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Quality Characteristics of High and Low Grade Hanwoo Beef
During Storage at 1°C

Geun-Gi Jeong', Na-Young Park, and Shin-Ho Lee*

'Department of Animal Science, Yeungnam University
Faculty of Food Industrial Technology, Catholic University of Daegu

Abstract  Quality changes of first grade Hanwoo beef were compared with those of third grade Hanwoo beef to investigate
effect of initial raw meat quality on maintenance of meat quality during storage for 28 days at 1 + 1°C. Crude fat content of first
grade meat was higher, whereas water content was lower, than those of third grade meat. Total bacterial counts of first and third
grade beef packaged with polyethylene for 21 days storage at 1+ 1°C were 106 and 108 CFU/cm?, respectively. Volatile basic
nitrogen (VBN) value of first grade meats was lower than that of third grade meat during storage for 28 days at 1= 1°C. Drip
loss percents of first and third grade meats were 4.19 and 6.06% during 14 days storage at 1°C, respectively. L, a, and b values
decreased gradually during storage regardless of meat grade, with a value of first grade meat being higher than that of third grade

meat at early stage of storage at 1°C.
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Fig. 1. Changes in moisture, crude fat and pH of Hanwoo beef
(1" and the 3rd grade) packaged with polyetylene film storage at
1°C for 28 days. *Means significant difference (p < 0.05) between
two grades.
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Fig. 2. Changes in viable cells of Hanwoo beef packaged with polyetylene film storage at 1°C for 28 days. *Means significant differerice

(p <0.05) between two grades.

I AEHVE o2, SACE Zelrt dE Ao d#A Aok
(14-15). A% Hal= R

2 AN A% 2193 28U
ool AF AR W 2] ko] Aol o AoR A
E WA Apole] 71l Aol whdE)
FiEgheke] A4

wom A4 28d
. Kim 5(16)
A R
o AMS-9} A=
L= ek ¢

40&

pH W3k= 35+ %’—%-‘4 7§~°r 571 pH7F 6.0493 0L #3214
A3 S7kste] A% 21954 2894 27} pH 6.603% pH
688 YRSk 153 59 %, A% 2719 pH 5.830)
om A TR A 14l 9] pHe 42 6077 6128 vie

ol 35+ 53 fAkst pHE L}EM%"H A7 717+ F<F pH
o] FElgh S kA °L°‘E} A% 14 o] $REH ' &
F2 359 590 vsl @ pHatS veERisith A7) A
FEFE e ke 7ﬂ b vehlo] 355 &Kol vlE]
w2 pHEHS WERASIEE. Choi —(19)2 g 24 9= 1
&717ko] F7VHEE pHZE AAsstalen, oecolMe A2

AA3] pHZE st ent, 5°Cet 10°CelA * Chd
Zo] FE Fon 10°ColH 62 ol F w$-
it Rasnh. A4717ke) Zatgel
ol g Al Bl BHF Fd

WA 2l Ak S3 el 71120218 ez v
DiMEe| Hist
SFol ThE $8AE 1ColM A EHA B W)

& 243 ATE Fig 29 Bk F5el 4%, I'5FS 357
& F8 AF27] ¢k 10° CFU/em™S L}E}Lﬁgiz A% 1425)
7HAL MA8) STkt A1 149 ol FRE = F43] S
ok A TR Al fake AEke veliioy A 14
o o] FHEE I'Fdol 35F SOl vlsl oF 1-2.5 log cycle &
S ¥ JEbTh Ko (19 =85 sl 420y W

A A3 A4 197 Foae sl E7hEe Y 2

olF F&sHA FrHHNCH, A 7dH A% 10 Ale]ell Uwk
A7t A o Z7HEAT B389 T). Pshychrotrophse]
HEte S FAFE A e Aavite] A
o 3w

B4 T7B0R A UYME 159 357 BT 10

CFUem? X9 & Yehligiew A4 149 o]5RE= |
TEd 35a0 ¢F 1 log cycle A% &4 zpo]E vreRNTL

P e

Ayres22)} Gill23)y2 79 HFil5ES 107-10° CFUm o8
AABEGE=E 2 Agofr]e] Fgd49b psychrotropsE &A% 2
H, 1755 92 A 2194 10° CFUem? ©}8te] #545
E}LHO% HAEEE o2 RS HElE fAlslEeY 35T 5
2 oF 10° CFU/em’E Yehflo] HaidAe YepSlc). Coliform



VBN (mg%)

5 —8— 1+ grade
-O~The 3rd grade
0
0 7 14 21 28

Storage time (days)

Fig. 3. Changes in VBN of Hanwoo beef (1" and the 3rd grade)
packaged with polyethylene film storage at 1°C for 28 days.
*Means significant difference (p < 0.05) between two grades.
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Fig. 4. Changes in cooking loss and drip loss Hanwoo beef (1°
and the 3rd grade) packaged with polyethylene film storage at
1°C for 28 days. *Means significant difference (p < 0.05) between
two grades.
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Table 1. Change of meat color loss on polyethylene film packaged Hanwoo beef 1" and the 3rd grade) during storage at 1°C

Storage days
Grade geday
0 7 14 21 28

L . A 3461+ 143 34304225 34.55+2.58 3574+ 220 3444+ 129

ightness (L) B 3460+ 1.18 3433+2.12 34.45+2.61 32.94+129 32.69+3.91
red A 1636 + 0.63°* 13.49 + 0,72 10.01 £ 0.76° 6.42 +0.35b* 5024037
edness (a) B 11.60 + 0.45° 10.94 = 0.73¢ 856+ 0.67" 491 +083 3.81£0.79°

Tl ) A 442 £ 0.67b* 3.00+0.61° 3.06 + 0.69° 3.08 +0.54 3.83 + 027

ellowness (b) B 3224013 3.41+061° 278+ 0.23% 2.12+0.54" 2,604+ 0.59

*¢. Means in a row followed by the same letter are not significantly different at p <0.05.

A: 17 grade, B: The 3rd grade.
*: Means significant difference (p <0.05) between two grades.
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