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FEvel 2 AR RS 20139 7)o E 1,800 F7tell A 29 o =5 ASSkal Sl
(THFA2AET, 2013). & AP AR AZF 28,7009 € o] iL(e] &, 2013) A

A Wl =2 10099 FECEESAAFEE, 2012) 0.7 7] dAC o H7HEA

Table 1. The number of horse breeding household and breeds

Breed
Division ol | Enhanced Native total
household ' ) Donkey Mule
variety varilety
2008 1,528 8,378 19,139 318 46 27,881
2009 1,742 9,901 18,396 392 29 28,718
2010 1,917 13,710 16,444 238 10 30,402
2011 1,929 16,015 13,703 303 37 30,058
2012 1,912 13,505 15,638 546 9 29,698
2013 1,851 14,276 14,519 541 6 29,342

&Sk E A, 2008-2013

S w AARERS TR 20089 ol F A&E o Frlshe AR Uewo

20139 7]E=o 2 1,851 7ol Al 29 o 75 AFSSEAL Ui ESARA E ) 2013).



Felvel 2E T79%7F AFA el AbSE AL = 20109 VIE o2 AlF ks 320
F7H1A 1,3625761%), AT 662571004 16692F(75.1%)E AHSslal dede
175% 7101 A 4,1795(18.8%)7F AFS5 I gl Ao® ZAFHSITHO| 5, 2013)

AlA = AR 5H0MRE vigl 2 Avh, svh vba ], Ao, AgA R, E

A4, AE &2 WEes so® vUeksA &83kal vkl &, 2013).

Table 2. Scale of horse industry of major countries

Division Major status
O & AFFTF  920%ET

America O TAFY FAAQ1F ¢ 460%HE (EAaA], =R}, AMR)2A TR} 5)
o Y n8HE 140‘{%‘(%‘4% Z2=A 457 )
O T AT 1 96REF

Britain O e #FAAE Q1 ¢ 5008 (el 240%H)
O WAFY &1+ ¢ A owkd, 7HH 10~209H
O W AEES 1207

Australia o =g ¥4 176009, 55 <80 70,000
O Aty &<l ¢ 207
O T AT 1 90RHF

France o v 750070, skl 150RE (E 9 3 9 529 )
O VL A ety 115
O & AFFTFF 0 100%F

Germany O =l 76007, kel 160~1707H (9 3 757H)
O WAy &Rl 1 30%d
O & AFFTFF 80,7007

Japan o uka 99071, svutEE 34d 71,0007

- IS ol 8AE gk 13593 oy
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Rom ArH9.2%), BEH(29.4%), A (42.4%), 71EH19.0%)2 &3 vt 2005
NE ZF AA7IS &3 10150 @de i Bustvl. 9 237 A F 575
HEE ARESEAL o 5t o] 1008HF, Zabs 9

Avt. Gl A e BAA Edk= oF 373917 &

ORbF FEo R AR H AL

, 2 1099 FEE AE
gt Zo® HalstAth fEluehe} olgh dEE 2008 7]& 83,1300 FE Ab
gtar olw wary] AnguiE §8vF AASFEIE e Fhske] 2008del = 1%t
odEw Z7} gt dRA =S Edlo] FdAulE 2727H A(2008)e] v o]
A gokar skl



9o way] g WAz, oh2AEL, WE, olgYol, F®, B, At} 2
F 5oA AN fEAR fled nEe B A Ausm 2], 2013)

FAANE B Ee A0 §EHT Yom AN FF &

ot

T Z 9T

& AAskaL VA, 2012).
Table 3. Horsemeat consumption from major countries (unit : thousand ton)

Country 1996 2000 2001 2003 2004 2005
China 385.27 401.45 413.31 419.97 420.47 421.62
Mexico 76.77 79.69 80.39 82.18 83.18 84.17
Russia 61.39 56.31 70.52 77.07 74.15 76.04

