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A Study on the Comparative Analysis of Scent and Oleic Acid of Different Part of
Horse and Beef Meat

ST A" utg4%

Jin Soo Youk Chang Soo Kang Yong Soo Park
EIA{CINE L Ea=LlEs s Elml =Hemseiiein
QAL sSTUEEER E el

' Department of Food & Beverage Management, Hanyang Women's University, Seoul 04763, Korea
2 Major of Agricultural and fisheries processing, Korea National University of Agriculture and Fisheries, Jeonju 54874, Korea
% Major of Horse Industry processing, Korea National University of Agriculture and Fisheries, Jeonju 54874, Korea

ABSTRACT
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about horse meat. In this study, a comparative analysis of horse meat and beef was
conducted using electronic nose device and gas chromatography, and as a result, there was
no significant difference in the scent. However, the oleic acid content of beef is significantly

gz;rsgpsoonodﬁgiz higher than that of horse meat(p<0.05). Therefore, the possibility of popularizing horse meat
E-mail : ykshin22@korea.kr processed products in the domestic meat processing market is expected to be sufficient.
Yong Soo Park
E-mail : dvmpsy@korea.kr Key Words : Electronic nose, Horse meat, Processed meat, Oleic acid

AN 2 AL, T7] ER] WAl AX1 AR olgks 1 o

=0 ﬁlﬂoﬂfﬂh AFEE ALt & A4 dar|E
XT3 202249 A7 ERAIEZAAERC] WE2A T AF ol & 184, 2009).

A7) A3 v 55 W‘ﬂl Al, o] AFAL 2tol4l & SEA|TE, 4, HW, g 5 =W F8 A& 7IES0A A
d=ofuliito] w2 viH  F AHFARS 15.7%, Z3}F X7k 9(FMD; Foot-and-Mouth Disease)o|ut 1YY 25

2 14.3% $F02 A 1o AZHAHE §5Fo Ol Z 2 A XHHPAL Highly Pathogenic Avian Influenza)
(2454, 2022 A3 5, 2015). A AEHO = 71& AHo] Ml LAt AL A% Z4b
T2 AlgHT Fuh dut 59 7 E S35 oA, 9| bHAgol gt A7t AA Ho Qb S A
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A FHPHLS Al Z374(2022.10.)°] BAIE (Al&E9 7]&
4 524 A2022-76% 8. YWHAIAW 2.1.5.4 AT4AE A2
) A AHE AT AlEol AMHEE ZIAZEAED
# I (Gas Chromatography, GC)&= EZ0|23H&7]
(Flame lonization Detector, FID)E AH&ol3th 22
SP-2560(100 m x 0.25 mm X 0.2 gm)E ARE3F3om,
Y 255 100TofA 4827 A8 & 3C/ming] HE&ZE
240C7HA] L5 ASAI71AL o] % 158 o4 FAIsk L,
FYUF 2E= 2250, A7) 2= 285CE ot
FH2 dE 0.75 mL/min £ALE 51901, split ratios
200 : 19 H]l&= dAstAr

ZA3} @ A

=
Electronic nose(E-nose)Z 0|23t gt7| &M
G379 47719 BeE =4 A7 G2 FE

(Intensity)& UetWiE 7] B9 23 I Fig. 19
et &4 AIZEE vYehvdes &4 137 ga17]
FEET ofy 2t A1V % AL fASH YER AL 52
SRRIT &= Qi o]et 22 37| AE9] tiE HF2 H|5HA|
et Ao #EE=H A7 dar]o] Fed
F7= 74 Aol7t Qliz Ao R F5Hh shARE Y
Zr g9 m3 s Y177 A0V Eoh MekEo g &
A 3A Y1 Q= Ao g2 I EH|(B, D), 0|21
Ta7]et A7) B9 719 IE A= o Al
ey, &3] 7|7t A0V R} 7|7k A Zo=
FFHEh olof TWojA= Aot W FY FoE Hlw ¥
F719] BAA A0 gt F7HA+7E a3 Ao R wt
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Fig. 1.The results of the electronic nose analysis in MTX-5(polar) column that analyzed in triplicate. (A: Horse Sirloin,
B: Horse Fore Shank, C: Horse Inside round, D: Cattle Fore Shank), (#n; Number of iterations of electronic nose

analysis)
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(p€0.05), &3] & 3
H3] &7 Yebgtt. ols &

