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Quality Comparison of Loin Muscles from Carcass of Grade B2 and D
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Abstract
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The experiments were carried out to investigate the aging effect between loin muscles from
Hanwoo and Holstein. Two kinds of loin samples were prepared from the carcasses of grade B2 from
Hanwoo and D from Holstein, The carcasses were chilled for 24 hours after slaughter. The carcasses
was obltained by chilling the loin for 1 day after wrapping it. On the other hand, was obtained divided
by 500g and stored at 2°C for 11 days after air packing. In the case of fresh beef, pH and lactic acid
of grade B2 were lower than that of grade D, Hardness and chewiness of grade B2 were lower than
that of grade D, but myofibrillar fragmentation index(MFI) of grade B2 was higher than that of
grade D. Total concentrations of free amino acid of grade B2 were higher than those of D. The
contents of monounsaturated fatty acid of grade BZ was lower than grade D, and monosaturated fatty
acid/saturated fatty acid(MUFA/SFA) of grade B2 was higher than grade D. The contents of
nonprotein nitrogen of the aged beef was higher than the fresh beef. and beef of grade B2 was higher
than that of grade D. In case of aging beef, cooking loss of grade B2 was lower than grade D.

Key word: grade B2, grade D, aging effect.
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Table 1. pH and lactic acid contents for beef loin muscles obtained from carcass grade B2 and

D when stored at 2C for 11 days

Beef loin of grade B2

Beef loin of grade D

2 days 11 days 2 days 11 days
pH 5.5840.03° 5.6640.07° 5.63%0.02° 5.7540.04°
Lactic acid
actic act 7505647 5° 1215+205° 75954515 1915435

(mg/100g)

Mean+SD.(n=3).

% Means in the same row with different superscripts are significantly different (p<0.05).
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Table 2. Hardness, chewiness and myofibrillar fragmentation index(MFI) for beef loin muscles
obtained from carcass grade B2 and D when stored at 2C for 11 days

Beef loin of grade B2

Beef loin of grade D

. 2 days 11 days 2 days 11 days
Hardness
. 484+12° 38169 748+ 3° 658 +49°
-(dynefcm®)
Chewineess(g) 155+35° 132+43° 414+£33° 349+29°
MET 45+ 7° 76+ 5° 33+ 1¢ 58+ 5°

" Mean*+SD.(n=3).

- ™ Means in the same row with different superscripts are significantly different (p<0.05).
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Fig. 1. Nonprotein nitrogen for beef loin
muscles obtained from carcass grade B2 and D
when stored at 2°C for 11 days.
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Table 3. Amino acid contents for beef loin
muscles obtained from carcass grade B2 and D

when stored at 2C for 11 days (mg/100g)

. Beef loin of Beef loin of
Amino grade B2 grade D
acid

2 days 11 days 2 days 11 days
Asp 2.7 35 3.1 36
Thr 6.7 3.8 6.5 73
Ser 11.6 14.7 16.1 14.5
Glu 193 29.7 11.6 213
Gly 201 29.3 40.3 4838
Ala 545 61.2 402 52.0
Val 111 17.9 10.5 142
Cys 1.0 2.2 0.3 05
Met 3.1 57 0.3 0.8
lle 8.5 101 8.8 104
Leu 133 184 8.0 10.5
Tyr 13.2 17.0 135 16.6
Phe 7.0 89 bl 75
Lys 14.3 174 8.5 12.0
His 6.1 79 2.2 2.8
Arg 141 16.0 14.6 164
Pro 6.8 103 228 25.2

Total 2184 2795 2124 2644
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Table 4. Fatty acid contents for bheef loin
muscles obtained from carcass grade B2 and D
when stored at 2°C for 11 days

Beef loin of Beef loin of

Fatty acid grade B2 grade D
2 days 11 days 2 days 11 days
Lauric acid 0.19 017 012  0l0

Myristic acid 339 367 499 396
Myristoleic acid  3.05 282 233 308
Palmitic acid 2088 1950 2779 2513
Palmitoleic acid  2.67 334 351 428
Stearic acid 1009 1128 1174 1107
Oleic acid 5192 5312 4496 4518
Linolejc acid 393 387 656 612
Linolenic acid 2.07 224 09 102
Arachidonic acid 0.04 002 005 003

SFAY 3631 3461 4164 4026
MUFA? 5764 5998 5080 5254
PUFAY 603 612 756 721

MUFA/SFA 1.59 173 123 131

U Saturated fatty acid.
9 Monounsaturated fatty acid.

& Polyunsaturated fatty acid.

30

02 days
11 days

Cooking loss{%}
o

Carcass grade

Fig. 2. Cooking loss for beef loin muscles
obtained from carcass grade B2 and D when
stored at 2C for 11 days.
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