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Abstract

This study investigated the quality change of strip loin from hanwoo with quality grade 2 produced by dry aging, and
compared the quality of dry-aged strip loin with that of strip loin from hanwoo with quality grade 17. Hanwoo strip loins
with quality grade 17 (SL1) and 2 (SL2) after a day of slaughter and dry-aged strip loin (DSL2) aged for 21 days at 2°C
with 85% humidity were obtained from local markets. The proximate composition, pH, cooking loss, lipid oxidation,
instrumental color (CIE L*, a* and b* value) and sensory properties of the strip loins were measured. DSL2 contained
low moisture and high protein contents compared with SL2, and low fat, high protein, and high ash contents compared
with SL1 (p<0.05). The pH and cooking loss were higher and lower, respectively, in DSL2 compared to SL2 (p<0.05).
SL1 had a higher pH than DSL2 (p<0.05). However, the cooking loss was not different between SL1 and DSL2. The TBARS
value was the highest in DSL2 and the lowest in SL2 (p<0.05). DSL2 had higher L* and »* value compared with SL2
(»<0.05). There were no significant differences of L*, a* and b* values between DSL2 and SLI. Sensory properties such
as the color, flavor, taste, texture, and acceptability of DSL2 were higher than those of SL2 (p<0.05). There was no
significant different in all sensory properties between DSL2 and SL1. According to the results, dry aging can improve the
nutritional and sensorial quality of strip loin with quality grade 2 to quality comparable to quality grade 1"
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Table 1. Comparison of the proximate composition (%)

among hanwoo strip loins with quality grade 1%, 2, and
dry-aged 2
e Mesue G
1" 5731° 23.71° 17.00° 0.51°
2 64.90° 11.41° 21.91° 0.94°
2 (Dry-aged)  60.50° 14.03° 23.29° 1.09°
SEM" 0.875 0.961 0.287 0.243

D Standard errors of the means (n=15)
¢ Values with different letters within the same column differ signifi-
cantly (p<0.05)
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Table 2. pH, cooking loss (%), and TBARS values (mg
maldondialdehyde/kg meat) of hanwoo strip loins with quality
grade 17, 2, and dry-aged 2

Quality grade pH Cooking loss TBARS value
I 5.76 17.26° 0.69°
2 5.58° 26.00° 0.48°
2 (Dry-aged) 5.64° 16.65° 0.78"
SEM" 0.007 0.943 0.020

" Standard errors of the means (n=15)
* Values with different letters within the same column differ signifi-
cantly (p<0.05)
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Table 3. Instrumental color of hanwoo strip loin with
quality grade 1%, 2, and dry-aged 2

) Color value
Quality grade P " "
1 36.12° 25.50 18.75°
2 38.92° 27.09 21.95
2 (Dry-aged) 34.27° 24.76 17.56°
SEMY 0.674 0.812 0.776

Y Standard errors of the means (n=15)
*® Values with different letters within the same column differ
significantly (p<0.05)
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Table 4. Sensory properties of hanwoo strip loin with
quality grade 1%, 2, and dry-aged 2

Sensory Quality grade

parameter 1" 2 2 SEM
(Dry-aged)

Color 6.26" 5.66° 5.96" 0.205
Flavor 6.07" 433 6.11° 0.235
Taste 6.52° 422 6.26" 0.266
Texture 7.04* 3.8 6.37" 0.248
Acceptability 6.67° 422 6.41° 0.221

D 20 Values with different letters within the same row differ signi-
ficantly (p<0.05)
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