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ARTICLE INFO ABSTRACT

Keywords: This study was performed to compare the content and composition of fatty acids (FA) and volatile compounds
Korean cattle steers among four quality grades (QGl++, 1+, 1, and 2), and to understand their association with carcass
Quality grades characteristics in longissimus dorsi (loin) and semimembranosus (rump) cuts of Korean cattle steers. QG1++
Fatty,add and QG2 loins showed the highest (P < 0.05) and lowest percentages of oleic acid (C18:1n9) and mono-
Zg;ime compounds unsaturated FA, respectively. QG1l++ loins had greater (P <0.05) percentages of volatile hydrocarbons,

including n-pentane, n-hexane, and 2-butene, and these compounds were positively correlated (0.56< r
<0.81; P <0.001) with QG and crude fat content (g/100 g meat). Percentages of loin acetonitrile (r =0.74, P <
0.01) and butanal (r =0.71, P < 0.01) were positively correlated with flavor, whereas those of loin 2-methyl-2-
propanol (r =-0.62, P < 0.05) and 3-methyl-2-butanone (r =-0.60, P < 0.05) were negatively correlated with
flavor. In conclusion, loin FA percentages, especially C18:1n9 and monounsaturated FA, tended to be higher
with increasing QG. Loin volatile compounds, including n-pentane, n-hexane, and 2-butene, were also higher

with increasing QG.

1. Introduction

In Korea, Korean cattle beef is generally more expensive, because
consumers believe it is fresher and has better quality than imported
beefs (Jo et al., 2014). The quality grade (QG) of Korean cattle beef is
primarily determined by the marbling score (MS), as well as other
carcass traits, including meat color, fat color, texture, and maturity on
the basis of Korean carcass grading system established in 1992 (Cho
et al., 2010). A higher QG is achieved with a higher MS, more red meat
color, and more white fat color (Moon et al., 2003). It is generally
agreed that intramuscular fat IMF) and QG in beef are positive factors
that affect meat sensory characteristics, such as tenderness, juiciness,
flavor, and overall palatability (Emerson et al., 2013).

Several studies reported that fatty acid (FA) content, and not only
IMF, is an important factor affecting beef palatability (Ba et al., 2013).
For example, an increase in fat content up to 36% enhanced the umami
and beef flavor intensity in the longissimus thoracis muscle of Japanese
Black steers (Iida et al., 2015). Studies reported that oleic acid might

positively relate to beef flavor, whereas polyunsaturated fatty acids
(PUFA) and saturated fatty acid (SFA) might be negatively associated
with beef flavor (Melton et al., 1982). Since most studies have reported
FA composition (%) from total FA, limited information is available
regarding the correlation between FA content or amount with QG,
flavor and palatability in Korean cattle beef. Content or amount (g FA/
100 g meat) of FA per meat type, rather than the percentage of
individual FA, may be more directly associated with QG, sensory
quality and volatile compounds.

Several volatile compounds, including aldehydes, hydrocarbons,
alcohols, ketones, furans, pyrazines, thiophenes, and thiazoles, are
formed when meat is cooked, and these compounds affect palatability,
as well as flavor (Watkins et al., 2012). There are several ways in which
volatile compounds are formed, including thermal lipid degradation,
the Maillard reaction of amino acids or peptides with reducing sugars
(e.g., glucose or ribose), vitamin (e.g., thiamin) degradation during
cooking, and the interaction between Maillard reaction products and
lipid oxidation products (Ba et al., 2012a). The major volatile com-
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pounds are produced by thermal degradation of beef fat, and FA
oxidation is primarily responsible for the development of flavor
(Neethling et al., 2016). Therefore, the amount of fat and FA
composition in beef can affect development of special characteristics
of aroma and flavor upon thermal processing. For example, increased
flavor desirability was associated with increased IMF (O’Quinn et al.,
2012). Levels of 2-butanone, 2-pentanone, and 3-hydroxy-2-butanone
increased with increasing IMF content in beef (El-Magoli et al., 1996).
Some volatile compounds, such as n-aldehydes (heptanal, octanal,
nonanal), were negatively correlated with fat content (Legako et al.,
2015). However, other studies reported that increased IMF content did
not affect the generation of volatile flavor compounds (Mottram and
Edwards, 1983). Therefore, clarification is needed regarding the
association of fat content and volatile compounds.

