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of st Az Fe] F7SHEA ARES] AU 1, WEAW pHE AAFBE 3}

(o] .
Wb B ATE AN B, WE, 47, A3, 4ok, S nARAG F FIA TG 0

BAA R ATAE 4 AasEE 7 0.2~0. 5%77}74 A7bgolsto] A Ale] H ko7t
59 ogieta 54 g AL, opniesk 2400 Al e 2AFSHLAF AT
oje, 21401]/‘ = VQZHEE} 48 A E sk, AMEe ATA HrkEe 29
RSk gtk 3™ollA = EAATAl Hrbgolol whe =9 o]}t

=4 ZIHWZ“ ot 4] B4 EHE ANG, 48AE A7 AHE 2 ol
w}aw ¥ AT WPAAQ 7, %E, 27, A3, Ao, P O ARAD T RYAL EY 2

FAA BE APATAS 7 A TEUE 2 0.2~05% 744 Arkolsrel spAwAle Arbgolzt
-59) olBhEHA 54 W AL, oblieil Aol vl S GFS 2ASIA AASHAL

2. AR 2 Py

21804 BA% U AFB, NBARE ATk 22886 232004 A1) S4S A
sk ol Tl A A7SL, RO 2478 £ AT A BARATHE AhBh

2.1, $AF Agee] 2 AP

NRE A% SALHN AN B9 505 (52 x105)E 8 AR STk £ o] FAF
A 19 234 AR E vro] FoIstlaL, ojuf ALR/AdE-2 AOAC (2004) ol wheh &4kt
FAAEZE o8H TLAA (Park, 2002)= F7 (BAsl), #E (BEAsho=as), 274 (A
3 AR EdAE), A9 (olw B RAZAAI 28, FAek (AF, F2EH:, A% 9 ST
), W] (A5 BH7 D 723 v RS o BRAA 35%, BTALEAL HAA%
64.5%, Iz °] 0.5% TF5 A 3ATh ©] A= (Lactobacillus acidphillus 30SC 1.2x107 cfu/g,
Bacillus subtilis ATCC 30068 1.0x107 cfu/g) & RS TEAE FEI A|PAE o AFAE 0.2~0.5%7}

2 A TR 25t FAZ Al Fod st

S(H)9 o3t AL =59 A2 e 1284 523} 13958 5F Abole] SARAE A3
%9 VR A= AOACHY (2004)) wet 412, 2ohid, 22 9 23|12 s 54
skt R AR 5g& ARESE] 105~110 €O AxE AASAN, WAL A7 1gS ©]&3to
Kjeldahl o2 BEAstgich w3l 2x9e] A9 X8 10gS Soxhlet &2 o2 BAS L, =
32 T2 AR TgS AFTle] 550 T MT7|ZoA 2A2F B2t 33IA A 313} A-F ko] FFAE
AAFstoi .
(1) 7tezE ¢ Ade

7FA7EES A B E OF 25g FEko] AHo|Z RO R 70T water bathol| A 3087k 7143 3 Ao
A2 A 30412 gt 7HE A5 SRS MRS (%) &2 Ve it

2 _eq_g S(H)2 FAS 3emAEE 24T Y3
EET0CTHA 7HEE & 52 B
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i

ZAF Wk el 953z £tk o714 Aol AJEE Instron Universal Testing Machine
(2) B39

Hee2 AldE § 10ge A48 39] Alge] de 2 fo AL 7 L7iE &2 %, 70
water bathol|A] of 3027t 7@ ettt 1 o] & XA3] gk & 1,000rpm o2 oF 1087 94 #
of §5Fe S8, I v F FETFS SA5H] thy I tdste] Hay (%)e A=

o},

* 0.951=T0CNA 22|d §5F9] <578 +24F

(3) pH @ 7
pH ZAE $13te] A8 10gel 74 90mLE 7}8t3, Homogenizer (NS-50, Japan)Z 10,000
rpmo|A &F 187F #2338 & pH meter (520A, Orion Research Inc. USA)Z EX3H). T3 &

