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Table 1 Warner-Bratzler shear force, drip loss, cooking loss, and crude fat content of M. biceps femoris and M. psoas major of

Japanese Shorthorn steers (n=8)

Shear force value Drip loss Cooking loss Crude fat
Mean + SE (kg/cm®) Mean = SE (%)
M. biceps femoris 52+0.5 8.1+£0.2 25.0+£0.2 94+1.1
M. psoas major 3.0+ 0.1%* 6.5+0.3* 22.1 4 0.4%** 6.0+£0.5
**: P<0.01, ***: P<0.001.
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Tenderness score

Figure 1 Correlation between tenderness score and Warner-Bratzler shear force value in M.

biceps femoris (&) and M. psoas major (@) from eight Japanese Shorthorn steers (n=8).

Tenderness was evaluated using 5-point rating scales: 1=very tough and 5=very tender.
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Relationship between shear force and tenderness of Japanese shorthorn beef
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This study was conducted to determine relationship between shear force and tenderness of Japanese
shorthorn beef. Shear force, drip loss, cooking loss, crude fat content and tenderness of M. biceps femoris
and M. psoas major of eight Japanese shorthorn steers were analyzed. Shear force, drip loss and cooking
loss of M. biceps femoris were significantly higher than those of M. psoas major. There was no significant
difference in crude fat content between muscles. Drip loss, cooking loss and crude fat content were not
significantly correlated with shear force of two muscles. Relationship between shear force and tenderness
showed that Japanese shorthorn beef with shear force value less than 3.0 kg/cm” is evaluated by consumers

as tender.

Key words: Japanese shorthorn beef, shear force, tenderness.