Different types of FA may affect the generation of volatile com-
pound types, and thus, flavor (Neethling et al., 2016). In grilled beef
from Aberdeen Angus and Holstein-Friesian steers, linoleic acid levels
were higher in the muscle of concentrate-fed animals than that of
silage-fed steers, and a greater amount of volatile compounds were
derived from linoleic acid decomposition (Elmore et al., 2004).
Currently, limited information is available regarding the association
of FA content and volatile compound generation, which affects palat-
ability of Korean cattle beef. This study was performed to compare FA
and volatile compounds among QGs for the loin and rump of Korean
cattle steers and to identify any correlation between QG and these
parameters.

2. Materials and methods
2.1. Loin and rump samples

Previously, we reported comparison of carcass and sensory traits
and free amino acid contents among QGs in loin (longissimus dorsi
muscle) and rump (semimembranosus muscle) of Korean cattle steer
(Piao et al., 2015). In this study, we used same sets of loin and rump
samples. Details regarding animal rearing, diets (ingredient, composi-
tion, fat content), slaughter, and carcass grading methods have been
previously described (Piao et al., 2015). Briefly, carcass of Korean cattle
steers was evaluated by a meat grader using the Korean carcass-grading
system of Korea Institute for Animal Products Quality Evaluation
(KAPE, 2013) at 24 h post mortem. Carcass weight, longissimus muscle
area, fat thickness, MS, meat color, fat color, texture, and maturity
were examined and reported by an official meat grader. Among these
parameters, MS was mainly used for determining QG. Five quality
grades (QG 1++, 1+, 1, 2, and 3) are assigned by meat graders. The
marbling score of the Beef Marbling Standard (BMS) ranges from 1
(devoid) to 9 (abundant); 8 or 9 was the MS for QG1++, 6 or 7 was the
MS or QG1+, 4 or 5 was the MS for QG1, 2 or 3 was the MS for QG2,
and 1 was the MS for QG3. Additionally, meat color, fat color, texture,
and maturity of the exposed longissimus muscle at the 13th rib
interface were used for QG determination (NLCF, 1998). Forty-eight
loin and rump muscles with 12 steers from each four QGs (QG 1++, 1+,
1 and 2) had been collected. Loin from the 14th to 18th vertebrae was
obtained, and rump (semimembranosus muscle) was obtained at P8
site from the posterior of the cattle's body where the thighs join the
hips. Beef samples were transported on ice (4 °C) to a laboratory within
30 h postmortem, and were subsequently kept at —80 °C for one week.
The samples were thawed at 4 °C for one day before analysis. External
fat was trimmed away from the meat samples. The beef samples were
minced using a mini chopper (CH180, Kenwood, Shanghai, China) for
30 s. Minced beef samples from various locations were pooled for the
analysis of fatty acid and volatile compounds.
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2.2. Carcass traits, chemical compositions, and sensory
characteristics

Carcass traits, chemical compositions, and sensory characteristics
were previously determined (Piao et al., 2015) and used for analyses of
correlation coefficients in this study.

2.3. Fatty acid composition

Lipids in beef samples (20g) were extracted with 200 mL of
chloroform/methanol (2:1, v/v) according to the procedure of Folch
et al. (1957). Extracted lipids were evaporated using N> gas (99.99%)
and 1g mixed with 2 mL of BFs-methanol (14%, w/w) before being
heated in a water bath (60 °C) for 1 h. After cooling, hexane (2 mL) and
deionized distilled water (5 mL) were added and centrifuged at
3100 rpm for 10 min (HM-1501V, Hanil Co. Ltd., Korea). Next, the
top hexane layer containing fatty acid methyl esters (FAME) was
transferred to a vial, then the 1 uL of FAME in hexane was injected into
a gas chromatograph (HP 7890, Agilent Technologies, Santa Clara, CA,
USA). A split inlet (split ratio, 50:1) was used to inject the samples into
a capillary column (SP™ 2560 Capillary column; 100 mx0.25 mm
x0.20 pm film thickness), and a ramped oven temperature was used
(100 °C for 5 min, increased to 240 °C at 4 °C/min and maintained for
20 min). The inlet temperature was 210 °C. N, served as the carrier gas
at a constant flow rate of 1 mL/min. Individual FAME were identified
by comparison of the relative retention times of peaks from samples,
with those of the standard mixture 37 component FAME Mix (Supelco,
Bellefonte, PA). The FA composition of fat was calculated based on the
peak area. Relative quantities were expressed as weight percent of total
FA.

Fatty acid contents (values per 100 g of beef) are also useful. When
fatty acid contents are being calculated, the fact that the total fat in a
food includes triglycerides (of which a proportion is glycerol, i.e. not
fatty acid), phospholipids, and unsaponifiable components such as
sterols should be considered. Thus, a conversion factor (0.953; 0.953 g
total FA/g fat) was applied to obtain the individual FA content/100 g
meat from FA percentage values and crude fat content, based on a
previous report (Anderson et al., 1975). The conversion factor was also
used for calculating FA content from FA percentage in other studies
(Brugiapaglia et al., 2014; Horcada et al., 2016). Individual FA g/100 g
meat was calculated as follows:

Individual FA content (g FA/100 g meat) = crude fat content (g fat/
100 g meat) x individual FA percentage (%) x 0.953 (g FA/g fat).