o}
Aol AL AEE MASY] 7] Foll oF 3027 MAIFH T I oo MAkA (CR-300. Minolta
camera Co., Japan)E ©]83}o] CIE 3} (L*=H%%, a*=FA % b*=FFA5)o 2 FAFHT}. olu] A}
|9 FEATFL L*=96.18, a*=0.10, b*=1.90¢] WA 2] Calibration plateE ©]-§3}o] 335 HHE o0&
Z73ste] 1 FF3E dERA Ik

o ANBATE (6=11$ FTF, 5=kt T}, 4=FTh,

<, XA AYFEEL Folch 5 (1957)] ol o Aslo] AAjahgl, A4t
AFBEAL AR 0.5gS ©]-83}9] methylations} A|Z T} AlF9|| methanol : benzen (4:1, v/v) 2mL%}+
acethyl chloride 200pLE &3 100Ce] 7}E T A 1A|ZF FoF 7FAAIZTE I o] & Al2ofA] uhyst
% t}A] hexane 1mL%} 6% potassium carbonte 5mLE 3 7}8F 3o 3,000rpmofA] 1557 UAEE]
St 3o 2 45 0.5uLE F 3] Gas Chromatography (GA-17A, Shimdzu, Japen)ol| F£Y43lo] &
A8l
S = column® Z7]25+E 180CAA Al&3e] 1.5C/ming] £E2 230C7HA] 2
5 7+ FA8H ek oo injector, detector (FID)9 2%+ 7+z} 240C, 260CE 3+
A4k #EF 3 retention times WSk o, g WES (%) 2 FAbstitt
B9 opulicdt BAlel 9ol S()el AR 5 g9 6 N HCl 0mLE 52 Sehazo] ¥ B3
CoAlA 24X < Aa7IAE Y3 7Rl E AAISETE 2 o]F dakE 50Tl
Zuk 223 0]Fo] FEA]E0] 0.2 N Sodium citrate buffer (pH 2.2) 50mLE o] TthA] 344
2tk 283 o]F oA (0.45pm)E 978t TR oAl AJR (30pL)E otv|i=At £47] (Model
835, Hitachi, Japan)& o] &3}o] 43313t}
T3 S (A)Y FH2HE 4L I7AE 2g2 50mL FEo| Y31 saponification A]9F 10mLe}
internal standard (5-cholestane)E 0.5mL%2] Y1 <F 14%7F 9,500xgol Al QAR E S3to] #23}
AZTE 223 T4 4 98 F 60T 1A B9 719 T Festx] 9] e & &
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AAB FEEE A4S 1mLE 3gote] &ds] AxAIZTE L o] %9 pyridine 200uL.$} sylon BFT
(Bistrifluoro-actamide 4+ Trimrthyl-chloro silane, 99: 1, Supleco) 100uL2 Y31 X|"}lo] &A3] §3)
H ©]& Gas chromatography (HP-6890, Agilent Technologies, USA)E o] &3lo] B3}t ojul
AEH GC BHZAL T 2ok

Oven temperature 180C, Injection temperature: 280°C, split ratio : 19.1 : 1, column : capillary
column, 30m x 0.32mm I. D., 0.25 um film thickness (HP-5 MS, J&W Scientific, USA), maximum

oven temperature: 325C, flame ionization detector temperature : 350C, H2 flow : 33.0mL/min.
2.4. EAEA

2 A A ARE Ahs 24 FAoA A SR 27E B wEstgow, sk A9
HA7FF9 2395 B7] 93] AR 22 ANOVA (analysis of variance) ¥ t-testE 335tk AL
SAAe 7 AgaF ol A2 dzte] o5 A A (Duncan’s multiple range test) (1955)5 ©]-&-3}
o] 5% ¢=oA AATALE AREE SAEA T2 a2 SAS release ver. 9.1 (2003)°]t}.

