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Meat quality improvement of Korean native cattle Beef
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Abstract

Five Korean native cattles were purchased from beef cattle farm. Immediatly after slaughtering, peeling and
exposuring, each carcass was split into left and right sides and which one half was kept as control, another was electrical-
ly stimulated by using 400V stimulator for | min and stored at 37°C for 3hrs.

All samples were analyzed for shear force value, ATP and biochemical changes. Therefore tenderness and flavor was
used as experimental parameters to investigate the effect of electrical stimulation and delayed chilling between electrical
stimulated and high-temperature conditioned meat and non-electrical stimulated meat.

High performance liquid chromatograph (HPLC) were used to analyze the nucleotide and its relation substances. Also,
shear force value was measured by using shear force device attached Instron.

Initial electrical stimulated and high temperature conditioned meat caused an decrease in ATP to 6.05 z M/g as stimu-
lated and high temperature conditioned meat showed much more tender than non-electrical stimulated meat in the shear
force value. Electrical stimulated and high-temperature conditioned meat produced a very rapid drop of pH value.
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Table 1. Conditions for HPLC analysis of nucleotide

and theid related compounds in beef during storage.

Items Condition
Column Lichrospher RP-18
(4.0mm 1. d. x 25.0)
Mobile phase | 1% Triethylamine, phospheric
acid (pH 6.5)
20% Acetonitril (pH 7.0)
Flow rate 1.5ml/min
Chart speed | 0.5cm/min
Detector UV detector (254nm)
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Fig. 1. The HPLC chromatogram of Standard Mixture
(1. HX, 2. IMP, 3. Ino, 4. AMP, 5. ADP, 6. ATP)
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Fig. 2. Changes of pH in M. triceps brachi(A) and M. semitendinosus(B) during postmortem storage
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Fig. 3. Changes of Shear force value in M. triceps and M. semitendinosus during storage
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Fig. 4. Changes of ATP(A) and IMP(B) values in beef muscle during postmortem storage
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