2.4. Volatile compounds

To analyze the volatile compounds, samples were prepared accord-
ing to the method described by Garcia-Esteban et al. (2004). Samples
were thawed at 4 °C, and 4 g of each sample was homogenized (IKA
Works T10 basic homogenizer, Wilmington, NC, USA) with saturated
12 mL of NaCl solution at speed no. 6 for 1 min. In order to reduce the
loss of flavor compounds during cooking, the 10 mL of homogenate
was transferred to individually labeled 20 mL clear glass vial
(PerkinElmer” N9306078) and closed with a polytetrafluoroethylene
septa and screw cap. Then, the samples were heated using a water bath
(Thermo-minder Sm-05, Taitec, Tokyo, Japan) at 80 °C for 30 min and
then cooled in cold water. The vials were placed in the oven of the
head-space sampler, and the extraction of the volatile compounds of
the samples was performed using a headspace auto sampler. The
transfer line from the headspace sampler was directly connected to the
injector of the gas chromatograph (GC).

A PerkinElmer 680 GC (Perkin Elmer, Boston, Massachusetts,
USA) equipped with a 600 T MS detector was used. Volatiles were
separated using a HP-PLOT Q column (30 mx0.53 mm x0.25 pm film
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thickness, Agilent, Wilmington, DE, USA). GC conditions were: initial
oven temperature 35 °C, held for 5 min, then programmed to 180 °C at
7 °C/min, then held for 0.0 min at 180 °C, then increased 5 °C/min to
250 °C and held for 21.0 min. The transfer line temperature was
maintained at 250 °C. A mass spectrometer scanned from m/z 30 to
m/z 250 at 0.2s cycle time. The ion source was set at 250 °C.
Headspace was maintained at 85 °C for 30 min and a ramped oven
temperature was used (50 °C for 3 min, increased to 240 °C at 5 °C/
min and maintained for 9 min). The inlet temperature was 210 °C. He
served as the carrier gas at a constant flow rate of 20 mL/min. The
resolved MS spectra obtained from the custom scripts were matched
against reference mass spectra by using the National Institute of
Standards and Technology (NIST) mass spectral search program for
the NIST/EPA/NIH mass spectral library (version 2.0). In the present
study, internal standard for the volatile compounds was not used. GC
chromatogram was used to quantify the volatile compounds, and the
mass spectrometry was used to identify the volatile compounds.
Results of volatile analyses were expressed as percentage of total
chromatographic area.

2.5. Statistical analysis

Data were analyzed by two-way analysis of variance to test the fixed
effects of QG, cut type and their interaction by a generalized linear
mixed model, using the Proc GLM procedure of SAS software (SAS
Institute, Cary, NC, USA). Experimental unit was an individual animal
for FA composition and volatile compound. Animal within QG or cut
type was considered the random variable. The LSMEANS PDIFF option
was used to compare differences among mean values at P < 0.05. The
CORR procedure of SAS was used to calculate Pearson's correlation
coefficients within an individual muscle.

3. Results and discussion
3.1. Fatty acid compositions in loin and rump fat
In the current study, thirteen FA were detected and quantified in

Table 1
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loin and rump fat muscles of Korean cattle steers (Table 1). Of these,
the percentage of oleic acid (C18:1n9) was the highest in both loin and
rump, ranging from 42% to 47%, followed by palmitic (C16:0) (25—
27.4%) and stearic acid (C18:0) (9.3—10.4%). Our results are consistent
with those of previous studies that reported C18:1n9 content was the
highest among FA in beef from Korean cattle (Lee et al., 2010; Kim
et al., 2009), American Angus (St. John et al., 1987), and Japanese
Wagyu (Oka et al., 2002).

