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M 20Uz Scl, &8 el AISEe2 Lol S F&2 01Xl
20/CHHamm S, 1984).

= SABCIN HIGHH marblingE 0] 238 2102 LHM JASH Uut
HNOZ £AJ|H HIGH 221 2102 oA USLE 01(1991)2 A0 25t
8 e Z2ERI sl 2SURIZ/MXILEI =0t ¥2 NSEHHE 22
ot AT BHO| =0t A2TI} 245 SAS MM £ Q= JisA0l JATH
10 otRCH AL ZHOIE "ABIXNH MBE & Us UEY HE'Z Hog
o (Jult 0 S, 1968), ™

Zeuthen, 1981), AKEZ ZHQAQ 2M(Froning S ,
S (Cover S, 1963; Bratzler, 1978; Yu2} Lee, 1986), Z=0I(Crocker, 1948;

Gokolp S, 1983) ¥ Ct&4&(Dolezal S, 1982; Davis S, 1979, 1980)S0] 24
N e AWM= HEHN UEL=X O SEg IYsid 22 2 |8, X
FYYS HP6I0 &R 410019 SEMAN OIBHX &taX 28 HRE 2lsle

BHOICEH.

. ## 2 hik

Al

= y
P42 (water-holding capacity), ZEMA(total
pignent), SZ(drip loss), JrE2Z2F(cooking loss), M (shear force)

2 A=HAHpanel test)E A AIGIZICEH

\.
o
Ol

!
10

©

=
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Hn
)
=3

=
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o)
x

pH E&E2 AlE 500 EF2 20mlE2 213t Ultra-turrax(Janken & Kunkel, Model
No. T25, Germany)S Aot 10,000rpmilA 502t REARI O Kejd=2
pH-meter (Eettler toledo, 340, K)E 0I23tH =X5I%CH.
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=2 HZ Colorimeter (Chromameter, CR210, Minolta, Japan)S
AZ6HH BZ(lightness)ES LIEHHE= L7-3t, EMT(redness)2 LIEHHE= a"-3t
|

0
1o
kel

HA , = B.
o M (yellowness)E UIEIHE b'-3t2 SHOIUCH. 0lHe) BE=M2 L'-gt
2 1497.83, a'-2t01 -0.43, b"-gt0l +1.9801 S#M TEWMS ARSI

3) E4=2(Water-holding capacity) &&

Grau®t Hamm(1953)2l filter paper press#HE 2250 E4LHIEE plexiglass
plate S0 O tXl(Whatman No. 2)8 =1 A& 300mg2 Folod 1 M =2
CIE plexiglass plate 1HE 1 S0 E =10 LXE AHOR 22720 LA
21 & GXNE UK I |80 20 Us B2 HEDN 2200 HH Us
222 EHAZ planimeter (Type KP-21, Japan)E ALE0l0d =X6HUCH

N FSXEQ B0 U= HE (W)
2EHCE) = Zeor mor 9= swE () <10

polyethylene bag

s
8 cuuys 5IGUC. £

NS E 8o FS DAOCZ FHY(60+ 5g)otdH polyethylene baghll €0 7
5C water bath(Dae Han Co, Mode! 10-101, Korea)UlA 3022+ JIE5H0 A0

M 3022 BHAIZI = oig2E2 SHEIUN.

NS S

NS E(%)

6) M (Shear force) &3

IS8 & 2ensHZE Yot 75C water bathOiAl 30=2F J125t2 A20A
0E2 HAAZ B 28R BHAEA AISMAIN(EA 11m)E #6104 Blade
set(Warner Bratzler blade)Jt &&=l Texture analyser (TA-XT2/, Stable Micro
Systems, England)E OI25t0 A2 MUES ZFGIASH, OIS cross

head speeds= 2mmn/sec QfRACH

>

SH
=



- 60 - Cu linary Research H73 3. 2001. 12.