Italy 71.43 70.73 70.87 67.80 65.51 63.29
Kazakhstan 66.15 55.17 54.09 54.00 55.88 54.46
France 32.55 30.82 30.68 28.26 26.44 24.54
Japan 23.72 17.62 151221 13.97 14.96 15.84

st ek, 2013

g A 2047 = HuvjEvk @ay] 2u7E gekew 1970dFE Wzt
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6,003% AAFsIlE=d 1980 =0l ko] 16w FEo 2 F7heFvh(o], 2013).
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2 F5d FFE 20119 2075 (=1 26.64%6), 201293 1925(25.0%6), 2013 10
A7HA 2405(39.08%) = VEFYE
20139 109714 5584 e Ui T #2498 BATIE AR 1977(82.1%),
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AR} 255(104%), HE B 175(7.19%), F9v 1504%)7 SFRE W),

Table 4. Horsemeat grading result (unit : head, %)
Meat quality grade Yield grade
Year Offgrade Total
I 1 2 Total A B C Total
2011 11 28 165 204 67 61 76 204 3 207
2012 6 24 158 188 57 63 63 188 4 192
2013 18 26 188 232 114 57 61 232 8 240
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% (Meat color)& 2HA7F A%& Fojshzr] F2380 neishs 2290 A
A5l S 7= FE, A, A", 25T/ Tl wek Aot i, &4

T, A0 AbsldE solH A
o] Be AMEe Aol 8ol who] o F Z W (Myoglobin)oll o8] ZAA = x| 9 A]zF2 o

2 et 95 S7e] 9@ Bile] ug wH=Th(a, 2004).
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Absts o] Heke-24Ql Metmyoglobin® 2 743kl thil &9 th(Badiani &, 1994).

247ME®E 7] §80 L (HE)L 346, a' (A AL)= 242 b(FHAE) 96 A
Aot skl al(Juarez &, 2009), W8k H=He] A9 Lt 30346, a' (A R)=
73204, b (FM )= 62+022 vERF TR &) &, 2005).
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v}, pH

AR 259 plAdshe akel 28 Ul S ofdk AoRM, pll A&t A
F pHE AHEE9 F4, <59 7, S4E, ZAUW, 24 A5 AU
Sol et Aol vy, 5o Qe dRe vAle wadk AR wEkeluh(d,

2004).

AFS- pHY] ZFetsigl el #HE pHe Aol %9 &4 543 S 24 93
o 520 (Meat color), %47 Texture), B4 (Water hording capacity) =
vAE T4 e "AHT AdES s v, 200403 skl d pHF $e A
F ole} wktje] FAo] yEdThal s th(Perez &, 1998).

STHEIZE =59 plHE 54~56, #37]& 55~572 HiaHar o, 2004).
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Figure 1. Change in pH of Jeju crossbred horse carcasses (AF st 2014)
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Llinoleic, Myristic, Palmitoleic acid o™ A #4ke] o F-2-& x| gkrial s} ar
Az wel #ea FEE Jhesivhal SATHA 5, 2005).

Yoo “5(1993)¢] M.are] ejstd warrje] ¥spARAL ek Jf#vibrh 38~39%,
Aevizt 40~44% =2 =52 ESPA AL ekl 42.5%9F Hls2dkal, 58] X3HA]
A B9l 514%RTHE Yon] AlSe) wehAuk Fael 39.9% wrks ot E
thar skl
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Table 5. Predicting value of horse carcass based on quantity grades

Predicting value of horse carcass

Yield grade

184

165 ~ 184

——

165H]

<The Formular of predictive value of horse carcass>

1.566 — 2.030 X Backfatthicness (mm)

Meatweight

+ 0.059 X BEye uscle area (em?)

+ 0.808 X Dressedweight (kg)
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Table 6. The standard of horse marbling grades

Horsemeat marbling standards Grade
marbling standards number 5 or 6 1"
marbling standards number 3 or 4 1
marbling standards number 1 or 2 2

o W X125 ol
ot S2IIE

=2 : No5 Nob
=2 : No3. Noa
=2 : Nol, No2?