QG x cut type interactions were observed (P=0.01) for the
percentage of C18:1n9 and monounsaturated fatty acid (MUFA). This
indicates that C18:1n9 and MUFA percentages were differently asso-
ciated with QG depending on cut type. The percentages of C18:1n9 and
MUFA from loin fat were the highest (P < 0.05) in the QGl++ group
and lowest (P<0.05) in the QG2 group, although there were no
statistical differences among the QGl++, QGl+, and QG1 groups.
C18:1n9 and MUFA percentages from rump fat were not different
between QG1++ and QG2, resulting in significant interaction between
QG and cut type. Our results are in accordance with those of Hunt et al.
(2016), who reported that QG differentially affects C18:1n9 percentage,
depending on the muscle type. Lee et al. (2010) showed that numerical
values of C18:1n9 were highest in QG1++ group among QGs for loin of
Korean cattle beef. Studies showed that C18:1n9 and MUFA percen-
tages increased with increased fat or QG in the longissimus thoracis
(Aldai et al., 2006). Similarly, heavy and medium carcass weight group
had both higher IMF and C18:1n9 content (Jayasena et al., 2015). In
our previous study using the same meat samples, we reported that the
loin showed higher fat content and wider differences in fat contents
among QGs than those observed in rump (Table 2; Piao et al., 2015).
Thus, the significant interaction between QG and cut type for C18:1n9
and MUFA percentages observed in this study is most likely attribu-
table to the differences in fat contents among QGs and between cut
type.

A QG x cut type interaction was also observed (P<0.01) for the
percentages of pentadecanoic acid (C15:0), heptadecanoic acid
(C17:0), linoleic acid (C18:2n6), cis-8,11,14-eicosatrienoic acid
(C20:3n6), cis-5,8,11,14-eicosatetraenoic acid (C20:5), MUFA, PUFA,
and PUFA/SFA, indicating that these FA percentages were also

Fatty acid composition (% of fat, fresh basis) of loin and rump with different quality grades (QG) for Korean cattle steers.

Loin Rump P-value
Item 1++ 1+ 1 2 SEM 1++ 1+ 1 2 SEM QG Cut QG*Cut
C14:0 3.53 3.57 3.83 3.39 0.10 2.71° 2.54° 3.66° 2.60° 0.14 0.01 0.001 0.29
C15:0 0.76° 1.18° 1.26° 1.81% 0.08 2.30° 2.49° 1.50° 2317 0.13 0.003 0.001 0.002
C16:0 27.41 27.03 26.88 25.79 0.28 24.59 25.41 26.57 25.76 0.35 0.48 0.01 0.11
C16:1 5.11 4.85 5.38 4.66 0.13 4.98 4.61 5.27 4.40 0.19 0.08 0.42 0.99
C17:0 0.76° 0.66° 0.98° 1.37% 0.07 1.62° 1.76* 1.01° 1.45° 0.08 0.03 0.001 0.001
C17:1 0.61 0.57 0.62 0.61 0.01 0.61 0.57 0.61 0.61 0.01 0.04 0.85 0.99
C18:0 10.44 10.26 9.74 10.34 0.18 9.39 9.26 9.69 9.97 0.17 0.59 0.02 0.41
C18:1n9t 0.84 0.76 0.80 0.88 0.03 0.64 0.60 0.75 0.79 0.03 0.051 0.002 0.57
C18:1n9 46.56* 45.60° 44.45% 43.14° 0.38 42.41 41.50 44.06 42.16 0.36 0.04 0.001 0.01
C18:2n6 2.77¢ 3.74° 4.10P 5.25° 0.20 6.91% 7.09% 4.63" 6.22° 0.30 0.02 0.001 0.001
C18:3n6 0.28° 0.23%° 0.20° 0.22° 0.01 0.23 0.19 0.19 0.24 0.01 0.02 0.11 0.22
€20:3n6 0.29° 0.50° 0.51° 0.70° 0.03 1.00* 1.07* 0.60° 0.90° 0.05 0.01 0.001 0.002
€20:5 0.63¢ 1.05° 1.23° 1.84° 0.09 2.61° 2,92 1.46° 2.60° 0.14 0.001 0.001 0.001
SFA! 42.9 42.7 42.7 42.7 0.33 40.6 41.5 42.4 42.1 0.30 0.60 0.02 0.41
USFA? 57.1 57.3 57.3 57.3 0.33 59.4 58.5 57.6 57.9 0.30 0.60 0.02 0.41
MUFA® 53.1% 51.8° 51.3% 49.3° 0.41 48.6° 47.3° 50.7° 47.9° 0.41 0.01 0.001 0.01
PUFA’ 3.97¢ 5.52" 6.04" 8.02° 0.30 10.8* 11.3% 6.88" 9.97% 0.49 0.002 0.001 0.001
MUFA/SFA 1.24 1.22 1.20 1.16 0.02 1.20 1.14 1.20 1.14 0.01 0.18 0.11 0.70
PUFA/SFA 0.09° 0.13" 0.14° 0.19* 0.01 0.27° 0.27° 0.16" 0.24* 0.01 0.01 0.001 0.001
n=12.