7|9k 230719 RO LA L GCR BATR At e 5Y A o
A3, A, D AR A A 7H] Y AR ] & a71ef Zot, F AW Fo] SH4t &2 2a4 =
G4 B B L o goael Aozt ik 7] el Ao ek 23 W Ropz o Heet
(p€0.05). &3] ¥ £5F9 A% & A== o 4t AT AIE A7) A= F7HER] £40] 83 Ao R
SheFol Wt 3.552g/100g2. 2 2 HgFoldtt. E3L, o
Table 1. Comparison of Agricultural Governance in South and North Korea
Samoles Oleic Acid Average WFAI
P (a/100g) (%)
Horse Sirloin 13.39720.050a 31.9810.06¢
Horse Fore Shank 13.065+0.040¢ 36.67+0.02b
Horse Inside round 3.552+0.006d 30.3840.01d
Cattle Fore Shank 13.324+0.026b 55.18+0.03a
*WFAI: Individual content among 37 fatty acids
#xDifferent letters in the columns were significantly different (p<0.05)
1 =t QIZHO] A% T+ B2 A& 7HA L Ut} T
= o 3ol £11(19.9%~24.5%), Aol Wil
S AL I 2] 27,0000 T, AR R 63X 649 (0.5%~3.0%), g=Fo] wou, 7|} JFA7}t FHotaL, E
A, AFA F 238 AR B EJATHE=TIALE, 2023). S50 Hlote] A =7 Ay 28 FeH9 w2 &
ALET G w FoA $EEE AWEE 5§ 13,000  AFHOE A% $¥Ye] kol AEHAWL, 2] Hek
T+, 858 8,000, 14§ 5,000F2 HjF-2E= AHA5kaL b= x4t 22o] Ao} nlEe ity 74| Qth
AL, 882 G415 E AYE 81350 H|5to] 21.2% Ha (Renata 5, 2021). 1|7 BrloA= =2 2927 o=F

St Ha7] AFGA A2 =5 oAt SAHL
3 AR HEro] vjote] F71 Aot S &5 I
O F AHFS FHo HH S8 42 22d% 1,501F 4
219 1,270%7F E5EHUH =55 A AxE
Zpol7} Aloto] A7gst AFE FRlstr|= olFdot. kA%
T17] 55 Aske fotd war] 53 4 44 49
HAN( =B 5, 2015), A7)0 oigt &8 8.9} X
E OAE AW A 1kg T 26,96192.2 3He 35
A 7149 67.8%21L stATHA Y 5, 2015). §5l &
7] AGEHE AoliAE AvA7E ok 7HE 29 AlE
NS ARNA Bz 4117 5 o E S7 ApEs} A
A AR gk ZA A A2ko] TRkl sFTh
1499 5, 2015). EtA] 2 AFE Foto] Tav] BEES
A5kl B S5} v asto] fo|7} giokd L] A& 7h
FS B3 AMsto] 7ofd A o2 whatET

P 2 35H IolA HaT] = e FF5 Aol7t gl

¢

» Mo mo [ o

e [
k1

W FE4l @ depdy) 22 opmfiAto = QIS EEet &
719} Hdto] Qdth(Kondratowicz 5, 2006; Makata
2007). stAIgE, SAo] ZHA godo] Q= ZIgh A4S =1
& @™ol Atk (Kondratowicz &, 2006; Makata
2007). ol=gt w1719 HE-E& A A Hste] &4 A
(Stanistawczyk 5, 2018), Z&4 ©]&(Ostoja, 2008;
Stanistawczyk 5, 2018), AYH(Lawrence 5, 2003),
Z-2(Sholpan 5, 2019), Y5 H(Domaradzki 5, 2011),
A =¥ (Borowski &, 1994), A A 2] (Kondratowicz,
2001) 5ol thgk A-+7F BarE Qo)

o/} o] Tar7] 9] ot Aol thote] A7t %198
=loy, AE9 7|53 AdE e BHE Ate
ARt E AFo|A E-nose B4 A, A AE=R
el &4 oa37t dar] Byt &a717F A9 {4
SHA| Yrebstt), 3t 9] 04 s Ear7E x| Eo
A Yehgth 2322 &3] wrar] o] Hod &)=
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& 23717 e ATO| U, BN BepEE &
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Ak HE A7V Wasie B AT Aueld Amsle
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1, Korean J. Food Preserv. 22(5), 6 4-651
Xt & SAG 9] A 4Abd o2 (A
§739 g4 o 1F, BAAE, 140, 39-71.

3. QT 2012, #AIY Aol &7 AIFY AB[AFE
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