Figure 2. The standard of horse marbling grades (SAFEZA 71 2011)
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5(1957)9) Whiol uwle} A 3tE AlE 50g¥ Chloroform : Methanol(2:1) -&<§ 250
nl-g& E3ete] wkAgomM A AdE FEI F FFEIAUEFS ol &3t £E
S AAZ I ARE 50-55Cl A FF3th Tricosanic acid 1ml¢} 0.5N NaOHE
IeE H7kske] 100TolA 2027 7Fad & A2olA 30:3F gt Alze] 2
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AlE 1S SP 2560 Silica capillary column (100m x 0.25mn id. x 0.2mm Film
thickness: Supelco Inc. USA)o| & HP 6890 Gas Liquid Chromatography
(Agiilent Technologies, USA)d| F3te] Hukiks 83k & FID(Flame

Tonization Detector)& ©|-&3}o] 7d 9] X|Wiks A &319 T

];} OAﬂ

W H g st @S 307 B¢ ¥ Fo =EAIZl ¥ Minolta CR-400
Chromameter(Minolta Co. Japan)S ©]83}o] ®]& 429 9 E(Lightness), 44 %
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7Fa 7 #(Cooking loss) 2 A+ ZA(Shear force)S &, wld 3+ 9= 10
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o}, 5 37)

HeH7IE %] 9™ (Ranking test) ¥ A H(Triangle test) o2 ATHAEES
AAERIL B9 18F e Adste] de A HEdE &8tk AlE= HQ-Z365BF
Convection Oven(Samsung, Korea)s ©]-&3}o] 230TCeol 4 205 5o 7[Edle] A
g AF2E7F 72~74T7F 2 w AW Wl Ete] 20mm><10mmx10mn( 72 x A=

x wol)zy| 2 A} BEPAE BAFAL

< * 83— 2008. 3. birth >

Fig. 3. Tattoo for birth date (F4HE %2 H 7191, 2013)
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b AFvtsh A FAbvEe

Table 7& AFrHel AFAEe) EASHS vlastgich fa3 el BA6NA AT
=A%, SRR, AN F49 Gl T HAT(P.05) AFAbehn Tk
Zow, SANFAE AFvE Z=9kal 7oAl AolE YEFITHPL0.05). o)== A
Fatelo} Aol wel A WA wHold EA 548 Jenjel
Table 7. Carcass characteristics of Jeju horse and Jeju crossbred horse
) Jeju horse Jeju crossbred horses
ts Mare (stl\:lellilgn) Total Mare (smlvﬁlilgn) Total
Carcass weight(ke) 11136 12166 42141 3218 2825 43105
Back fat thickness(u) 380 3G 2014 s0sx aas 08
Loin arca(cr) 1565 189 4793  :1509  +lodo 1513
Meat weight(ke)  Ged 15000 5o 26300 217 42505
Marbling Score” i%:ggab J_r41'.%)71'°‘ J_r%'.%‘* i%ggbc J_r10..5779c J_r21'.2595B
Meat color” 058 052t 051 w0a0% 058 +08
Fat color’ 15 047 s06l  s051 205 <050
Texture? D00 059 0% 048 035 047
Skelewal maturity” 5% 5 3y 45 s der

1

w o

4

Fat color: 1 = white, 7= yellowish.
Texture: 1 = very fine, 3= very coarse.

) Marbling score: 1 = devoid, 6 = very abundant
; Meat color: 1 = bright red, 7= dark red.
)

% Skeletal maturity: 1 = youthful, 9 = mature

A"B Means in the same row with different letters are significantly different(P<0.05)

¢ Means in the same column with different letters are significantly different(P<0.05)
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Table 8& AFvlsh AFAbvle] o834 B4l w5e, pH, AW

o]
SR E SO

jud

Q) SR, HE, A, wulAe wad Aot

i

Table 8. Physico-chemical characteristics and general composition of

Longissimus. dorsi from Jeju horse and Jeju crossbred horse

Jeju horse Jeju crossbred horses
Traits Male Male

Mare (stallion) Total Mare (stallion) Total

] . on 5535 50.61 51.56 54.35 52.12 53.95

Water holding capedity(%) T ¢ne 1443 +4.89 136 1236 349
. 5.34 5.37 5.36 5.37 5.39 5.37
P +0.06 +0.09 +0.09 +0.09 +0.1 +0.09
! 15.01 10.22 11.25 14.44 16.72 14.96
WBS(kg/ cr)" 1397 +33P +3.87" +532 15,02 +5.04%
; 0 35.41 38.57 37.89 38.16 39.94 38.56
Cooking loss(%) +414b #2233 4004 1344 13.76° 1353
L 35.84 33.56+ 34.05 33.31 32.15 33.05
+2 88? il +2.81 +2.27 +2.42P +2.31