27¢ Means with different letters within the same row differ (P < 0.05).
1 SFA (saturated fatty acids) = C14:0+ C15:0+ C16:0+ C17:0+ C18:0.

2 USFA (unsaturated fatty acids) = C16:1+ C17:1+ C18:1n9t + C18:1n9+ C18:2n6+ C18:3n6+ C20:3n6+ C20:5.

3 MUFA (monounsaturated fatty acids) = C16:1+ C17:1+ C18:1n9t + C18:1n9.
4 PUFA (polyunsaturated fatty acids) = C18:2n6+ C18:3n6+ C20:3n6+ C20:5.
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Table 2
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Total fatty acid content (g/100 g meat, fresh basis) of loin and rump with different quality grades (QG) for Korean cattle steers.’

Loin Rump P-value
Item 14+ 1+ 1 2 SEM 1++ 1+ 1 2 SEM QG Cut QG*Cut
Crude fat,” % 23.8° 17.3° 14.1%¢ 9.90° 1.00 6.20° 4.09°° 2.78° 3.60° 0.41 0.001 0.001 0.001
C14:0 0.82° 0.59° 0.52 0.32¢ 0.04 0.19 0.10 0.09 0.10 0.02 0.001 0.001 0.002
C15:0 0.16 0.19 0.16 0.16 0.01 0.10° 0.09° 0.04> 0.08° 0.01 0.03 0.001 0.29
C16:0 6.24° 4.44° 3.64° 2.44° 0.27 1.53 1.00 0.71 0.90 0.11 0.001 0.001 0.001
C16:1 1.18° 0.80° 0.74° 0.46° 0.06 0.33° 0.18° 0.14° 0.16° 0.03 0.001 0.001 0.004
C17:0 0.16 0.10 0.12 0.12 0.01 0.08° 0.07°® 0.03¢ 0.05" 0.00 0.01 0.001 0.10
C17:1 0.14% 0.09" 0.08" 0.06° 0.01 0.04% 0.022 0.02" 0.02° 0.00 0.001 0.001 0.001
C18:0 2.38° 1.70° 1.29% 0.94¢ 0.11 0.52° 0.35° 0.26° 0.33° 0.03 0.001 0.001 0.001
C18:1n9t 0.19% 0.12° 0.11° 0.08" 0.01 0.04 0.02 0.02 0.03 0.00 0.001 0.001 0.001
C18:1n9 10.57% 7.54° 5.98" 4.13¢ 0.46 2.57% 1.622° 1.18° 1.43° 0.18 0.001 0.001 0.001
C18:2n6 0.60 0.61 0.53 0.49 0.03 0.32° 0.27°° 0.12¢ 0.21° 0.02 0.002 0.001 0.26
C18:3n6 0.06° 0.04° 0.03> 0.02¢ 0.00 0.01° 0.01°° 0.00° 0.01* 0.00 0.001 0.001 0.001
€20:3n6 0.06 0.08 0.07 0.06 0.00 0.05° 0.04%® 0.02¢ 0.03° 0.00 0.01 0.001 0.04
C20:5 0.14 0.17 0.16 0.17 0.01 0.12° 0.11° 0.04° 0.09° 0.01 0.02 0.001 0.01
SFA® 9.77° 7.03° 5.73° 3.98° 0.42 2.42° 1.62% 1.13° 1.45° 0.16 0.001 0.001 0.001
USFA* 12.95° 9.47° 7.70°¢ 5.48° 0.54 3.48° 2.28% 1.53° 1.98° 0.23 0.001 0.001 0.001
MUFA® 12.082 8.56" 6.91° 4.73¢ 0.53 2.98% 1.85% 1.35° 1.64° 0.21 0.001 0.001 0.001
PUFA® 0.86 0.91 0.78 0.75 0.04 0.50° 0.43% 0.18° 0.34° 0.03 0.002 0.001 0.19
MUFA/SFA 1.24 1.22 1.20 1.16 0.02 1.20 1.14 1.20 1.14 0.01 0.18 0.11 0.70
PUFA/SFA 0.09¢ 0.13° 0.14° 0.19° 0.01 0.27° 0.27° 0.16° 0.24° 0.01 0.01 0.001 0.001
n=12.

2~¢ Means with different letters within the same row differ (P < 0.05).

! Individual fatty acid content per meat (g/100 g meat) was calculated as described in Materials and Methods.

2 Crude fat (%) was published previously (Piao et al., 2015).
3 SFA (saturated fatty acids) = C14:0+ C15:0+ C16:0+ C17:0+ C18:0.