3.1. =A9| o|3}ety 54

Table 3.12 £5% TA|9] 1297} 13 53 Ato]9] FARSE AF st 0|3}t 548 4% 4
Foltt. 8L 60.40~63.70% FE=Q, 2 TR 19.03~20.51%| itk vt AR A
O 14.08~17.89% MY ZA T22EY T38| b2 e 28 Bt vl =4 Jebgth (p <0.05).
Tk S0 WE (L*F), A% (af 3h) 9 AT (b*3)) 25 H22F 2ol A9 Apol7t glglow,
pH (5.49~5.53 H$])$} Ak (3.57~3.84 kg/cii HH)ANAE A 2E bl AY Aol7t gt 2
Hu 7S 45 e 20.84~25.22% 0 A=A AA| A 2F FolA Con 22F (25.22%)°) 24 =
Sk Wk T2725 (20.84%)°] 7P S YERAIH (p <0.05). Z22]al a17]e) s4a) 93 &
A7t Q= H5Ee] A= 56.73~60.16% WY EA AnukAo g HFIE (58.15~60.16%) 0] HRI1E
(56.73~57.73%) 2.t} t] Egkon, AA A 1§ FSollAE T32Eo v =7 Vet (p<0.05).

5o ZHAHE TS 41.64~47.33mg/100g WAZAN A2 1F Folie ClF (47.33mg/
100g)°] Aoz A et (p <0.05). ES FeF7ke 2 89 Bl dEo] 93 117
E woliy 7 e 67 Aoz Fr8l Aotk tEAL 4.93~5.707, %= 4.73~5.507,
ol 4.75~5.108 H9E YeERgla, diAlz A Al 1F ol tEA, dx, IFu9 A 7x =
Tojl A T32E o] ml$ fojA oz =4 Yehdtt (p<0.05).

Cameron 5 (1994)9] BudMEe SHGTFE ZHANES 25 | AWE=F 2] 719 SA 7
Atk 53], AYgFo| T/1E4E SATHFS =2 5 o, AdFEez 28 O 2uidsn 7
T Wi, B By W VAR S oA $423ka sk Eek 4] 1 719f Bhef| o
FE Fv 7P 583 89 F shie Axelth oy A71E Hols W e 5SS FE o=
Al (Boleman 5, 1997), WA WL 7} §3A4 9&-S 3t (Thompson, 2002; Kim 5, 2014a), S35
ol oSS A7t Fof At} (Lee 5, 2010). wahA] o] 22 B2 wRo] Euf, & dFoAx
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Table 3.1 Physico-chemical property of the M. longissimus dorsi of Hanwoo steers

Ttems Con 19 Con 2% T13 T2 T3% Pr>F

Moisture (%) 63.70£3.16  62.28F4.92 62.39£2.66 61.20£3.91 60.40£3.38  0.761
C. fat (%) 14.0841.36°  16.30+£1.80%" 16.45+2.05%® 17.894+1.28% 17.22+1.30% 0.048*
C. Protein (%) 20.5141.28  19.94+1.74 19.454+1.00 19.034+1.46 19.90+1.79  0.694
C. Ash (%) 0.84+0.05 0.85+0.12  0.7940.06  0.8340.08  0.8240.07  0.865
37.99+3.26  40.50£2.67 40.77£1.68 41.55+1.88 40.30£3.01  0.403

