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Comparative Studies on Beef Sensory and Processing Characteristics of Nanyang and Yanbian Yellow Cattles
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Abstract: This study was focused on a comparative evaluation of the sensory quality properties and processing
characteristics of striploin and knuckle meats from Yanbian and Nanyang yellow cattles. Results showed that the a* value
of Yanbian beef was significantly higher than that of Nanyang beef (P << 0.05), but the L* and b* values were significantly
lower than those of Nanyang beef (P << 0.05). The juiciness of striploin from Yanbian cattle was better than that of Nanyang
beef, while the juiciness of knuckle was worse than that of Nanyang beef. The cooking loss showed that Yanbian beef had a
higher yield during processing than Nanyang beef. The striploin of Yanbian cattle had better tenderness with shear force of
3.19 kg/cm’, which was suitable for frying and roasting. The gel property of Yanbian beef was better than that of Nanyang
beef, so Yanbian beef was suitable for preparing gel-type products. Nanyang beef had a better emulsifying property, and

thuswas suitable for preparing emulsification-type products.
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Table1  Color parameters of beef in different breeds (n = 5)
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Table2 Meat juiciness of beef in different breeds (n = 5)
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Table4 The shear forces of beef in different breeds (n = 5)
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Table 5  Gel properties of beef in different breeds (» = 5)
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Table 6 Emulsifying properties of beef in different breeds (n = 5)
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