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Studies on the cold and frozen storage for the production of high quality
meat of korea native cattle

Kim, Cheon-}ei

Deptartment of Animal Products Science College Aninal Husbandry, Kon-Kuk University

Abstract

Six carcasses of korean native cattle were purchased at commercial meat market and divided by 9
parts. Each meat from carcass was stored at 4°C £0.5C and 4C £0.5T for 7 days. The composition of
nine parts of carcass, the loss during frozen storage, drip loss, cooking loss, sarcomere length, tenderness,
color and pH-value were measured.

Obtained results were as follows:

1. The pH change of chilled and frozen storaged meat was not showed significant difference for post-

mortem 7days after slaughter.

2. The sarcomere shortening of in chilled storaged meat was 9.9% less than that of frozen meat, and

shear force was lower in all parts of carcass.

3. A-value(redness) of chilled meat was higher than frozen meat, however L-(whitness) and b-value

(yellowness) was lower than frozen meat.

4. Drip loss of each parts was average value of 3.37% at postmroten 7days storage in 4C Drip loss of

sank and sire loin were 2.45%(lowest) and 6.15%(highest), respectively.

5. Total loss of frozen meat by storaging and thawing was 7.8%, and that value was 25% more loss

than chilled meat at postmortem 7days.

6. Total loss of frozen meat by thawing and cooking was 4.4% higher than that of chilled meat.

KEY WORDS : korean native cattle, sarcomere, thawing, tenderness
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Table 1. pH-value of chilled and frozen meat in various
parts of korean native cattle 7days postmortem

Parts Chilled Frozen

Meat Meat
Tender Loin 5.53 5.51
Loin and Chuck 5.51 5.49
Strip Loin 5.31 5.29
Round 5.55 5.45
Sire Loin 557 541
Shoulder Clod 5.35 5.40
Brisket 5.36 5.35
Shank 5.62 5.45
Rib 5.28 532

* Chilled meat was stored 7day at 4T, frozen meat was stored 7day at -4

* Values are means of five replications
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Fig. 1. Sarcomere length of chilled and frozen meat in vari-

ous parts of korean native cattle stored for 7 days.
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Fig. 2. Tenderness of chilled and frozen meat in vari-
ous parts of korean native cattle stored for 7

days.
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Table 2. Color-value of chilled and frozen meat in various parts of korean native cattle

w Chilled Meat Thawed Meat
Parts It a b L a b
Tender Loin 41.16 +1293 +3.12 4345 +10.79 +378
Loin and Chuck 4223 +14.17 +3.99 43.50 +11.78 +473
Strip Loin 4265 +15.39 +4.62 4318 412,75 +4.28
Round 40.67 +14.46 +3.89 43.84 +12.45 +4.77
Sire Loin 41.62 +15.21 +4.07 4285 +12.29 +3.82
Shoulder Clod 39.89 +13.63 +3.05 4283 +11.67 +4.21
Brisket 41.40 +11.37 +2.65 44.57 +10.90 +3.27
Shank 41.06 +12.88 +2.40 41.27 +10.13 +2.31
Rib 4436 - +11.85 +2.50 4437 +10.50 +3.73
Meana] 41.67%£1.22 +13.54+1.33 +3.361+0.75 43311092 +11.47+0.88 +387+0.72
* L-value (whitness): 0 = black, 100 = white, a-value (redness): +60 = red, - 60 = green,

b-valuelyellowness) : +60 = yellow, -60 = blue?) was calculated in same columns
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~

Fo BT AR FAEHZEE ' 0] 250
o] 3

Fel 5o 259 F£Fo] Yoyt o] d T559 A
LEE AF ARLE, pH, ATPEE 5ol 9t &S
H=tHCornforth 5, 1980). A 33 SgPWAL 2§ 4320

|~‘

O] 57 o] 28 o] 2
| uFA8 & (Heffron 2} Hegarty,

9]'0‘}04 &9 Fito] &
9z ““WLM Fao

950 1 FASE A} B, PEA Y B AT 193

1974), AL &9 pH7} A o] H4Ho] 7Haste] Zhako]
LA EHHamm, 1982 12]% 2k &) B9jo} Ax =z
250l Qs FEe i , 19852 &t T}
4CAA 797 BEAREF NS Y YEAEE
B 21%2 FA, dote], FAFA7} 24~29% 2 E}O
o A3 AA 22 o] g ZH|R97} 18%E 7MY it

{Honikel 5

(Fig. 4.

Rib

Shank :

Brisket
Shoulder Clod
Sire Loin
Round

Strip Loin

Loin and Chuck

Tender Loin

0 0.5 1 1.5 2 2.5 3

Weight loss(%)
Fig. 4. Freezing storage loss in various meat parts of

korean native cattle stored at 4C for 7 days.
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native cattle stored at -4C for 7 days.
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Table 3. Cooking loss and total loss of chilled and frozen meat in various parts of korean native cattle

Cooking loss Total loss™
Parts
Chilled meat Frozen meat Chilled meat Frozen meat
Tender Loin 259 27.5 30.0 358
Loin and Chuck 263 30.1 322 36.5
Strip Loin 272 254 313 39.0
Round 284 30.0 321 37.0
Sire Loin 259 328 . 341 39.1
Shoulder Clod 270 28.1 315 340
Brisket 279 283 325 34.2
Shank 26.5 278 289 325
Rib 271 30.0 30.0 341
Mean” 26911081 28.89+199 31.40+1.48 35.80+2.18

¥ determinated with drip loss plus cooking loss.

bl )
was calculated in same columns
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