CIE® a 22.56+1.51  23.43+1.45 23.2941.92 22.1240.97 22.50+£2.05  0.753
b 10.30£1.16  10.934+1.20 11.09+1.19 10.3140.86 9.93+1.40  0.615

pH 5.50£0.05 5.50£0.05  5.524£0.02  5.53£0.01  5.49£0.05 0.484

Cooking loss (%) 24.90+1.69%° 25.224+1.63% 23.55+2.37%" 20.84+1.76° 22.42+1.18"° 0.018*
Shear force Value (kg/cm) 3.61+0.59 3.76+0.81 3.8440.34 3.57+0.43 3.63+0.25 0.687
WHC (%) 57.73+£0.38°  56.7340.71° 58.15+0.82%" 59.1840.99%® 60.1640.96°  0.040*
Total cholesterol (mg/100g) 47.334+1.67%  41.6443.24% 41.6442.26% 45.10+1.87°° 45.69+1.14%° 0.028*
Juiciness 5.05+£0.13°°  4.9340.22° 5.32£0.30° 5.2840.28° 5.704+0.35°  0.041%

Palatability Tenderness 4.83+0.34°  4.7340.15° 5.13+0.27%° 4.7340.20° 5.50+0.36%  0.025*
Flavor 4.8840.35° 4.7540.21°  4.804+0.14° 5.054+0.52% 5.104+0.27¢  0.039*

@:%.¢ Means with the different superscripts in the same row are significantly different (p <0.05)
*: p<0.05
Post-hoc - Duncan’s multiple range test a > b > ¢
Means+SD.
1 Con 1: Concentrate Feeds of Herb probiotic non-additives : early fattening
— medium fattening — finish fattening
2) Con 2 : TMF Feeds of Herb probiotic non-additives : early fattening
— medium fattening — finish fattening
3) T1: Concentrate Feeds of Herb probiotic additives : early fattening with additives (0.5%)
— medium fattening with additives (0.5%) — finish fattening with additives (0.5%)
4) T2: TMF and Concentrate Feeds of Herb probiotic additive : early fattening with additives on TMF (0.5%)
— medium fattening with additives on TMF (0.5%) finish fattening with additives on Concentrate (0.2%)
5 T3: TMF Feeds of Herb probiotic additives : early fattening with additives (0.5%)
— medium fattening with additives (0.5%) — finish fattening with additives (0.2%)
6) L*=lightness, a*=redness, b*=yellowness.

3.2, AP 2

o

Table 3.2 T4 Ak £43F 32 A oleic acide AA] 2AJE|A 48.42~52.95% A
A=A A o WEES ANHL Agon, A AT FoA T21EH T35 Reldow
=7 JERATH (p <0.05). I THEO 2 palmitic acid 26.41~28.86%, stearic acid 10.12~14.10%,
palmitoleic acid 2.96 4.82%, myristic acid 2.57~4.06%2] <o & o] dfxo] Udct. AA =
SR AL (saturated fatty acid; SFA)2 39.92~43.81% AT =2A AA AelaF FolAd T22F}
T3a2F°] b2 AgagEet FHoR WA eI (p <0.05), Aoz Bx3}2534F (unsat-
urated fatty acid; UFA)2 56.20~60.08% HZA T22F3} T32Fo] o HeaFHo 24 =
Sttt (p <0.05). =S PUFA/SFA v]-&3 MUFA/SFAR]&2 A2 2F Tl A Aol7t gl 1
#H Y MUFA (monosaturated fatty acid)+< 53.62~58.04% HHAZA AA a7 SAA T22FF
T32F0°] #9822 =4 yehytt (p<0.05).
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Kim 5 (2011)2 A4k 24 v]-&o|A oleic acid= 51.13~54.00% A%, palmitic acidE 26.18~
28.53%, stearic acid+= 12.84%~11.90% AT = B39} KimI Jung (2007)3 Kim 5 (2009)<
H]S 3ol Al AR ] (BE)S A7 Aol BEXIA A o] F9) 4 =9kt B R njFof
2o, B AFNAE SVARAES H7t Foi3 T2aEd T32E B23A 44 Sheo] o] &4 o
et A9 fARSE 23S Hnh 283 A 2L BA1Y 253 A4, AFEY, AEE 2 A
8} v]& 7|7t wel w9 Aolds (Kim, 2006), 1317 F5AAF E A4k &3 B30 23} %]
Wik vlETE £ (1)9 AEaAZE e, ol ARt A oleic acidSh= A ()9 AdAA7E ok
T Bustgoh w3, B3 & oleic acid (C18:1)2 17]9] ‘b o] 3gkg wjAciy A4 ekg
o} (Westerling®} Hedrick, 1979). o|#3F AL ZAFE n|Fo] & o], & A7 = T3ZFe 24
b vlgo] 52.95% 2 7MY =d AS Bt A AW AsHIAE FYHer =2 JALE
Wrd AR AlsHEth gubdor Ago At 24 F S A e AR S8
2 olAn (Oh 5, 2012), A4 42 FoI4 MUFA/SFAS] ¥1&-2 17]9] $u18 AAAE 24
Aol A%V E + AlE]—_T_ Z749 vk lt}d (Anderson¥} Kinsclla, 1975). T3F AL o)A SFA &
%, 53] palmitic acid7} B2 F45& #J At N f AEE Ad A SY2HE
£8 WPAA ST 42U T YIAWA 289 HAWA B2 AV St

