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Abstract

This study was performed to investigate the physicochemical properties and tenderness of Hanwoo loin and round cuts,
as affected by various raising periods and marbling scores. Five loin and round cuts with various marbling scores (5-9) from
Hanwoo at various raising periods (27, 33, 30 mon) were collected. pH, Hunter color values (L, a, b), chemical composition,
cooking loss, vacuum purge, and Warner-Bratzler shear values were evaluated according to two-way analysis of variance.
No differences in pH values of Hanwoo loin were observed by raising period and marbling scores (p>0.05), but those of
Hanwoo round at 27 mon was the lowest. Increased Hunter color values were observed with the increased marbling score
and those at 27 and 30 mon were lower than 33 mon. Redness (a) and yellowness (b) of Hanwoo round cuts with the raising
period of 27 mon were higher than those at 30 and 33 mon. The raising period of 27 mon showed higher water holding
capacity than those of 30 and 33 mon, regardless of Hanwoo cut. Increased shear values (kgf) of Hanwoo round cuts were
observed with increasing raising period (p<0.05). Increased marbling score decreased shear values in loin cuts, but no dif-
ferences were observed in the round cuts. Based on these results, the parameters measured varied with meat cut, and raising
period affected round pH, color, chemical composition, vacuum purge, and shear values. Marbling score affected color,
chemical composition, water binding capacity, and shear values in loin cuts (p<0.05), but didn’t affect any parameters in

round cuts (p>0.05).
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Table 1. pH and chemical composition of hanwoo loins with various raising periods and loin marbling scores

Raising period (mon)

Marbling score

Parameters
27 30 33 5 6 7 8 9
n 5.63" 5.61* 5.63% 5.60° 5.65% 5.63% 5.62% 5.62%
P 0.06 0.05 0.04 0.04 0.06 0.05 0.04 0.06
b a b a b b C c
Moisture (%) 62.9 65.0 62.9 67.2 64.4 63.9 61.9 60.7
2.80 3.09 4.04 2.51 1.86 2.78 2.93 3.18
a b a c b b a a
Fat (%) 18.3 16.0 18.7 13.5 16.6 17.1 19.7 21.5
3.08 4.34 5.51 2.83 2.66 3.38 4.16 4.88
Protein (%) 17.8 18.5 17.9 19.1 17.8 18.1 18.1 17.3
1.33 1.35 242 1.46 2.02 1.85 1.64 1.64

**Means with the same superscripts are not different in same factor (p>0.05).

*Values stand for the mean and standard deviation (SD)



Physicochemical Properties of Hanwoo Loin and Round 845

Fol By, AAE g8 JNTT} Frkete AP Bt
(Fig. 1B). o]¥gt Aij= AR57I7te] ZHojflof| we} CIE
L*(HE)e}t a*(@Ax )y} Eolzickal Bk Kim 5(2011a)
of sk QAP T AAFA 179 Woh g
=L 15w ATt 7P =Stk Haskgith(Lee
et al., 2010). Kim¥} Lee(2003)E -9 3719 ¥4 5
= (quality gradeys Hlw gt 23 FHASHS HEAE 9
TS FA Fho, 5370 EE5E AAre} AT}
Sk AEs BHo Fol B A7Adel XS
mEtA] SZ453H Axoe S AV e Ao
Uehget.
ARS717Y0l W f-2]9E (Expressible moisture, %)2]
ol Ao/} fiRlen, 1597 1EWRE AF o
! AEFe| A Hgke, bzt
e 3ylEEe] 1 Eoh SRRGTELS AFEIITI
Lol7lel w2t AspEol WaATkFie 24). o2l @ At
= A87IR0] Bolda b felatol Bt
thal B3 Kim 5(20112)9] Azke} L3}, 30 &
g 3, JE 3 UtEERe TAle SWAM R
ug}l xfolE HolA] gFkom, Lee 5(2010)0] Eirgh v}

(A) | B Hunter L

m Huntera M Hunter b|
50

Hunter color values
] w B
o (@] o
1 1 1

=
o
I

27 30 33
Rasing period (mon)

C

‘ M HunterL ®Huntera M Hunter b|

60 +

50 ~

30 -

20 -

Hunter color values

10 -

5 6 7 8 9
Marbling score

Fig. 1. Hunter color values of hanwoo loin as affected by var-
ious raising period and loin marbling score: (A),
Raising period; (B), Marbling score.
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Fig. 2. Functional Properties of hanwoo loin as affected by
various raising period and loin marbling score: (A),
Raising period; (B), Marbling score.
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Fig. 4. Hunter color values of hanwoo round as affected by

various raising period and loin marbling score: (A),
Raising period; (B), Marbling score.

Table 2. pH and chemical composition of hanwoo round with various raising periods and loin marbling scores

Raising period (mon)

Marbling score

Parameters
27 30 33 5 6 7 8 9
H 5.63% 5.57¢ 5.60° 5.58% 5.63% 5.61% 5.58% 5.59%
P 0.08 0.06 0.04 0.04 0.07 0.05 0.05 0.10
b b a a a a a a
Moisture (%) 71.2 70.5 72.7 72.7 71.4 72.1 70.7 70.3
1.77 3.37 2.68 1.58 3.01 2.87 3.00 2.96
6.45% 8.30° 5.59% 5.44% 6.94% 5.62% 7.29* 8.60°
Fat (%)
2.45 4.00 3.42 1.62 341 3.59 3.94 3.84
Protein (%) 20.3 20.1 20.5 20.7 20.0 20.4 19.9 20.4
1.12 1.67 1.92 1.62 1.51 1.87 1.83 1.09

*“Means with the same superscripts are not different in same factor (p>0.05).

*Values stand for the mean and standard deviation (SD).
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Fig. 5. Functional properties of hanwoo round as affected by
various raising period and loin marbling score: (A),
Raising period; (B), Marbling score.
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