4 USFA (unsaturated fatty acids) = C16:1+ C17:1+ C18:1n9t + C18:1n9+ C18:2n6+ C18:3n6+ C20:3n6+ C20:5.

% MUFA (monounsaturated fatty acids) = C16:1+ C17:1+ C18:1n9t + C18:1n9.
% PUFA (polyunsaturated fatty acids) = C18:2n6+ C18:3n6+ C20:3n6+ C20:5.

differently associated with QG, depending on the cut type. The
percentages of fatty acids, 15:0, C17:0, C18:2n6, C20:3n6, C20:5,
and sum of PUFA in loin fat were lowest (P < 0.05) in the QG1++ group
and highest in the QG2, whereas the percentages of these FA in rump
fat were lowest (P<0.05) in the QG1l group. Our results were in
accordance with a previous study that reported an increase in the
percentage of MUFA, but a decrease in the percentage of PUFA, with
increasing QG in loin (Legako et al., 2015). In addition, the accumula-
tion of MUFA was higher than that of PUFA as the crude fat increased,
and thus, the percentage of MUFA increased (Raes et al., 2004a).

In this study, percentages of C16:0, C18:0, SFA, and USFA did not
differ among QGs in either loin or rump fat. Lee et al. (2010) also
reported no differences in these FA among the four QGs in the loin and
rump. We observed that the C18:1n9 percentage in loin increased with
increasing QG with no change in C18:0 percentage. Stearoyl-CoA
desaturase (SCD) is the rate-limiting enzyme for MUFA (C16:1,
C18:1n9) synthesis from SFA (C16:0, C18:0) (Ntambi, 1999), and it
is important for oleic acid accumulation in both muscle and adipose
tissues of ruminants (Wood et al., 2008). For example, the increase in
oleic acid and MUFA was associated with higher SCD activity (Wang
et al., 2005). Increased SCD1 expression in obese humans compared
with lean subjects was also correlated with increased C18:1n9, and
lower C16:0 and C18:0 (Hulver et al., 2005). However, FA uptake from
dietary sources may also contribute to oleic acid accumulation, in
addition to endogenous MUFA production by SCD from SFA, although
the extent of MUFA accumulation from each of these two sources is not
known. Our gene expression study also indicates that combined effects
of de novo FA synthesis, FA uptake, and FA esterification contribute to
IMF deposition in steers (Jeong et al., 2012, 2013). Archibeque et al.
(2005) reported that differences in SFA seemed to be independent of
SCD enzyme activity in both subcutaneous fat and the IMF tissues of
beef steers. They suggested that duodenal concentrations of fatty acids
were more important in determining tissue fatty acid concentrations
than endogenous desaturation by SCD. Thus, the increase in
C18:1n9 percentage with increasing QG, with no change in C18:0

content in the loin, may be either because SCD activity was not enough
for a change in C18:0 content or because the dietary origin of C18:1n9
contributed to increased C18:1n9 percentage.

In the comparison by cut type, the percentages C16:0, C18:0,
C18:1n9, and MUFA were higher (P < 0.05), but those of C15:0, C17:0
and PUFA were lower (P < 0.05) in the loin fat than in the rump fat.
Similar results regarding the content of these FA between cuts were
reported by Schonfeldt et al. (2010). A recent study suggested that the
differences in SFA and PUFA contents between cuts are correlated with
the amounts of phospholipids and triacylglycerol in different locations
(de Oliveira et al., 2015).

3.2. Fatty acid content of meat

Using the FA composition, the individual FA content (g FA/100 g
loin or rump) was calculated based on a conversion factor (0.953,
Anderson et al., 1975), as shown in Table 2. Among all FA contents,
C18:1n9 content in loin meat was the highest, ranging from 4.13 to
10.6 g/100 g meat, followed by C16:0 (2.44—6.24 g/100 g meat) and
C18:0 (0.94-2.38 g/100 g meat). Our results were in accordance with a
previous study using sirloins of Angus beef (Prieto et al., 2010).

Interactions between QG and cut type were observed (P < 0.01) for
contents of most FAs (Table 2). Contents (g/100 g meat) of palmitoleic
acid (Cl16:1), C17:1, C18:0, C18:1n9, SFA, USFA, and MUFA were
significantly influenced by QGs, but to different extents depending on
the cut type, revealing a QG x cut type interaction. In loin meat,
contents of C16:1, C17:1, C18:0, C18:1n9, SFA, USFA, and MUFA were
highest (P < 0.05) in the QGl++ group and lowest in the QG2 group
(Table 2). However, in rump meat, contents of these FAs were highest
(P<0.01) in the QG1++, but did not differ among other QGs (QG1+,
QG1, QG2). In this study, C18:1n9 contents in loin muscles ranged
widely between 10.57 and 4.13 g/100 g meat among the four QGs,
whereas those in the rump muscles showed a narrower range (between
2.57 and 1.43 g/100 g meat). The differential degree of changes in FA
contents among QGs depending on the cut type indicated significant
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interactions of these FAs between QGs and cut types.