4> d

(Boname3} Grundy, 1988). Z#u} "EH Hog & B3 ek T Fo A& oleic acid T
2o ;7)o ZAW u ole} ARE 23 o _C} (Grundy$} Vega, 1988)% 3tv, &9 o] & &

AAHE3 LDL ZAAHE L vol 27 58 v et

Table 3.2 Fatty acid composition of M. longissimus dorsi of Hanwoo steers (Unit : %)

Ttems Con 1D Con 2% T1® T2 T3 Pr>F
C 14:0 (Myristic acid) 4.06£0.73% 3.91£0.70° 2.57+0.44° 3.46+0.34%° 2.94+0.31°°  0.005"
C 16:0 (Palmitic acid) 28.8142.17 28.86+1.35 26.414+0.80 26.70+1.76 26.86+1.30 0.117
C 16:1 n-7 (Palmitoleic acid) 4.8241.13  4.3241.3  2.96+£0.94 4.5340.79  4.5940.74 0.108
C 18:0 (Stearic acid) 10.9340.74% 10.1240.12° 14.104:0.32% 10.1441.00° 10.12+1.86*®  0.001
C 18:1 n-9 (Oleic acid) 48.42+1.67" 49.55+1.30° 51.29+1.16%" 52.32+1.58% 52.95+1.27%  0.038*
C 18:1 n-7(Vaccenic acid) 0.00£0.00 0.004£0.00  0.00+0.00  0.004+0.00  0.0040.00 -
C 18:2 n-6 (Linoleic acid) 2.26+0.35 2.30+0.46  1.81+0.21  2.074+0.12  1.7540.53 0.134
C 18:3 n-6 (Y-Linolenic acid) 0.054£0.02 0.054£0.01  0.04+0.01  0.0440.01  0.0440.01 0.773
C 18:3 n-3 (Linolenic acid) 0.094£0.01 0.0840.01  0.06+0.01  0.0840.02  0.0640.01 0.075
C 20:1 n-9 (Eicosenoic acid) 0.3840.06% 0.4240.07*® 0.5840.06° 0.53+0.09%® 0.504+0.01°*  0.013*
C 20: 2n-6 (Eicosadienoic acid)  0.1840.08 0.1940.03  0.1840.03  0.14+0.05 0.1940.10 0.918
Total 100.00 100.00 100.00 100.00 100.00
SFA® 43.8140.20% 43.05+0.86% 43.08+0.39% 40.29+0.63% 39.92+0.62°  0.043"
UFAT 56.2040.20° 56.95+0.86" 56.9240.39° 59.7140.63% 60.08+0.62%  0.040*
PUFA/SFA ratio 0.059 0.062 0.049 0.058 0.064 0.239
MUFA /SFA ratio 1.224 1.261 1.273 1.424 1.035 0.099
MUFA® 53.6240.60° 54.294+0.79" 54.84+0.82° 57.3840.65% 58.04+0.85%  0.042*
PUFA® 2.58+0.41 2.67+0.55 2.09+0.31  2.334+0.18  2.5440.61 0.221

