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Table 1
sirloin section of Japanese Black

LS

BRes

HDDBIRIE

Least square means of carcass grading and image analysis traits at the 6-7th cross section and

Fine marbling Coarse Coarse Fine marbling
beef marbling beef  marbling beef beef
A B C D
6th-7th cross section
Rib eye erea (cm?) 60 68 66 75
Rib thickness (cm) 8.8 8.0 85 7.8
Subcutaneous fat thickness (cm) 25 3.3 2.3 2.7
BMS No. 7 7 6 6
Marbling percentage (%) 552 594 543 556
CIM' 16.0 281 22.9 18.2
NFI? 86.0 76.3 79.7 86.7
Sirloin section
Marbling percentage (%) 461 481 48.5 479
CIM' 12.7 19.0 19.9 15.5
NFI? 156.8 122.8 132.7 161.1

1 : Coarseness index of marbling
2 : New fineness index

Figure 1

-t

0.3 0.4

2 -0.1 0 0.1 0.

[

o) M

Figure 2 Scale of palatability score for fine marbling
beef (A and D) and coarse marbling beef (B and C).
Evaluated on a 5 point hedonic scale, —2 = dislike
extremely, 2 = like extremely. * : P <0.05
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Rib eye image of fine (A and D ) and coarse (B and C) marbling beef.

Table 2 Visual ranking and paratability ranking of
fine marbling beef (A and D) and coarse marbling
beef (B and C)

A B C D

Average of visual ranking 3.44 1.38 238 277
Visual ranking 4 1 2 3
Paratability ranking' 1 3 4 2

"Calculated from Figure 2
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The aim of this study was to investigate the relationship between the fineness of marbling and
sensory evaluation in Japanese Black cattle. Two fine (A and D) and two coarse (B and C) marbling
cattle with same grade (A4 : BMS 6 or 7) and by same sire were selected among 29 Japanese Black
steers. The sirloin meat sample was sliced at Tmm thickness and taken the high resolution digital image
by 10mm intervals. Then, the longissimus dorsi hollowed out to the round with a diameter of 6¢cm, and
stored vacuum frozen until sensory evaluation. The averages of fat marbling percentage and new
fineness index in sirloin were 46.96% and 158.93 for two fine marbling cattle, 48.29% and 127.77 for two
coarse marbling cattle. The palatability score was high in the order of A, D, B C. Fine marbling beef
was significantly higher palatability than the coarse marbling beef (P < 0.05). However, visual ranking
was opposite to the palatability ranking, therefore further investigation is required.
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