Interactions between QGs and cut types were also observed
(P=0.001) for myristic acid (C14:0), C16:0, and C18:1 n9t contents
(Table 2). Contents of C14:0, C16:0, and C18:1n9t in loin meat were
highest (P <0.05) in the QG1++ group and lowest in the QG2 group
(Table 2), whereas contents of these FAs in rump meat did not differ
among QGs.

In this study, we found significant interactions between QGs and
cut types for many FAs. Loin fat contents decreased as the QG
decreased from QGl++ to QG2, whereas rump fat contents were
highest in QG1++, but similar among other QGs (QGl+, QG1, and
QG2) (Table 2; Piao et al., 2015). Loin meat (16.3%: average of four
QGs) had significantly higher fat content than did rump meat (4.2%:
average of four QGs). Furthermore, loin meat (between 23.8% and
9.9%) had wider range of fat contents than did rump meat (between
6.2% and 2.78%) (Table 2; Piao et al., 2015). Thus, these differential
extents of fat contents among QGs depending on cut type may cause
significant interactions of FAs between QGs and cut types.

In this study, we found higher SFA and MUFA contents, but not
PUFA contents, in QG1++ than in QG2 in both loin and rump meats.
Total fat in a food includes triglycerides, phospholipids and other
minor proportion of unsaponifiable components such as steroids.
Triglycerides are mainly composed of SFA and MUFA, while phospho-
lipids contain high amounts of PUFA (Raes et al., 2004b). Generally,
the amount of triglycerides increased with an increase in total lipid
content, while the amount of phospholipids was fairly constant (Wood
et al., 2008). Thus, higher SFA and MUFA, but not PUFA, found in the
QG1++ meats are likely due to higher fat contents in this study.

In the comparison by cut type, all FA contents were higher (P <
0.001) in loin meat than in rump meat. These differences also might be
caused by the higher fat content in the loin than in the rump (Piao
et al., 2015). A previous study demonstrated that higher content of
total C14:0, C16:0, C18:0, C18:1n9, SFA, MUFA, and PUFA in top
sirloin than in top round (Pavan and Duckett, 2013).

3.3. Volatile compounds

Through GC/MS analysis, a total of 24 volatile compounds, includ-
ing aldehydes (acetaldehydes, butanal, pentanal, hexanal, heptanal,
benzaldehyde, octanal, and nonanal), hydrocarbons (methanethiol,
carbon disulfide, n-pentane, n-hexane, and 2-butene), ketones (2-
propanone, 2-butanone, 2,3-butanedione, and 3-methyl-2-butanone),
alcohols (ethanol, 2-methyl-2-butanol, and 2-methyl-2-propanol), and
others [acetonitrile, chloroform (data not shown), 2-ethoxy- 2-methyl-
propane (data not shown), and acetic acid (data not shown)] were
detected in the loin and rump of Korean cattle steers (Table 3). The
abundant volatile compounds, accounting for 17-29% of total volatile
compounds, included acetaldehydes, 2-methyl-2-propanol, and 2-pro-
panone. The moderate compounds, accounting for 1.0-6.5%, included
butanal, hexanal, benzaldehyde, methanethiol, carbon disulfide, n-
pentane, ethanol, chloroform, and 2-ethoxy-2-methylpropane. The
minor compounds, accounting for less than 1%, included pentanal,
heptanal, octanal, nonanal, n-hexane, n-butene, 2-butanone, 2,3-
butanedione, 3-methyl-2-butanone, 2-methyl-2-butanol, acetonitrile,
and acetic acid. The amount or variety of volatile compounds from
cooked meat is affected by various factors, including diet, breed, post-
slaughtering ageing, cooking temperature and pH, irradiation, and
techniques used for extraction and detection of volatile components
(Ba et al., 2012b). Therefore, the major or minor component of volatile
compounds detected from meat could vary with several factors, as
described in this study.

