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Analysis of Meat Quality for Hanwoo Beef using Machine Learning
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ABSTRACT

Recently, various machine learning algorithms have been actively applied to the field of livestock research, including
genetic analysis, and have drawn noteworthy results. In this study, the statistical characteristics of meat color, hydrogen
ion concentration, water holding capacity (WHC), shear force, and grilling loss that affect the quality of Hanwoo beef
are examined using the Hanwoo beef data collected in various environments. Moreover, the prediction of meat quality
is also investigated using the two machine learning algorithms, which are linear regression and regression tree. Analysis
results show that meat color has the most significant effect on WHC, which determines the tenderness of beef, and
hydrogen ion concentration significantly influences shear force and grilling loss. Through this study, we can confirm the
applicability of machine learning algorithms in the research on the quality of Hanwoo beef. In addition, this study can
also be applied to the prediction and improvement of the quality of Hanwoo beef.
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Fig 1. Correlation between different productivity
factors for Hanwoo meat.
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Fig 2. Regression tree to predict grilling
weight of Hanwoo meat.
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Fig 3. Regression tree to predict shearing
force of Hanwoo meat.
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