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Table 1 Comparisons of a* value and drip loss of cured steaks of M. semimembranosus and M. gastrocnemius
from Japanese Shorthorn steers and delivered cows'

M. semimembranosus M. gastrocnemius

Cattles Cattles
Steers Cows Steers Cows
(n=13) (n=28) (n=10) (n=29)
a* value Before curing Surface 274 +05 255=+0.7* 282+ 06 247 +09*
After curing®  Surface 7305 60=x02 94+14 75x£06

183£03 156 £01**
18404 162 £ 0.3
7402 69=x03

16205 137£0.8"
167209 125x£04*
66+04 40%+04"

Superficial section®
Deep section*
Drip loss (%)

"Mean + SE.

2 Steaks (100g, 50 mm thick) were cured for 3 days.
*5mm deep from surface.

#16.7 mm deep from surface.

P <0.001;**P<0.01; *P <0.05.
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W ENHS5SNTLD (Ueda 52007). ULHUARIAR
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U, RENELBDZEHRSESNTLS (Hill 1966).

UDUARIARTIE, REFEEBFEOBEICRATGTEEH
LHRFEDENHONBODIZIEND, ERFEREF
DERPOIS—T YV EDIRMEIREEDEIES ICRER
RIFTERETCREBN>EEEZSND.
FN\LDREETHIDRICREEEBRTIRAF v —
FEgoshe (Parolari 1994 ; Virgili 5 1995) BKU
N7zD&E (Arnau 5 1998 ; Garcia-Garrido 5 2000 ;
Garcia-Rey ©2004) TH2HEZEZS5NTWVD. &g,
Garcia-Garrido 5 (2000) (&, NaClZEhEWLE/\
LFENANZDENDD, BRgsHbICHWNTE<EHD
cNBHZE, Cillas (2005) (&, HEMHENS<LBDEHE
BECHFFRNICKLBRDIEZE, TNENH/RELTNS.
UiZhoC, HREMZERBIANC U CHBRIERIFANE
INLZEZET 2156, REFDHANZEATDEEBRFD
BDICHRUTHBUENEWVEZD, NzDEH4EUPT<
BROREMINRSNEZ. —7, HEHZERENC LTS
I2156, REFOBRAZERLTCEERGFDORAGTE
HLMEE, BRONEEEDEICENHSNEWNZD,
BEBRONEZDEDRTRFCRBLELETEHOREMED
RSz
BAEARDERGCREFEOBICHITIIRESNZ
FEREEBDBROBHEHAD Uy JORDERER 1 I,
KEKNBESROMBHISEOLEEZEXR3(IC, 2N
URd. EBEHDORYU Y TOR, KHSE, BROHEE
FESEICEEBRFEREFEDETHERBEFROSR
hofz (P>0.05). Kz, BHEADKNBSED LU
hE8ICbEBF EREF DB THRBEFRDSNE
horht (P>005), FUwTORIIREFNERFC
U TERICED D2 (P <0.01).
RUwTDDPICESYVI\OE, XTFR, P /B, 3
g, BROLSYZY BESHBENZTINTNDZD (F
£$1992), RU Y TORBEREMDBROZEMD D
BERERD (BI1996). LENDT, EEFIEANF

Table 2 Comparisons of textural properties of cured steaks of M. semimembranosus and M. gastrocnemius

from Japanese Shorthorn steers and delivered cows'

M. semimembranosus

M. gastrocnemius

Cattles Cattles
Steers Cows Steers Cows
(n=14) (n=28) (n=10) (n=29)
Maximum load (N) Before curing 150£1.0 14510 139+£18 102 £1.7
After curing® 207 £1.2 238+ 1.2 191 +£18 169+ 1.2
Cohesiveness Before curing 0.47 £ 0.01 0.41 = 0.02* 0.49 = 0.01 0.46 = 0.01
After curing 0.52 = 0.00 0.49 = 0.02 0.51 £ 0.01 0.49 + 0.01
Adhesiveness (kd/m?) Before curing 1.7+0A1 23+03 1802 15+0.2
After curing 28+ 0.3 41 04 24 +0.3 1.9+ 01
Load of gumminess (N) Before curing 70x05 59+05 6.7 %09 45 +0.7
After curing 10.7 £ 0.6 11.7+09 10.0+0.9 83*+06
2* See footnotes in Table 1
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Table 3 Comparisons of moisture content and crude fat concentration of M. semimembranosus
and M. gastrocnemius from Japanese Shorthorn steers and delivered cows'

M. semimembranosus

M. gastrocnemius

Cattles Cattles
Steers (n =14) Cows (n =8) Steers (n =10) Cows (n=9)
Moisture (%) 67105 67312 722 +0.8 73.2+0.8
Crude fat (%) 7606 80=x1.1 24 £0.2 23+x0.2

' See footnote in Table 1.
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Comparison of physical, chemical, and textural properties of two cured
muscles from Japanese Shorthorn steers and delivered cows
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The physical, chemical, and textural properties of two cured muscles, M. semimembranosus (SM)
and M. gastrocnemius (GC), were compared in Japanese Shorthorn steers (n = 14) and delivered cows
(n=10). Muscle samples (100g) were cured in 6g NaCl for 3 days. The internal texture of each muscle
sample (5mm from surface) was analyzed. The a* value was analyzed at the sample surface, at 5mm
depth (superficial section), and at 16.7mm depth (deep section). The moisture content, crude fat
concentration, and drip loss of each muscle sample were also analyzed. The a* values of the surface
before curing, the superficial section, and the deep section after curing of both muscle samples from
delivered cows were significantly lower than those from steers. The cohesiveness before curing of the
SM sample from steers was significantly higher than that from delivered cows. The adhesiveness after
curing of the SM sample from delivered cows was significantly higher than that from steers. The drip
loss of the GC sample from delivered cows was significantly lower than that from steers.
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