- 14.97 18.77 17.96 16.28 13.92 15.75
+4.53 +4.51 +4.62 +4.96 +2.86 +4.64

b 8.1 9.59 9.27 7.62 6.15 7.29
+3.36 +2.31 +2 54 +3.32 +2.08 +3.128

. 0 70.19 67.3 67.88 68.96 70.37 69.21
Moisture(%) 10420 4079 +1.62 211% 4030 +1.99
Ash(%) 0.86 0.90 0.89 0.94 0.93 0.94
0 +0.06° +(.04% +0.05" +0.05% +0.07% +0.05*
Fat(% 4.62 7.47 6.9 5.1 3.60 484
at(%) 2570 41170 +1.84 3060 +0.92° +2.847
. o 20.8 22.33 22.02 22.96 22.19 22.82
Protein(%) 10.1° +0.78 +0.95° +1.04° £1.10° +1.07

Y WBS: Warner-Bratzler shear force

L: lightness, a" redness, b" yellowness

A"B Means in the same row with different letters are significantly different(P<0.05)
" Means in the same column with different letters are significantly different(P<0.05)
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o179l Aol vhebbA ergrut.

AaH ) A% AFEE AFAe] e feHo we ghol ey #e4
Ao} Fohete] 3717k AAR AS AuHelA] Angrel etk d3hE weke o
(Kim 5, 2002) AZFekz AFwlel ms] Bele) wrt o} o] 943 o= Amuny

S0l A 25e] §9, vo], A, FE T 93 dFE weEvkal A At
(dF, 2004). @A AlFvrel AFAvEe] A L, a’, b'at2 el Al Aolrt gl
Ao % e

W 7] SRS 68.34%(Sarriés 5, 2005)9 A 77.40%(Lorenzo %, 2013)0]aL A
S(2013) 74.21%, A 5(2005)2 7223~73.84%<% FagTH-e Hlvkal st A
dA 3 AFute) A5 67.83%, AFARE 69.21%2 9A Ve on AFEabr) E
e w724 Ql Aol glitt

slE-share] A AlFeE 0.89%, AT 0.91% 22 e f-9 491 Aol

g

K

e,
5

dE2 012~663%9 =25 YEhY oE SFo vl AWEaEol
WIS R(AF U, 2014), F 5(1993) FlFvbiE 2.2%9) W A Fuhi=
6.4~6.8%tkaL skeivh Aol A= AFekrt 6.90%, AFAvEZE 484% % AlFvke

& UERE (P<0.05), % #S LhEFTE A%ol A 2w

Aol fe49l Aol
gk FEdEFe g aAEs JehlEd AlFeke] Audako] ol R
AlF=2betel] wlel] sk Aow Abm gt

i obeFe] A AlFvR 22.02%, AlFAbE 22.82%F5 dERHoH #9149 A
ol & H.3IL(P<0.05), AlFAtvte] el Shako] kvt
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Table 9= AlFvtel AlFAbate] XHlibzxde E438 dajpo|r), Aukilh 2442
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Table 9. Fatty acid of Longissimus. dorsi from Jeju horse and Jeju crossbred horse

