$A7120) Basl A2 44 % 253 B4 FAE 9%

x
1

e 888 @3] ko gar] 2HEAE B¢ st 489 44
olch, AT T2 AF L wKAEI} vk Lo vld FHstot BEZAYY vEol & ¥
on 257 2 289 Ao vjgo] o W] GV njEdd Axs FasA Tt
E $ue A 588 93 £ steAol dh 53 auabt 2718 BHsHdEA
A He HEFe v, 44, 4 5ol ¢ FolAA = Brooks TP L]
b wAE BUEY A T2 298 APt 2 A= oy AT UM §AF
o ANE F/NL F JE WL AEE F/HIIE Aol@tn Rusigy. weky
ATFE 9EFY Y 4 B $4¢ T 219 2% B 54 o
9 dssieXg 2Alsta B 2HE wgeR Ty A8 s40Ee AXstat
AnNst g

AFol 2458 247093 RE 2409 T uSAA 164 AN | AFEN 5%
o2 F£430(F4AE 08 =Y. AFv EHE 244 Y F FEA FAD
& Bste AN E GAFHRATA AgHE $AY. FHEE 3 an FAY 2HolA
Ag ¥ W AFEGeE 4C B33 AFstEA 2542 FH 24 FE 54 1¢
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ZANEE FFH3td EAHE47)(G-R Elec. Mfg. Co., Manhattan, USA)E Ag¥L =4
3Tk WeHte FAANEE 250TAHA & F 1089 FH€ FfdEd] I3 63 7}
W(from 6; extremely juicy, tender and favorable beef flavor to 1; extremely dry,

[

- 263 -



tough and unfavorable beef flavor)el wet %7lstgich. Abe SAS™ programg ol &8
o Duncand) TEAAY R A7 A4 (p<0.05)€ vl B H.

2% 9 3

et

471708 237 §454

%4 % 237 5429 e $47128 §9HA A2 YA ggon], dade
A% 129747 FASHHPD.05) 129 oF AolE vehhA Rtk BEEe 44 19
5} 259 23017 44 39 79 120 2] B foFeR B HERR(P0.05), 7
BHe 44 19 22N g ol BAHGALH olF $HYANE Rt FasE 3
BE JEINT. 44 F 227] ERUFE 259 5 A\To] BALET S A0
2 BYTHPO.05). 471700 B SHDY §4% 2AF A% FEE $47100] 203
#5 F7beke] A% 25U A B FAF HERON(P0.05) FAEE &4 12971
f9Ho2 FrlaTrl 129 ol FdlE Aole YA @gth A% 44 Fun ge
A% vehigithTable 1),

Table 1. Ageing time effects on meat quality traits of horse longissiumus

Ageing days
1 3 7 12 18 25
pH 5704003 5764003 5704002 575+0.03 576002 568+0.02

Shear N ‘ . : 4
force 9.10+£042° 7.65050° 5.71#039° 4663024 398+020° 3671014

(kg)
WHC 89474045 88.07+0.43° 87.84+0.29° 87.54+0.43" 88.46+0.43" 89.64+0.38°

Cooking . i l .
loss 19.234055° 17.464055° 17.2240.50° 17.9140.57 18.59+£0.50® 17.86+0.57"

(%)

Purge
loss 0.98+0.05¢ 156+0.10° 2.73+0.22° 3.23+0.14° 394+0.16° 4.4240.31°

(%)
L+ 30762039 31.0740.40™ 31.3640.42° 32.1740.35" 32.24+0.40" 32.35+0.33°
Color a* 15.23+020° 16414025 17.7440.30° 1879+0.27° 19.3720.27° 19.55+0.28°
bx 5374009 590+0.11° 6.34+0.14° 6.9240.10° 7.10+0.11*° 7.15%0.10°F

Item

* MeanstS.E.
*d Means with different superscripts in the same column differ significantly
(P<0.05).
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gol o8l 7bg 2o A4 wgow, $4 393 5Yo] 1Y BT 2 AEE &
4 790l §94e 2718 BYOH(P0.05) ol F A Z7hE £9HQ Aole A7)
QT £4717 2asld B BAZZEE 24 79 #98A(P<0.05) E7HE B
F &4 182747 A48Tk 2590) B gaeksrHTable 2).

Table 2. Ageing time effects on sensory characteristics of horse longi-

ssiumus

Ageing days
1 3 7 12 18 25
Flavor 3.814£0.09" 3.81+0.08" 3.97+0.08* 3.88+0.07 3.77+0.07" 3.66+0.08"
Juiciness  3.80£0.10° 3.65+0.08" 3.79+0.11% 4.03+0.10° 3.81+0.10® 3.62+0.09°
Tenderness 3.2840.21° 3.14+0.17° 3.91+0.17° 4.174£0.16° 4.38£0.11° 4.29+0.11°
Palatability 3.50+0.14° 3.46+0.11° 3.99£0.12° 3.93£0.12" 3.89+0.10* 3.71%£0.10°

Item

* MeanstS.E.
> Means with different superscripts in the same column differ significantly

(P<0.05).
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