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Abstract : This study was conducted to make certain that the intramuscular fat score at 13th rib could represent the
fat content of whole loin from Hanwoo in Korea beef grading system. A total 42 loins from 23 carcasses of grade 17,
16 carcasses of grade 17, and 3 carcasses of grade 1 of Hanwoo were used for this study. The crude fat content and
intramuscular fat score at the 1%, 6th, and 13" rib, and the last lumbar position of loin were measured. The crude fat
content was the highest at the 6" rib of loin from the carcasses of grade 17" and 17 (p<0.05). There were no significant
difference of the intramuscular fat scores measured by image analysis and beef marbling score (BMS) between the 6th
and 13" rib of loin from the carcasses of 17" and 1" and that were significantly higher than intramuscular fat scores
at the 1% rib and the last lumbar position of the loin. From the results, we conclude that the intramuscular fat score
at the 13" rib can represent the fat content of loin when meat graders decide the grade of Hanwoo carcass.

Key words : Quality grade, Crude fat, Intramuscular fat score, Hanwoo

I. A & al., 2014), E3F 2H|RLS] Hsfjoll A A52] F4 Ak A

$9] 590 A 98 4 Sl A0 A S Aol e}

= U AEes 201349 Ve AwAer Lyl AEA gt wet o] RojAn] FHE F3f oVl

105 OOOEOHH 2,732,00057} ARSE| 1L QIthKorea Statistics, o ZA3 AY A grto] AR o sy AlZof tist
2014), SFA|FE | ol Z7}eke] FTA A= Q) 2=tAk AFw=rt F7skch HaEa O‘\1]-(Henchion et al,,
H3719] 24lo] 2715 Qo] Seltet 9 A1) ¢ 2014), Wb AulA META) S8 NE 8930 A

A7) S ook weby SeAelS BEs] Sa A & Sle W BAo] 94l o] oS3 4 Gl 43
A 7ot dasty ofF ffaf AvAt Ao w2 a2 AR AlFe] Bag AAolw, olet off R HibkE
A o] Aol agh Aot ARk PFelA SEAE AlRE Ff & EAY S el ARl
A1 8-0] AL J7fjele] Aol »Zlon SR = A9 ARE T Qeh A 49 &2 S0 el 2AE =
47t gick ShAE AnlAE O B ARAL AT Al wek s, A 2 SHe) T, 84,
iAoz 4, oUE, A4 U B 2L B B4 44T 0 240 58 A4 17, 1,1, 2 9 858 5
o] <=3t 480 1A 480 2 eI THHenchion et Z 5709 SHFo= BASIAL Q) (KAPE, 2013), o]& &
*Corresponding author: Tel: +82-2-880-4804 /E]IQJ ELLH X] HOPEﬂ- & Eiﬂo =4 %]—:‘LOﬂ 7]-;8- = 0365 =

E-mail address: cheorun@snu.ac.kr D]X]L f4l1el Eﬂ ]Eﬁﬂ’ o]_'<_>'_.“_:_ A59] 54 ‘]—%}\éoﬂ ¥

CNU Journal of Agricultural Science 42(1), 2015, 3 47


Administrator
강조

Administrator
강조

Administrator
강조


i
(ot
~
(6
40
ol
ax
lo
do

N RETS

Y 9P U 2URYE v

o O

ke e, A0 L A9 B ) e

1% 53 DU ) 32 sl o
Zo|7} 2457 tjiEotiDashdorj et al., 2012;
Jo et al,, 2013, Jeremiah et al,, 2003; Kim and Lee,
2003; Park et al., 2000), ©]&J3t o] G-2 L= ol
o 5% At A9 D uF SAGHE Tt
=348 1EA Aar] S0 2 ofAR|aL QJtk (Polkinghorne
and Thompson, 2010), WetA] T ARAEL S2AS5H
o] ¥ Hi|e FWAMRET} oF We2 EAo] e
Zloleta o st S25w Aolof whE gk AlEsi
WARETE 0 98 A S 7R 2 2
04.9_ 2 OIE]—