Jeju horse Jeju crossbred horses

Fatty acids Male

Mare Male Total Mare (stallion) Total

Myristic acid(Ciao) 4.00£0.39 4.21+039 4.16+038 449092 401+081 441:091
Palmitic acid(Cigy) 2935+379 29534191 2949211 289418 27511228 2872201
Palmitoleic acid(Cie1) 11582047 101118 1041+173"*  8%B+187" 727:242" 865:203°
Stearic acid(Csg) 4.03+0.04 3.96x0.68 3.97+0.60  457+091 5214168 4.68+1.08
Oleic acid(Cis1) 30544125 382150 38562014 FBLBT BB45T  Hd623P
Vaccenicacid(Cisiy)  012:0.03° 010:002° 010:002* 008002 007:001° 008:002°
Linoleic acid(Cis») 7.21£2.83° 1085:246* 1012+282° DE7366° 1812458 13811449
y-Linoleic acid(Cisz)  0.03£0.02 0.04+0.01 0.04:0.01  005£002 005:002 005:0.02
Linolenic acid(Ciss) ~ 342+034° 204050 2.32:0.74  283:095° 272+100° 281+0.94
Eicosenoic acid(Cypi1) — 042+0.01 048:0.05 047+0.05 048007 049+009 048+0.07
Arachidonic acid(Ca4) 031£021° 037:013" 035:014°  075:047° 125:106° 084:062

Total 100 100 100 100 100 100

SFAY 3738+422 3769+180 3763212 Bh+241 36724232 37814241
UFA? 6262+422 6231+180 62374212 6195241 63284232  6219+241
MUFA? 5165+082° 49(P+213° 4954200 445308 4113453F 4674384
PUFAY 10974339  1329+2.7° 1283+281° 1651:424°  DI5+675 17514512

1)
2)
3)

SFA, saturated fatty acids.

UFA, unsaturated fatty acids.

MUFA, Mono polyunsaturated fatty acid

4 PUFA, Poly unsaturated fatty acid

AB NMeans in the same row with different letters are significantly different(P<0.05)
¢ Means in the same column with different letters are significantly different(P<0.05)
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AlFutel AFAbeke] Akd 2A4E FARE FEHE UEdal e Oleic
acid(Cig1), Palmitic acid(Ciso), Linoleic acid(Cigs) 2.2 =& H| &
gbd A #J%9] A% Oleic acid, Palmitic acid, Stearic acid <22 H2 H|&2
ZHA AL ol (R F, 2001) A[HAE z=Ade] Aol E urehW Aaiv]e] mlE| Linoleic
acid A" 24 o] =t} Linoleic acide $al7] 219%, 4]3l7] 2%, & A 1L7] 6%=
Zerskar SiEk(E, 2004).

2}, AlFvie} A G54vke] As 5A

gn), AWz BRI EE 53 A EHor =439}

Table 10. Sensory test of Longissimus. dorsi from Jeju horse and Jeju crossbred horse

Trait Jeju horse Jeju crossbred horse
Juiciness” 2.47+0.47 2.25+0.44
Tenderness” 2.62+0.50 2.51+0.49
Flavor” 2.62%0.38 2.600.31
Fattiness” 2.13+0.49 1.98+0.34
Overall Palatability” 2.87+0.60 2.67+0.47

) Juiciness: 1=not at all juicy, 5=very juicy

! Tenderness: 1=not tender at all, 5=very tender
¥ Flavor: 1=none at all, 5=extreme amount

) Fattiness: 1=not at all fatty, b=very fatty

)

Overall palatability: 1=dislike extremely, 5=like extremely
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Table 11. Carcass characteristics of horse with different breed and quality grades

Jeju horse Jeju crossbred horses
Traits
1 1 1 1

Carcass weight(kg) 203542583  213.33+13.85" 205+35.43" 250.8+34.32%
Back fat thickness(um) 5.13+2.53 4.33+1.03 3.5%1.29 3.2+0.84
Loin area(cr) 74.38+10.03>  77.17+4.17° 75+12.62° 90.8+5.63"
Meat weight(kg) 159.93417.66°  169.65+10.13" 164.52+26.55"  203.07+27.87
Marbling Score" 5.13+0.35" 3.00+0.00° 5.25+0.5% 3.8+0.84
Meat color” 5.6320.52 5.5+0.55 5.00+0.00 5.2+0.45
Fat color® 4+0.53 3.3320.52 3.2520.50 3.60.89
Texture” 1.13+0.33 1.17+0.37 1.00£0.00 1.40+0.49
Skeletal maturity” 3.63+1.06° 4.33+1.21% 5.50+1.91% 6.40+1.14*

1
2

Marbling score : 1 = devoid, 6 = very abundant.
Meat color @ 1 = bright red, 7 = dark red.