7) HsEM
ANBE 1+ 0.20n0 2Fs SH2 HFG0 150C2 MY & I 2 (HOBART,
CG20-1, USA)RI0I E10 ZA2TI 45CH 0122 W SR It HEE
A2EI 72TH OIEHE M MO LFS AJIE HHH 2sEAM AISZ 0
&0l
0

3]

Iﬂl

SoIUCH, 2sBAM B0l A= SHE 73 panel QS P40 IS
Xelg A0 Oiotd ZE01, 2, 8%, U84 ¥ HH JIZEE 9 point

hedonic scaledil 2IoH XAIGHALEH

Ao

AN

8) SH=2A
2 480 Z= SAS package program(1996)2 ANOWVALIEOZ EHHEIZ &
NBIE S, Duncan's multiple range test® {2M HEE AlAIGIYLH

. #R & ER

1. 2utd

HI

AptyFol DYS Table DI 20| LIEHISE Ol C1A9 X0l oLt
M(1097)9) GIPBIS MOl BIZE AO2 LIEIHCH EHELDI(Q Ky
0l DIZ& ATJ19 SAD 20| M LEHH= S SARIF narblingdl =

= 1S2SetRSH00 W20l 4=t

<Table 1> Proximate composition of Bong-Gye Ulsan native chilled beef.

R~ Xg ced =
SHELMIISY |13.13t 1.56 18.77+ 1.00 66.09t 4.45
StREY 6.8% 19.8% 72.3%
oi=asy 15.9% 17.5% 65.5%
RAHEHR oY 8.10+ 0.82 19.0£ 0.1 68.91 0.50
Oi=aora 6.7% 18.7% 72.3%
SEHEOI 41101 3.7% 22.8% 75.8%
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2. pH, ME=9 g}

<Jable 22 MEIIZ0 [HE pHY B3tet MEHO BSIE LR H0ICH
ME 120 M& 322 pH= 5.371 54022 RYA X0j= AU HE 5
U 722 pH= 2 X0l= gLt 5,302 5.312 120ILt 32 X0l E0QICH
Newbo!d2t Scope(1967)= 1.5CHIEAl 48AI2H0 28HAE pHE LIEFCHD 21
OtAL), Bodwell S(1965)2 3 ~ 4T MEA 24AI2H00 AlE 20| 2H3| 012
Of Alte €82 2Usn 2 ¢ NE2Z0 OE 2428 Xol= AU 2

T (kg/am)2 MADI2H0l XG0 [et HTI &g Xe AHo=Z LIEHL
H0lz 8le A2 }EP—H]

LN

67 2 2 UEg 0= |8
O HEOl OIFe F&e8 OIXAl 223 1 0fa ¢ & [Moe |89 dtH o
&2 0IRICHD StRUCH. TetA M40l I24F0F Aokl 20UXl ¢2H
MNEB2LZI SEM E2 S22 0XX g 2422 Ag8
<Table 2> Change in the pH and shear force of Bong-Gye Ulsan native chilled

beef

2 Z A 1e N &3¢ i & 5 A A7
pH 5.37+ 0.08A  |5.40+ 0.03A |5.30+ 0.038  |5.31+ 0.04B
Hcted(kg/or) [5.97+ 0.95A  [5.55+ 1.41A |5.48+ 1.14A |5.174 0.95A

3. M&(Co lor)

<Jable &= HMAIIZM 2 lightness(Lx-value)dt, redness(a*-value)gt,
yellowness(bx-value)gtel BHStE LIEHH 2492 HA J[2t0f 2 |2Xol It
Ol Sl AC2 LB MEXAHE MU 21 2149 EH0 o8t 2
MO M2 XSt HEKO R80s ¥ R2le 2ol HegL ¥KE
OfLh gt SAEMAM HEESZ AHIJH 0120 MOF ot SAE SOt
20| W20 371242 HH0 28t 5Ho ZHEME 28d| diZsle=
DHRIOICE,
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<Table 3> Change in the color of Bong-Gye Ulsan native chilled beef

Color A& 1g A & 3g A& 5 N & 7Y

L* 39.73+ 1.06A |40.74+ 2.33A |40.72+ 2.37A 140.61%+ 1.99A
ax 16.65+ 1.46A |15.97+ 2.55A |16.40+ 2.52A |17.09%+ 1.35A
b 4.00+ 0.54A 4.80+ 0.94A 457+ 1.33A 4.69+ 0.98A
4. o2y, ca2zgk, Y42 (Water-ho Iding capacity)

tgase 89 XA 8 HCH Met 1 RXS HIE OF|otH Jrgyr
2Ol 2H8i0] 0] EE [ 2ERY £+51 2EO HE2 B8O 249
HNE22= LIEHHA SICHYiIQ Chen, 1987; Bowers S, 1987). YRR OZ JI&
22 heating T L2l BSALREI B5E4F ZIIGH = 0HHearne S
1978).

