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ABSTRACT

This study evaluates the nutritional retention factors influencing beef based on different cuts
and boiling. Two cuts (brisket and shin foreshank) were prepared from beef and used in this
experiment. Boiling methods were applied to each cut. The fat content of the boiled shin
foreshank cut (236.43%) exceeded that of the brisket cut (142.38%). The moisture content of
the boiled brisket cut (47.68%) was lower than that of the shin foreshank cut (49.54%). The
sodium content of the boiled shin foreshank cut (47.89%) exceeded that of the brisket cut
(37.30%). The potassium content of the boiled brisket cut (41.90%) exceeded that of the shin
foreshank cut (39.63%). The calcium content of the boiled brisket cut (48.43%) was lower than
that off the shin foreshank cut (71.34%). The phosphorus content of the boiled brisket cut
(58.09%) exceeded that of the shin foreshank cut (57.24%). The iron content of the boiled brisket
cut (72.72%) was lower than that of the shin foreshank cut (87.29%). Nutritional retention factors
represent output data on cooking methods with a yield (%) for each item.
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Table 1. Cooking yield by weight and volume

Cooking method Type of cut Weight(%) Volume(%)
- Shin foreshank 64.67+0.83" 70.60+1.78

Boiling .
Brisket 62.33+1.67 74.67+1.70

1) Mean(%)+SD.
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Table 2. Content of general component beef cut cooking method (g/100g)

Type of cut Cooking method Moisture” Fat " Protein” Ash™
Uncooked 68.912.46" 5.69+0.03 19.17+5.38" 0.98+0.05"
Shin foreshank Boiling 52.7241.60 20.80+0.48 27.64+1.30 1.06+0.13"
Broth - - 0.44+0.15 0.12+0.00°

Moisture™ Fat”™ Protein Ash’
Uncooked 65.43+0.73 8.49+0.53 19.58+1.09° 1.010.06"
Brisket Boiling 50.06+0.34 19.36+0.09 28.30£1.50" 0.92+0.20"
Broth - - 0.47+0.14° 0.130.00°

1) Mean+SD, *** p<0.001, ** p<0.01, * p<0.05.

a-c Different superscripts indicate significant differences between groups at p<0.05 based on Duncan's multiple-range

test.
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Table 3. Mineral content beef cuts by cooking method (g/100g)

ok ok #x otk o

Type of cut  Cooking method Na K Ca P Fe
4 Uncooked 67.88£2.23" 30024+ 7.02°  5.13+0.41°  168.16+4.58"  32.26+0.11°
i‘;ﬁkfme Boiling 50.1943.08  184.00= 628"  5.64:022°  148.83:391°  43.54+1.66"
Broth 26.43+0.09° 4544+ 1.91°  1.60+0.08" 21.08+0.32°  0.12£0.14°

N o oo o ~

Uncooked 63.024545  320.17+32.86°  6.33+0.01°  191.18+8.03"  33.16+2.03"
Brisket Boiling 37.1649.66  214.58+ 9.11°  491+0.17°  177.98+1.22"  38.5442.52°
Broth 34.76+631 43731877 2.46£1.15° 2344£2.52°  0.19+0.17°

1) MeantSD, *** p<0.001, ** p<0.01, NS Not Significant.

a-c Different superscripts indicate significant differences between groups at p<0.05 based on Duncan's multiple-range test.

1002 ZA3IHN &5 Fol= 2.46mg/100g°] o #go o] s 39.63%= 7 AA
AEFATE o] ARES AuEd wE 4 2SS & 4 ATk =3 7]EF ©E L 9771%
oW B3|, S Fol & Frlde] o] o 2 v & AEF AFE BRI HEEG29%),
E F¥xd vEiA SR E2He A ¢ T Z(71.34%), S1E(70.18%), A(57.24%), FE3HHF
AR TE Kim et al.(2013)2] AFANANE S5 A5 (49.54%), YEF47.89%)2] o2 HE(Fe)ol 7}t
e Fr1de] S5 §EFHE FoE Yeh Z EShth HE o] Aol AR
B2 ATt 5Yg A7 AHE BYoh o =4 Jehd AL 5F] B2 A 1271
AR 57148 tAE FE she] S48

4. FEZ=RF B} myoglobing-go] 7] W&l AR AlsdTh E
Hae] Alee  kxmEe] =Yg AL g, Cho et al.(2006)2] W8-I A¢} At TA 9
(retention factor)= Table 49} 2t} AN -5 A o]s}st AALS Mg A= WEZAV}
o] EF AGE 23643%2.2 7 =4 UE Ao IAL vEdEd ¥ w2 SHMLEE S

Table 4. Retention content of general components and minerals in beef cuts (shin foreshank) by boiling method

Mean(%)£SD (official inscription(%))

Shin fore shank Brisket t-value

Moisture 49.54+ 327 (50)" 47.68+ 021 (50) 0.80"
Fat 236.43+ 4.02 (- 14238+ 8.19 () 1457
Protein 97.71431.83 (100) 90.36+ 9.83 (90) 031™
Ash 70.18+12.47 (70) 57.32+15.86 (60) 0.90™
Na 47.89+ 4.50 (50) 37.30+12.78 (40) 1.10"
K 39.63+ 0.43 (40) 41.90+ 2.53 (40) -1.26™
Ca 71.34+ 8.45 (70) 48.43+ 1.72 (50) 3.76™

P 57.24+ 0.06 (55) 58.09+ 2.84 (60) 042"
Fe 87.29+ 3.61 (85) 72.72+ 9.20 (75) 2.08™

*#* p<0.01, “*Not Significant.
1) Nutrient retention factors data to the nearest 5%.
2) 130<.
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