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Abstract : This study was conducted to make certain that the intramuscular fat score at 13th rib could represent the
fat content of whole loin from Hanwoo in Korea beef grading system. A total 42 loins from 23 carcasses of grade 17,
16 carcasses of grade 17, and 3 carcasses of grade 1 of Hanwoo were used for this study. The crude fat content and
intramuscular fat score at the 1%, 6th, and 13" rib, and the last lumbar position of loin were measured. The crude fat
content was the highest at the 6 rib of loin from the carcasses of grade 17" and 17 (p<0.05). There were no significant
difference of the intramuscular fat scores measured by image analysis and beef marbling score (BMS) between the 6th
and 13" rib of loin from the carcasses of 17" and 1" and that were significantly higher than intramuscular fat scores
at the 1™ rib and the last lumbar position of the loin. From the results, we conclude that the intramuscular fat score
at the 13" rib can represent the fat content of loin when meat graders decide the grade of Hanwoo carcass.
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Table 1. Crude fat content (%) at different positions of loin from Hanwoo.

Quality Grade

Position

1 1 1
1" rib 19.09+5.69° 15.38+4.99" 13.7642.55"
6™ rib 25.00+3.68% 19.62+3.41°%Y 16.8242.04%Y
13" rib 22.04+3.15™ 16.08+2.43™Y 12.96+2.13"
Last lumbar 13.60+5.98" 13.62+5.87" 6.09+1.60"

*“Values with different letters within the same column differ significantly (p<0.05).
*¥Values with different letters within the same row differ significantly (p<0.05).
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Table 2. Intramuscular fat ratio (%) at different positions of loin from Hanwoo.

Quality Grade

Position

1 1 1
1™ rib 16.48+5.62° 16.135.00° 12.7742.66°
6" rib 25.99+3.44% 21.47+3.55% 13.39+2.04"Y
13" rib 23.85+3.05" 18.93+3.32°°%Y 15.20+£2.11°Y
Last lumbar 11.48+3.37° 10.8943.09° 723+3.18°

*Values with different letters within the same column differ significantly (p<0.05).
*¥Values with different letters within the same row differ significantly (p<0.05).
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Table 3. Beef marbling score at different positions of loin from Hanwoo.

Quality Grade

Position

1 1 1
1" rib 43+1.5° 3.4+1.6° 3.0+0.0°
6" rib 7.6£1.3% 6.5£1.5%" 4.3+0.6"
13" rib 8.2+0.9 6.9+0.6™ 4.3+0.6"
Last lumbar 2.7+0.8° 2.5+0.5° 2.0+0.0°

“Values with different letters within the same column differ significantly (p<0.05).
“Values with different letters within the same row differ significantly (p<0.05).
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