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A study on the changes of carcass muscle distribution in the high
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A grading system is implemented to evaluate the meat quality of Hanwoo. In the grading system, grade
1++A is the highest grade. Livestock farms breed Hanwoo with good quality feed in order to obtain
the highest grade. In this process, the content ratios of muscles in individual regions can be changed.
To find out the muscle distribution ratios of Hanwoo steers, grade 1A, 1+A, and 1++A Hanwoo steers
were compared with grade 1+A Hanwoo female. Grade 1A Hanwoo steers had higher ratios of shank
(SK), brisket and flank (BF), neck chain (NC), and inside skirt (IS) meats and a lower ratio of striploin
(SL) meat compared to grade 1+A Hanwoo feamle. Grade 1++A Hanwoo steers had higher ratios of
neck (NK) and loin (LN) meats and lower ratios of inside skirt (IS), tenderloin (TL), top round (TR),
eye round (ER), bottom round (BR), bottom sirloin triangle (BST), and knuckle (K) meats compared
to grade 1+A Hanwoo steers. In comparison between grade 1A and 1++A Hanwoo steers, the ratio of
shank (SK) was significantly lower in higher quality meats. If the changes are continuously studied to
improve the process so that the ratios of partial meats of the regions highly preferred by consumers
can increase, it will contribute to increases in the incomes of livestock farms and enable Hanwoo to

grow into a global brand.
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(loin, LN), Z}E(striploin, SL), $-(top round, TR), A
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NK), 9FX|(brisket and flank, BF), A}€l(shank, SK), Z
H|(rib, RB)O.2 FEE&= 10719 &S et 7}
2 A5% B2 AM|ZT(neck chain, NC), EAJAF
(hanging tender, HT), &57|(eye round, ER), =7}Y
(knuckle, K), E4J(bottom sirloin triangle, BST), 31|
(chuck tender, CT), ZH|Hl(blade meat, BM), H-A}|(Top
blade, TB), X|9k(inside skirt, IS) 5O & FES}H,
Z|vk(fat, F), 2X|(leg tender, LT), AF&(bone, B), &
Z](tail bone, TBY5-2> FAMER A E|ofo] F 233=
& A4 s Jung 5, 2015).
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Table 1. A grades decision table of slaughtered Hanwoo in 2018

A2

H A A A2 A5 SAS (Statistical Analysis
System) £7 packageS o85to] T-test WL A&
stelon, A2t 3= 1% (P<0.01), 5% (P<
0.05)°14 §o94 ASS AASHITHKI 5, 2015).

SAESFHEEAAE = 20189 3§ o &
9] & T 736,35450]|H, o] FI
S T2 = AHS 20.36%,
AAS 17.55% 2|3l FRAE AN 78.53%E
Uehfo] $79-9 mgu]go] ol =4 UEyT
a8y FAF99 F4539U 1+ASE 1HAE SRS
4.67%, ANS 10.41% 18]1 $79E 027%2 et
U 249 552 298 £30] JA vErgon, A
A7t A Bt T v o]y =2 WS gttt
(Table 1).

FEAYolM S5t YAERet HMIRL EAE

E5te -9 TASS Table 29} Zo] AT
7} 388.32 kgolH] AA|S-L 446.87~456.91 kgC 2 A
(o]
o

A9 ST felde et ase

19 v

EXZ tiH| zKe| FEF £2 Hlw

EAF diEl A= FE5 & vie e

Female Steer Male

Hanwoo
Number Rate (%) Number Rate (%) Number Rate (%)

1+A 3,466 1.05 15,338 3.39 4 0.02
1+A 11,916 3.62 27,463 7.02 42 0.25
1A 22,853 6.95 18,739 4.79 326 1.91
2A 21,453 6.53 8,455 2.16 2,642 15.5
3A 7,261 221 757 0.19 10,373 60.85
Total 20.36 17.55 78.53

Source: Annual Livestock Classification Statistical Yearbook, 2018.
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Table 2. Carcass weights of Hanwoo (mean+SE)

Grade Carcass weights
Female 1+A 388.32+3.48
Steer 1A 446.87+7.91
Steer 1+A 456.91+1.51
Steer 1++A 451+6.54

[
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Bl  increased meat
decreased meat

SL

Fig. 1. Changes of Partial meat
distribution in 1A Hanwoo steers
compared with 1+A Female. NC,
Neck Chain; SK, Shank; BF, Brisket
and Flank; IS, Inside Skirt; SL,

Striploin.
@ increased meat
decreased meat
SL
TL TR ER

BST

BR
K Fig. 2. Changes of Partial meat

distribution in 1++A Hanwoo steers
compared with 1+A Female. NK,
Neck; LN, Loin; NC, Neck Chain;
RB, Rib; BF, Brisket and Flank;
SK, Shank; SL, Striploin; LT, Leg
Tender; TR, Top Loin; ER, Eye
Round; BR, Bottom Round; BST,
Bottom Sirloin Triangle; K, Knuckle.
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Table 3. Partial meats correlation between Hanwoo carcass traits (mean+=SE)

Female (%) Steer (%)
Partial meats
1+A 1A 1+A 1++A

Tenderloin (TL) 1.38+0.01 1.38+0.01 1.34+0.04 1.17+0.03*
Neck Chain (NC) 0.18+0.01 0.19+0.01* 0.1840.01 0.19£0.01**
Striploin (SL) 2.2540.01 2.08+0.02™* 2.12+0.01** 2.11£0.09
Loin (LN) 8.57+0.08 8.5120.09 8.37+0.13 8.69+0.33
Top Loin (TR) 4.19+0.07 4.06+0.05 3.9740.02* 3.79+0.14*
Eye Round (ER) 1.0+£0.01 0.96+0.01 0.95+0.01** 0.89+0.03*
Bottom Round (BR) 3.14+0.02 3.1120.01 3.06+0.01** 3.04+0.06™*
Knuckle (K) 2.75+0.04 2.76+0.03 2.67+0.02 2.56+0.09*
Bottom Sirloin Triangle (BST) 2.53+0.01 2.36+0.13 2.45+0.01 2.37+0.07*
Blade (BE) 4.05+0.05 4.28+0.05 4.08+0.03 3.78+0.14
Chuck Tender (CT) 0.75+0.01 0.68+0.08 0.730.01 0.7120.02
Blade Meat (BM) 0.43+0.01 0.4320.01 0.41%0.13 0.34+0.06
Neck (NK) 3.39+0.26 3.57+0.87 3.130.11 3.42+0.12%
Brisket and Flank (BF) 5.18+0.23 6.08+0.23* 5.3+0.19* 5.58+0.37*
Top Blade (TB) 0.87+0.03 0.88+0.02 0.88+0.02 0.95+0.04
Inside Skirt (IS) 0.83+0.01 0.88+0.01** 0.85+0.01%* 0.85+0.04
Hanging Tender (HT) 0.320.01 0.3240.01 0.3120.01* 0.3120.01
Rib (RB) 18.5+0.09 18.67+0.19 18.86+0.15* 20.13+0.39*
Shank (SK) 4.69+0.68 5.98+0.44** 5.6+£0.2** 5.29+0.39**
Bone (B) 2.0+0.03 2.34+0.03** 3.26+0.3* 221+0.01*
Leg Tender (LT) 0.37+0.03 0.39+0.07 0.4120.01 0.460.09
Fat (F) 22.09+0.98 22.29+0.79 22.46+0.34 22.38+1.85
Tail Bone (TB) 0.27+0.01 0.28+0.01 0.27+0.01 0.27+0.01

*P<0.05, **P<0.01 compared with 1+A Female.
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