Fat color : 1 = white, 7= yellowish.

Texture : 1 = very fine, 3 = very coarse.
Skeletal maturity @ 1 = youthful, 9 = mature

(3

4

)
)
)
)
5)

¢ Means in the same row with different letters are significantly different(P<0.05)
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Table 12. Physico-chemical characteristics and general composition of
Longissimus. dorsi from horse with different breed and quality grades
& Jeju horse Jeju crossbred horses
1° 1 1° 1
Water holding capacity(%) ~ 48.36+2.87° 56.35%2.61* 50.88+2.9™ 52.68+2.71%
pH 5.36+0.08 5.36x0.1 5.39£0.13 5.31+0.04
WBS(kg/ cr)! 9.96+2.47 12.97£4.92 10.65+5.05 16.19£6.1
Cooking loss(%) 37.78%2.79 38.03£3.39 38.95%2.45 38.8+2.95
L 34.31£2.94 33.7£2.87 3517227 33.43+2.88
a¥ 19.02£3.89 16.55%5.5 18.93£5.76 15.6£5.55
b* 9.85+1.58 8.5+3.39 9.79+3.33 7.53+3.23
Moisture(%) 67.96%2.04 67.76£0.96 66.94+1.68 68.76+1.21
Ash(%) 0.890.06 0.91+0.02 0.93+0.04 0.89+0.03
Fat(%) 6.95+2.23" 6.82+1.2% 8.58+2.01% 5.75+1.45°
Protein(%) 21.83+0.92 22.3+1.05 22.13£0.82 22.09%0.37

Y WBS : Warner-Bratzler shear force
. redness, b" : yellowness

L

. lightness, a*

@b Means in the same row with different letters are significantly different(P<0.05)
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Table 13. Fatty acid of Longisimus. dorsi from horse with different breed and

quality grades

Jeju horse Jeju crossbred horses
Fatty acids
N 1 17 1

Myristic acid(C14:0) 4.21+0.29 4.09£0.53 5.12+1.59 4.66+0.3
Palmitic acid(C16:0) 30.53+1.86 27.93£1.46 30.28+1.15 29.19+1.43
Palmitoleic acid{C16:1) 10.76£2.1 9.88+0.99 9.97+1.14 11.17+1.16
Stearic acid(C18:0) 3.75+0.62 4.31£0.43 4.1£0.45 3.39£0.3
Oleic acid(C18:1) 37.56+1.88" 40.07+1.07° 37.6+1.35 36.57+1.61°
Vaccenicacid(C18:In7) 0.09£0.02 0.12£0.02 0.08+0.02 0.1+0.01
Linoleic acid(C18:2) 9.87+3.564 10.49+1.6 8.80t2.11 11.69+2.53
¥-Linoleic acid(C18:3) 0.03+0.01° 0.05+0.01* 0.030.01° 0.04+0.01
Linolenic acid(C18:3) 2.43+0.95 2.156£1.03 3.17+0.36 2.3£0.58
Eicosenoic acid(C20:1) 0.46+0.06 0.49+0.04 0.52+0.08 0.47+0.09
Arachidonic acid(C20:4) 0.31+0.11 0.42+0.16 0.27+0.1 0.43+0.11
SFAY 38.49+1.68 36.33£2.25 39.51+2.28 37.24+1.68
UFA? 61.51+1.68 63.67+2.25 60.49+2.28 62.76+1.68
MUFA? 48.87+2.34 50.56£1.76 48.18+1.73 48.31+1.68
PUFAY 12.64+3.59 13.11+1.44 12.32£2.1 14.45£2.72

1
2

) SFA, Saturated fatty acid.

) UFA, Unsaturated fatty acid.

