 311+ 8 320+ 6 323+ 8 319410
ness
8 318+ 7 314+ 5 316+ 3 318+ 5
9 316+11 323411 318+ 4 314+ 8
6 273+ 9 273+ 5 278+ 3 271+ 3
. 7 269+ 3 278+ 8 271+ 1 264+ 7
Chewiness 8 251+ 1° 260+ 2° 262+ 2° 258+ 5°
9 265+ 1° 265+ 6 271+ 4 258+ 5°
6 1,354+47° 1,305+24°8 1,309+:69°%8 1,266+25"
Shear £ 7 1,345£17° 1,287+45™8 1,289+24°%8 1,267+44°"
car Iorce
8 1,435475 1,394+45" 1,418434% 1,427+67%
9 1,392+45 1,451£59% 1,400+64" 1,412+61%
Mean+S.D.(r=3).

™ Values with different superscripts in the same row are significantly different at p<0.05.
AB Values with different superscripts in the same column are significantly different at p<0.05.
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