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Nutritional Composition and Physico-chemical Meat Quality

Properties of Korean Hanwoo Bull Beef

S. H. Cho, B. Y. Park, J. H. Kim, Y. H. Choi, P. N. Seong, W. T. Chung, M. O. Chung,
D. H. Kim and C. N. Ahn
National Institute of Animal Science, RDA

ABSTRACT

This study was conducted to investigate the nutritional composition and meat quality properties of
Hanwoo bull beef by different cut. 10 cuts Abjin (short plate), Bosup (top sirloin), Cheggt (striploin),
Dngsim (loin), Guri (chuck tender), Hongduke (eye of round), Moksim (chuck roll), Sulgit (bottom round),
Udoon (top round), Yangi(brisket)] were prepared from 10 Hanwoo bulls (~24 months old) slaughtered
during 3 consecutive days. There was no significant difference in pH values of 10 cuts (p>0.05). Udoon
had the significantly higher protein contents (22.80%), whereas Dngsim, Guri, Moksim and Yangi had the
significantly lower protein contents among 10 cuts (p<0.05). Dngsim was highest and Hongduke was lowest
in fat contents when compared to the other cuts (p<0.05). Abjin had significantly higher L* and b* values,
whereas Hongduke had significantly higher a* values than the other cuts (p<0.05). Dngsim had lower
cooking loss (%) and Warner-Bratzler shear force (WBS) and higher water holding capacity (WHC) when
compared to the other cuts (p<0.05). Guri had higher cooking loss (%) and WBS, whereas it has lower
WHC when compared to the other cuts (p<0.05). Total amino acid contents were significantly higher in
Udoon whereas they were significantly lower in Guri and Yangi than the other cuts (p<0.05). Glutamate
contents were high in all cuts and followed by aspartate and lysin. In mineral contents, Fe was highly
contained in Bosup, Sulgit and Yangi, and Zn was highly contained in Dngsim and Moksim (p<0.05).

(Key words : Hanwoo bull beef, Meat quality, Nutritional composition)
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Table 1. pH and chemical composition of Hanwoo bull beef by different cut

Protein Moisture Fat Ash
cut PH (%) (%) (%) (%)
A 5.69% 21.66™ 74.78" 2.09% 0.89°
P (0.05) (0.33) (0.72) (0.82) (0.02)°
BosL 5.62 22.24%° 74.63° 1.52% 0.94%

P (0.06) (0.20) (0.85) (0.79) (0.03)
Chedat 5.72 22.35% 7413 1.75% 0.93%°
99 (0.12) 0.22) (0.57) (0.43) (0.01)
Drasin 5.71 21.32° 74.03° 2.85° 0.85%
g (0.07) (0.35) (0.64) (0.05) (0.02)
Guri 5.70 21.47° 75.79° 1.19° 0.80°
(0.04) (0.26) (0.54) (0.73) (0.05)

Honaduke 5.73 22.49% 75.65° 0.65° 1.01°
9 (0.08) (0.23) (0.46) (0.39) (0.03)
Moksim 5.75 21.38° 75.86% 1.23° 0.87%
(0.05) (0.30) (0.46) (0.27) (0.02)

Sulait 5.65 22.19%° 75.08% 1.04° 0.94™
g (0.06) (0.19) (0.35) (0.25) (0.01)
Udoon 5.63 22.80° 74.50° 0.98° 0.99%
(0.08) (0.23) (0.61) (0.38) (0.03)

Yarnai 5.67 21.35° 75.82° 1.06° 0.91™
99 (0.05) (0.28) (0.43) (0.33) (0.01)

*d Means within the same column having the different superscript were significantly different(p<0.05)

* Mean(standard error)
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Table 3. Amino acid compositions(%) of Hanwoo bull beef by different cut

Cut*

AA G M C u H Y A S B D

0.24°* 025 025" 026° 0250 024° 024 025 026° 0257
(0.02) (0.01) (0.01) (0.01) (001) (0.01) (0.01) (0.02) (0.02) (0.02)

0.48° 050° 054® 054* 054* 051 052%™ 053" 053 051°
(0.02)  (40.02) (0.03) (0.03) (0.02) (0.03) (0.04) (0.03) (0.03) (0.04)

1.99° 203"  212*  217% 210 201 203° 209 211* 202™

Cys***

Meth

Asp (0.10)  (0.09) (0.07) (0.09) (007) (0.07) (0.11) (0.06) (0.10) (0.15)
Th 098 1.01 1.06 1.08 0.94 1.00 1.01 1.04 1.06 1.01
(0.05) (0.05) (0.03) (0.04) (0.34) (0.04) (0.05) (0.03) (0.05) (0.08)

Ser 0.89" 089" 093 094 092 089" 089° 091 092* 089
(0.04)  (0.04) (0.03) (0.04) (004) (0.02) (0.05) (0.03) (0.05) (0.07)

Glu 3640 373" 372  382° 374° 360° 364 317" 374 366®
(017) (021) (0.14) (0.14) (0.15) (0.14) (0.20) (0.11)  (0.09)  (0.21)

Gl 1.02° 096 096 098 101 101 103 098" 095 093°
Y (0100 (005 (003) (0.02) (0.04) (0.10) (0.13) (0.05) (0.05)  (0.05)
A 126 1.27 1.31 2.24 1.33 1.27 1.28 1.30 1.31 1.26
(0.05)  (0.05) (0.04) (2.86) (0.04) (0.02) (0.08) (0.03) (0.06) (0.08)

val 090 092° 097* 100 097* 093*° 093 09 097 092°

(005  (0.04) (0.03) (0.04) (0.03) (0.04) (005 (0.02) (0.05)  (0.06)

Taple 2.08at cobBCIE 09¢B*), @BAking 086STCL)0.868ter ARl ECegicity(WRICS, \VeBhEr-
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Table 4. Mineral contents(mg/kg) for Hanwoo bull beef by different cut

Cut Ca Fe n
Cheggt 156.42 30.12® 54.56%
(23.60) (2.53) (3.78)
Abjin 150.44 20.68" 4152°
(18.15) (2.32) (3.57)
Guri 144.66 28.41% 60.27°
(18.78) (2.62) (3.53)
Bosup 123.71 2.74° 49.98%
(16.02) (2.98) (2.49)
Moksir 142.50 29.73% 59.53°
(21.36) (2.56) (2.81)
Yanggi 140.63 33.33° 52.07®
(21.26) (2.17) (2.51)
Dngsim 135.00 29.15% 60.67°
(16.04) (2.80) (2.23)
Hongduke 132.33 23.93% 49.82%
(13.01) (1.59) (3.34)
Sulgit 144.09 33.07° 53.92%
(16.39) (2.83) (6.65)
Udoon 120.97 29.39® 48.89°
(16.64) (2.8) (4.10)

*® Means within the same column having the different superscript were significantly different(p<0.05)

* Mean(standard error)
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