%P Means with the different superscripts in the same row are significantly different (p <0.05)
* . p<0.05
Post-hoc - Duncan’s multiple range test a > b
Means+S.D.
Y Con 1: Concentrate Feeds of Herb probiotic non-additives : early fattening
— medium fattening — finish fattening
2) Con 2 : TMF Feeds of Herb probiotic non-additives : early fattening — medium fattening — finish fattening
3) T1: Concentrate Feeds of Herb probiotic additives : early fattening with additives (0.5%)
— medium fattening with additives (0.5%) — finish fattening with additives (0.5%)
4) T2: TMF and Concentrate Feeds of Herb probiotic additive : early fattening with additives on TMF (0.5%)
— medium fattening with additives on TMF (0.5%)finish fattening with additives on Concentrate (0.2%)
T3: TMF Feeds of Herb probiotic additives : early fattening with additives (0.5%)
— medium fattening with additives (0.5%) — finish fattening with additives (0.2%)
Saturated fatty acids (C14:04C16:04+C18:0)
™) Unsaturated fatty acids (C14:14+C15:14C16:1+C17:14+C18:1+C20:1)
8) Mono-Unsaturated fatty acids (C16:1+C18:1+C20:1)
9 Poly-Unsaturated fatty acids (C18:2+4C18:34C20:24C20:34+C20:4+C20:5+C22:6)

o

6
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3.3. opu]:at =4

Table 3.32 SA452] ofu|=4t AL YERH AL Z A, glutamatic acidE= 2.17~2.50%2] W=
7 W u| 82 AAE L e, asparitic ac1d% 1.35~1.57%, lysine2 1.06~1.21%, Leucine-=
1.10~1.30%%] HHAE ettt AR Aubas 2 ofuliitdi s BRE AHEag 1t AR
RIS

o] &2 A¥te EAl Frhole s #-o] e Atz Adele 4% vAARE
$9] ofuiedt 24T Ae) Belo] YL BHALR HolFE AnE ARAC. obulst FolA
glutamatic acid © 11719 2495} /154 Z20] 223 Ao olshul, 1719 7154 2AL 95
o] %451 alanine, taurine, leucine, serine, valine @ glutamic acid®] &t&Fo] I A S71=dA 411
719l Ful7F O dAE T 31t (Nishmura 5, 1988).

Table 3.3 Amnio acid composition of M. longissimus dorsi of Hanwoo steers (Unit : %)

Ttems Con 19 Con 2% T1% T2% T3% Pr>F
ASP 1.5740.41 1.3540.38 1.5240.25 1.4240.35 1.4340.31 0.905
THR 0.77£0.23 0.65£0.22 0.72£0.16 0.68£0.21 0.68£0.20 0.918
SER 0.79£0.11 0.69£0.07 0.75£0.06 0.70£0.08 0.71£0.05 0.419
GLU 2.50£0.76 2.17£0.70 2.35£0.55 2.19+0.65 2.22+0.64 0.947
GLY 0.78£0.12 0.69+0.10 0.82£0.07 0.73£0.08 0.73£0.05 0.311
ALA 0.92+0.33 0.78+0.33 0.90+0.23 0.82+0.30 0.82+0.28 0.954
VAL 0.76+0.17 0.64+0.14 0.73+£0.08 0.68+0.13 0.67+0.12 0.684
I-LE 0.65£0.18 0.56£0.18 0.64£0.11 0.60£0.16 0.59+£0.18 0.915
LEU 1.2340.40 1.1040.45 1.3040.30 1.2440.34 1.2340.32 0.955
TYR 0.54£0.18 0.49+0.16 0.57£0.09 0.53£0.12 0.52£0.13 0.952
PHE 0.73£0.17 0.62£0.16 0.70£0.10 0.65£0.14 0.63£0.13 0.811
LYS 1.214+0.57 1.06+0.50 1.154+0.43 1.104+0.50 1.1240.50 0.995
HIS 0.53+0.19 0.47+0.18 0.48+0.19 0.46+0.20 0.47+0.22 0.988
ARG 0.92£0.28 0.82+0.23 0.89+0.21 0.83+0.25 0.84+0.26 0.976
PRO 0.72£0.13 0.60£0.10 0.68+0.08 0.63£0.09 0.63£0.08 0.481
Total 14.62 12.69 14.20 13.26 13.29