2 AEo MAJIZH T2 J182H2 Oy 2 orgZdsn g2 2
XOIE 20IXs LU

DripQl &M2 2EQ £=F(| 28t 2] ONFPXS B3 28 Lz 25,
DO L= drip?l M2 L0 =) H2010 2FERI 54N 5
E4E 2R2 UE3210] S0HHAM RN £Mol= =20 82 28D &
20| A= 240ICH. (HonikelS, 1986)

K20 UAHA =29 882 Jtsd H2 A0 EX HEBIZH e 85
O £AIS Ot=(l= 22 HAXOR E)ls o LOICH 2 ABA HED|IZH
(2 S5O £4AI2 MEADZH et AEECesE s H& 72X Bliets £
HIE Bo 01(1994)2 =21t Hel LXIGHATH
<Table 4> Change in the Cooking loss(%) ,Drip loss(%) and WHC(%) of

Bong—-Gye Ulsan native chilled beef
2 E M OE 1 M E3Y M & 5Y H & 7Y
Cooking loss(%) 21.30+ 1.66A |23.60+ 4.50A |20.20+ 1.76A {23.66+ 1.00A
Orip loss(%) 3.20+ 1.24A 15.59t+ 0.97B |8.40+ 1.08C
WHC(%) 0.62+ 0.04 0.58+ 0.04 0.56+ 0.03 .58+ 0.08
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ZM Brady(1954)= DIIAM JtE 2 20

flavor (18%), Juiciness(10%)2t) S48 Rhodes(1955)= steakOﬂ UAM x’ila‘
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Les= OxJ B WE-E A0 LI2e S5 B4 2HIZEE2 drip loss
2+ cooking losset ZAHIE U= %9% MZEIH &O0l(flavor)e S0IM Ll &
(taste)t 2OIM SIl= HAM(od Hile d2Loe ZEMog Ml
Ol IS OffM 12XH0 CHet DS It 2122 LIEHGCE.
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<Table 5 Change in the Sensory evaluation of Bong-Gye Ulsan native chilled

beef

Sensory evaluation |A & 1< A & 3 N & 52 A E 7Y
flavor 8.13t 0.17A 7.7+ 0.22B  [7.09+ 0.17C {7.33% 0.198C
taste 7.88+ 0.44A |7.13£ 0.32B |7.13+ 0.278 16.88% 0.288
tenderness 7.93+ 0.52A |7.08+ 0.758 |7.06+ 0.438 |7.04+ 0.588
juiciness 7.79+ 0.53A |7.33+ 0.56AB [7.03£ 0.338 [6.92¢ 0.29B
overal.l

o 8.08+ 0.32A {7.33: 0.458 [7.09+ 0.16B {7.15+ 0.208
acceptability
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V.8 =

2 ASEES SMRYA 33 2l 8 YKo EEHINE ¢
S, B4 (Water-holding capacity) S22 (Orip loss) JrEZ&H(Cooking
loss) M =X (Shear force) Zr=ZAHPanel test)E AAIGIRH

&
ROoHH

ts 20

1. NE(HE2E 2C)I1200 TS pHOl Bdh= 1, 32 5,722t RN
Hols AU 2 X0ls AUCH

M0 E L*, a*, brgtS RAHE U0l= ARUCEH
MEIIN HE SeZe MEAJINER2 ZH6HH X010 AU, g
ZE2 MEIZ0 2 01Dt AT

S MEJIZH 8 MEEO X0l |AE XHOIDH SIUACH

5. ASHAUA MRHQ MSTE= ME 1€ ) %D 1 G801 3¢
U2 UEHCD 32Xtet 5, 72a2tel R2/& H0l= AUCH

ZAE 2 0 = dFs SMHME
010l ZAH =JLICH
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Abstract

Qua lity research of Korean beef Bong-Gye nat ive
meat in oo ljykun

chea youngche |

This study was implemented with pH, Color, Water-holding capacity, Orip
toss, Cooling loss, Shear force, and Panel test to compare fresh meats cold
storage of Bonggye-ri, OuDong-myeon, Ulsan. and the followings are summary
of the result.

1. For the change of pH by the period of storage(temperature of 2C), there
was a considerable difference between 1, 3rd day and 5, 7th day, but it
wasn't a great difference.

2. There wasn't any considerable difference for Lx, ax, b* value by the
period of storage.

3. The drip loss increased by the period thus a difference was existed, no
difference was shown in cooking loss.

4. There was no considerable difference in shear force by the period.

5. For the total preference of panel test, the 1st day was the best

followed by 3rd day, and no considerable difference was seen between 3
and 5, 7th day.