3 MUFA, Monounsaturated fatty acid.
)

4 PUFA, Polyunsaturated fatty acid.

" Means in the same row with different letters are significantly different(P<0.05)
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Table 14. Sensory test of Longisimus. dorsi from horse with different breed

and quality grades

Jeju horse Jeju crossbred horses
Trait
1" 1 1 1

Juiciness” 2.61+0.36 2.29+£0.57 2.47+0.37 2.13+0.61
Tenderness” 2.73£0.29 2.46x0.70 2.66+0.51 2.14+0.61
Flavor® 2.74+0.28 2.46+0.46 2.68+0.25 2.41+0.39
Fattiness” 2.32+0.48 1.87+0.39 2.32+0.42 1.87+0.42
Overall Palatability” 3.11+£0.53 2.55+0.57 2.83£0.48 2.35+0.65

Juiciness 1 = not juicy at all, 5=very juicy

Tenderness : 1 = not tender at all, 5=very tender

Flavor : 1 = none at all, 5 = extreme amount

Fattiness : 1 = not at all fatty, 5 = very fatty

Overall palatability : 1 = dislike extremely, 5 = like extremely

> Means in the same column with different letters are significantly different(P<0.05)
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Comparative Study on Meat Quality of

Jeju and Jeju Crossbred Horses

Sun Chang Wan

Graduate School of Department of Animal Science

Pusan National University

Abstract

This research has performed to compare the meat quality properties of Jeju horses and
Jeju crossbred horses distributed in Korea. Moreover, according to the result of this
research such as experimental analysis, sensory evaluation of carcass characteristics,
meat quality nature and grading analysis of common ingredients and physico-chemical
properties, verifying whether the result can be used to distinguish Jeju horse meat and

Jeju crossbred horse meat from trading.

The results of carcass property from Jeju horses and Jeju crossbred horses are
written below. Article of amount for meat index from Jeju crossbred horses has a
higher level than Jeju horses. Although fat from Jeju horse meat can improve average
score of sensory taste from the customers, customers are unable to decide which meat

has better quality between them.

Jeju crossbred horses show significantly(P<0.05) better score from a carcass
weight(CW), and longissimus muscle area(LMA). Jeju horses show significantly(P<0.05)
better score than Jeju crosshred horses in meat weight(MW), back fat thickness(BFT),

marbling score(MS) and fat color. Meanwhile, there were no differences in meat color
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and texture,

According to the result of analysis of common compounds and physico—chemical
properties, Jeju crosshred horses have significantly(P<0.05) higher value in shear force,
ash content and protein content than Jeju horses, but Jeju horses have
significantly(P<0.05) higher value in fat content. In water retention, pH, heat Iloss,
brightness, redness and moisture, there were no difference between two varieties. [In the
case of fatty acid, Jeju crosshbred horses have a significantly(P<0.05) higher value of
Linolenic acid, Arachidonic acid, Palmitic acid, on the other hand, Oleic acid and
Vaccenic acid were significant association(P<0.05) in Jeju horses.

Meat quality of carcass in lst grade has significantly(P<0.05) higher value of CW,
LMA and amount of meat index better than 1" grade in Jeju crosshred horses; however,
Jeju horses have no difference in CW, LMA, and amount of meat index between 1'
grade and lst grade. As for the common ingredients, fat contents in 1° grade is a
significantly(P<0.05) high in Jeju crossbred horses. There were no differences in
moisture, ash content, protein hetween 1° and 1st grade. Analysis of physico-chemical
properties and water retention are significantly(P<0.05) high in 1st grade. In Jeju
crosshred horses was no difference between 1" to 1. pH, shear force, heat loss and meat
color were no difference in 1" grade and 1 grade of Jeju crosshred horses, Jeju horses.
In case of fatty acid, 1° grade has significantly(P<0.05) higher than lst grade in Oleic

acid and y-Linoleic acid only Jeju horses.

To compare the results of sensory test between Jeju horse and Jeju crossbred horse,
there are no differences in moisture, softness, incense, grease and total taste. Also, there

are no substantial differences in sensory test among different meat quality grades.

Therefore, Judged it should be put first correct and improvement of breed and
development of feeding standard for division of meat quality of between Jeju horse and
Jeju crossbred horse. And the carcass grade standard needs to be reformed for judged

guality and used as trade index by customers.
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