A Selete] 4 A ol BPYY|ZE BuE
AR Ao whet WA S 1048 AR 307)
2912 Ueo]A) ek, alAE BE Hglolxe] 2
£ e Boi5el] thee] 2UEsl 94 54
291 % 3 139 9I212) 2UAES BHsj] HE S
Q%55 4ol 014517 ITHKAPE, 2013), T2}, 412
IS0l ot AulAe) BT AN 2e Sio
H77lere B4 Ao]t glglon, o AR LA eE
59 EABA A Aol e S4le) 9118z
ZUAES} O 4 5hgo] mag} o

al., 2007). o|2j3t O]Wi AHRf A A E = HEEA
SASTY A FE Y FA 571 Ko E QA F
2 1391 9R9) TUALETE 54 AAe] 2R
ofEs 4 Qxo] oie Bee av e Aol
T S S 54 A 2 8 2
AHE BAL B3l 5= 139 A9 TYAHE T A &
A S0 PAHES i 4 J=AE BER) 9
gt 712AE BES ) HAIESIH,

i

> N T

i

(Okumura et

S = E A (A] 2005-50%) 0] whet ARk A1) B

B3 A 2 AKX (NIAS, 1997)'0f Z3fo] W 51910
35-9][F4 (chuck roll) 54 (loin), ZE(strip loin)]
Hajslo] F5= 19, §5 61, §5= 139, vpR|ere 2]
H AZ[FA0 mm)]& A5 sk

ﬁfr

oy &

1, 6, 1391 3l vpAuf @304 ATt 54 AR
QHAJE BLALC AQAC(2000) E-ATHMH o Z3to] 4235}
ek A 2 Eeleke 2PESE AR (SMART 5/NMR Trac,

3. OJO|X] E42 T FUKX'Y ZEE FAL

(EOS—5D Canon, Japan)i5L 51930 ohAl A (ef50

mm F1.8, Canon, Japan)E o]-& =t =1
5ko] 220 lux o9 £ERA & sl HYet
AL om]A] BA] 2 72 (Image pro+, Media Cybernetics,

USA)S E3)] <y #dho] v]8-L AL

4. 7 B3

ST B F5 1308 W) T 5I0Y 2Axs
$3) 392) B} Bolstol BT, AR A 7
9 MEAR F g el B} Eel ool
5}o] BMS (Beef Marbling Score) YHE AF&E31%th

5. S

Keul's multiple range test® AA|a}o] HAsI T},

m. 23 9 v

L ZAY o

B9 AN B0 9IXol T B 2N B &



Cheorun Jo / Comparison of crude fat content and intramuscular fat score at different position of loin from Hanwoo

Table 1. Crude fat content (%) at different positions of loin from Hanwoo.

Quality Grade

Position

1 1 1
1™ rib 19.09+5.69° 15.38+4.99" 13.76+2.55"
6" rib 25.00+3.68F 19.6243 41" 16.8242.04"
13" rib 22.0443.15% 16.08+2.43"%Y 12.96+2.13"

Last lumbar 13.60+5.98°

13.62+5.87° 6.09+1.60°

““Values with different letters within the same column differ significantly (p<0.05).
*¥Values with different letters within the same row differ significantly (p<0.05).
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Table 2. Intramuscular fat ratio (%) at different positions of loin from Hanwoo.

Quality Grade

Position

1 1" 1
1™ rib 16.48+5.62° 16.13+5.00° 12.77+2.66"
6™ rib 25.99+3.44%% 21.47+3.55™% 13.39+2.04%Y
13™ rib 23.85+3.05% 18.93+3.32%% 15.20£2.11%

Last lumbar 11.48+3.37°

10.89+3.09° 7.23+3.18°

*Values with different letters within the same column differ significantly (p<0.05).
*¥Values with different letters within the same row differ significantly (p<0.05).
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Table 3. Beef marbling score at different positions of loin from Hanwoo.

Quality Grade

Position = 1+ ;
1™ rib 43+1.5° 3.4+1.6° 3.040.0°
6" rib 7.6+1.3% 6.5+1.5%Y 43+0.6™
13" rib 8.2+0.9% 6.9+0.6"% 43+0.6™
Last lumbar 2.7+0.8° 2.5+0.5° 2.04+0.0°

*Values with different letters within the same column differ significantly (p<0.05).
*¥Values with different letters within the same row differ significantly (p<0.05).
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