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Abstract

The quality characteristics of brand and non-brand Korean beefs, found in retail circulation, were studied via
physicochemical and microbiological analysis and sensory tests. The average price of 100 g of brand Korean beef
sirloin was 7.6 USD (1USD=950won), while the price of non-brand Korean beef was 3.1 USD. The fat content of
the brand beef seemed to be higher, yet the difference was not significant. In both the brand and non-brand beefs,
pH levels were approximately 5.27. We found that lightness (Hunter L value) tended to be higher in the brand
beef, but again, this difference was not significant. For the cooked beef texture, the brand beef seemed to have
lower gumminess, and had significantly less fracturability, than the non-brand beef. Significant differences could not
be found with regards to microbiological stability between the two types of beef. In the raw beef sensory test,
significant differences were identified for meat color, fat color, fat in muscle, flavor, and general preference. Also,
the after cooking sensory test showed that brand beef had better characteristics for color, flavor, juiciness, softness,

taste, chewiness, and preference.
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Table 1. Instrumental condition of TPA test

Test Speed 1.7 mm/s
Pre-test speed 5.0 mmys
Post-test speed 10 mmy/s

Trigger type Auto @ 10 g

Distance 13.0 mm
Time 200 s
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Fig. 1. Prices of brand Korean beef and non-brand Korean beef

Table 2. Chemical composition of brand Korean beefand
non-brand Korean beef

Sample Moisture  Protein Fat Ash

Brand beef = 59.76+5.24 18.77+2.13 19.80+6.66 0.81:0.16
Non-brand beef 61.10+6.04 19.85+1.95 18.24+8.34 0.88+0.12
Pr> | 1| 0.5319 0.5543 0.1568 0.1312

Pr : Probability
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Table 3. pH and meat color of brand Korean beef and
non-brand Korean beef
Sample pH Hunter . Hunter a Hunter b
Brand beef  5.27+0.23 40.4142.55 23.17+2.65 9.74%1.24
Non-brand beef 5.27+0.13 39.6142.83 22.91+2.10 9.45+1.23
Pr> | t | 0.7979 0.4040 0.7841 0.5340
Pr : Probability
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Table 5. Microorganism contamination level of brand

Korean beef and non-brand Korean beef

Total bacteria counts Coliform bacteria counts

4F2 229 54 %, gumminess & I7]E 47 Sample (log(cfu/g)) (log(cfu/g))
T e FH7A v 8T duAEAN F=2 Brand beef 5.02+1.03 3.15:0.99
hardness9} cohesiveness7} B33 o2 HAHTD) =, 4 Non-brand beef 4.83+0.96 2.75+1.55
F& A ¢ EAAA @FaL Fol e FAolth Pr> |t | 0.6769 0.3372
Fracturabilityx= 3.7]¢) Z&o] EAA = v HQ3F g Pr : Probability
Table 4. Texture profiles of brand Korean beef and non-brand Korean beef
Sample Springiness Cohesiveness  Adhesiveness Hardness Gumminess Fracturability Chewiness
Brand beef 0.600+0.080 0.390+0.040  23.142+11.332 6.611.4 2.141+£0473 1194.1+328.1 1.292+0.257
Non-brand beef 0.595+0.086 0.378+0.026 18.57+7.52 5.6x12 2.67510.634  2003.4+771.60 1.608+0.49
Pr> | t | 0.9142 0.3958 0.2752 0.0651 0.0437 * 0.0069 ** 0.0977
p< 0.05, "p< 0.01
Pr : Probability
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Table 7. Sensory evaluation of brand Korean beef and
non-brand Korean beef after cooking

Table 6. Sensory evaluation of brand Korean beef and Brand Non-brand Pr> |t
non-brand Korean beef before cooking Meat color 5.19+1.51 3.98+1.46 <0001 #**
Brand Non-brand Pr> |t Flavor 5.04+1.63 4.08+1.49 <.0001 ***
Meat color 5.66+2.10 2.78+1.23 <.0001 #** Softness 5.13£1.89 4.08+2.06 <.0001 ***
Fat color 5.41+1.95 3.05+1.40 <.000]1 *** Juiciness 5.20+1.71 4,13+1.88 <0001 #**
Flavor 5.20+1.72 3.85+1.51 <.0001 *** Taste 4.96+1.66 4.25+1.81 <.0001 ***
Marbling 5.51+2.18 2.95+1.34 <.0001 *** Chewiness 5.10£1.75 4.48+1.96 <.0001 ***
Preference 5.48+2.13 2.83£1.26 <.000] *** Preference 5.09+1.64 4.03+£1.76 <.0001 ***
“"p< 0,001 "p< 0.001
Pr : Probability Pr : Probability
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