Means+S.D.

1 Con 1: Concentrate Feeds of Herb probiotic non-additives : early fattening
— medium fattening — finish fattening
2) Con 2 : TMF Feeds of Herb probiotic non-additives : early fattening
— medium fattening — finish fattening
3 T1: Concentrate Feeds of Herb probiotic additives : early fattening with additives (0.5%)
— medium fattening with additives (0.5%) — finish fattening with additives (0.5%)
4) T2: TMF and Concentrate Feeds of Herb probiotic additive : early fattening with additives on TMF (0.5%)
— medium fattening with additives on TMF (0.5%) finish fattening with additives on Concentrate (0.2%)
5) T3: TMF Feeds of Herb probiotic additives : early fattening with additives (0.5%)
— medium fattening with additives (0.5%) — finish fattening with additives (0.2%)

4. 4 9 AA

2 AEL AR F7hFo7 AMEEY] AT S8 n A= Gl thote] Lot At A
AIZHE- 50F (522 x10F)E FAIet eH9&S EA8 It 1 Aok ot 2t

So] YulxAgRo AL AL 14.08~17.89% AEHYI, I FoA T22E37 T31Z0] & =
Al YERSTE (p<0.05). 29 7t 7S 20.84~25.22% A Eo|n I FoA Con 22F°] 7 =4t}
(p <0.05). H4HLE 56.73~60.16% HAZ AvtH oz AHeaFe] xagHet o w5ten, 2 F
oA T3ZE o] FoFog =4 Yebdt} (p<0.05). ZHAHE F=kS 41.64~47.33mg/100g WY =
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I FollA Con 12F0] FASRE =9)th (p <0.05). F3t F5371 thgA4, A%, &= T31F
o] | =Skth (p<0.05). 2 A ZA A oleic aciddt MUFAL T22E3} T32E0] 93
o7 A yehdtt (p<0.05). 53] T22E3} T35 4%, DA EIAAE (SFA)L 713 wrd
Wb 223 (UFA)2 7P =300 (p<0.05). 23y ofu]ie b A2 25 bl A9 Aol 7} ¢l
Act.
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Abstract

This study was carried out to investigate the effect of dietary addition of herbal
probiotics on the Hanwoo steers’ physiochemical property. A total of 50 Hanwoo steers
(5 treatment groupsx 10 heads) were used. The crude fat content of beef has been found
significant high in T2 and T3 group, and the Con 2 group had the highest heating
loss (p <0.05). The water-holding capacity ranged from 56.73% through 60.16%, and
the treatment group was generally higher than the control group. In particular, the
T3 group showed significantly high water-holding capacity (p <0.05). The cholesterol
content ranged from 41.64mg/100g through 47.33mg/100g. In the overall and the Con
2 group had significantly high cholesterol content (p <0.05). Furthermore, the oleic
acid and MUFA had significant high T2 and T3 group in the fatty acid composition

(p<0.05), but the amino acid content made no difference between the treatment groups.

Keywords: Amino acid composition, fatty acid composition, herbal probiotics, physio-
chemical property.
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