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Abstract: Fresh, chilled and thawed longissimus dorsi muscles from Simmental hybrid bulls were evaluated for eating and
nutritional quality indicators. Results showed that the color of all the three samples, with normal pH values, was dark red
without significant difference. Shear force of fresh beef was highly significantly (P < 0.01) lower than that of chilled beef,
which was significantly (P < 0.05) higher than that of thawed beef. Cooking yield of chilled beef was 73.91%, indicating a
significant increase compared with that of thawed beef (P < 0.05). Furthermore, freezing and thawing caused the processing
performance of beef to decline. Thawed beef exhibited a highly significant decrease in water loss than fresh and chilled beef
(P < 0.01). Nutritional evaluation demonstrated that there were no significant differences with respect to moisture content
among three samples from the same beef muscle although thawed beef contained significantly less protein (P < 0.05) and
very significantly less fat (P < 0.01) than fresh and chilled samples. Hence, the three samples showed differences in
eating and nutritional qualities with chilled beef possessing better processing performance and enhanced maintenance
of protein and fat.
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