In this study, most of the volatile compounds detected were
aldehydes. Vasta and Priolo (2006) also reported that aldehydes were
the major contributors to the volatile fraction in ruminant meat.
Interaction between QG and cut type was observed (P<0.04) for most
of aldehyde percentages (butanal, pentanal, hexanal, heptanal, octanal,
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and nonanal), indicating that these were differently associated with
QGs depending on the cut type (Table 3). In loin, pentanal, hexanal,
and heptanal percentages were highest (P < 0.05) in QG1, and butanal
and benzaldehyde percentages were highest (P <0.05) in QGl+ and
QG1, respectively. However, pentanal, hexanal, butanal, and benzalde-
hyde percentages in rump did not differ (P > 0.05) among the QGs. In
loin, acetaldehyde, octanal, and nonanal percentages did not differ (P >
0.05) among the QGs. However, in rump, octanal and nonanal
percentages were highest (P < 0.05) in QG2, and heptanal percentages
were highest (P < 0.05) in QG1++ and QG2. Aldehydes arise from the
thermal oxidation of USFAs such as C18:1n9, C18:2 n6, and C18:3 n6
(Cerny, 2007). Thus, interactions in these aldehydes might be related
with significant interactions in the USFA contents (C18:1n9, C20:3n6)
between QGs and cut types observed in this study.

Interactions between QGs and cut types were observed (P=0.001)
for contents of two hydrocarbons (n-pentane and 2-butene) (Table 3).
In the loin, n-pentane and 2-butene percentages were highest (P <
0.05) in the QGl++ group and lowest in QGl and QG2 groups.
However, n-pentane and 2-butene percentages in rump meat did not
differ (P> 0.05) among the four QGs. The predominant hydrocarbon,
n-pentane is mainly formed via the oxidation of linoleic acid (C18:2n6)
(Seo, 1976). In this study, C18:2n6 was the major PUFA in loin and
rump, and it was influenced by QGs and cut types (Table 1). Thus,
significant interactions between QGs and cut types for n-pentane
percentage may be due to differential C18:2n6 percentages among
QGs and between cut types. In both loin and rump, n-hexane
percentages were highest (P <0.05) in the QG1++ group and lowest
in QG1 and QG2 groups.

Hydrocarbons arise from the thermal oxidative decomposition of
lipids, a reaction catalyzed by heme compounds, such as hemoglobin
and myoglobin (Shahidi et al., 1986). Min et al. (1979) reported that n-
hexane and 2-butene were not significantly related to flavor because
they possess relatively weak and non-beef-like odors. Our correlation
data obtained from loin and rump muscle likewise indicated that these
compounds did not have a significant relationship with flavor. A
previous study found that straight chain hydrocarbons with less than
10 carbon atoms, such as hexane, do not contribute to the flavor of dry
cured meat products because of their high threshold value (Ramirez
and Cava, 2007). Contents of other hydrocarbons in the loin, including
methanethiol and carbon disulfide, did not differ (P > 0.05) among the
four QGs.

The ketone percentages varied among the QGs. Interaction between
QG and cut type was observed (P=0.001) for 2-butanone percentage
(Table 3). The 2-butanone percentage in the loin was highest (P < 0.05)
in the QG1+ group, whereas it in rump was highest (P < 0.05) in the
QG2 group. The autoxidation of C18 USFA (via hydroperoxides path-
way) was proposed as the main mechanism for methyl-ketones
formation (Larick and Turner, 1990). In our study, C18 contents
(C18:1n-9, C18:2n-6, C18:3 n-6) were significantly affected by QG and
cut type (Table 2). Thus, the interaction observed in 2-butanone
percentage is probably related to differential C18 contents among
QGs and between cut type. The 2-propanone percentage in the loin was
lowest in the QG2 group, but it was similar among the other QG groups
(QG1++, 1+, 1).

3.4. Correlations

Generally, loin is tenderer and contains higher fat with high
marbling than rump, and thus it is preferably used for cooking a steak
or grilling. In this study, correlations among QG, MS, fat contents,
sensory traits, FA contents, and volatile compounds were analyzed in
both loin and rump. Loin is a preferred beef meat for grilling. In this
study, we paid more attention to loin data, since correlation data of loin
may give more valuable information than those of rump.

QG, MS, and fat content were positively correlated (0.47< r <0.54;
P<0.01) with the percentages of C18:1n9 and MUFA in loin fat
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Table 3
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Volatile compounds (%) of loin and rump with different quality grades (QG) in Korean cattle steers.

Loin Rump P-value
Item 1++ 1+ 1 2 SEM 1++ 1+ 1 2 SEM QG Cut QG*Cut
Aldehydes
Acetaldehyde 27.1 30.8 30.2 27.8 0.77 25.4 24.1 24.1 24.2 0.74 0.74 0.001 0.34
Butanal 1.12° 1.40° 1.54% 1.08° 0.05 1.08 1.08 1.31 1.28 0.05 0.01 0.14 0.04
Pentanal 0.36° 0.51° 1.07% 0.56° 0.06 0.27 0.31 0.28 0.29 0.03 0.001 0.001 0.001
Hexanal 273" 423" 10.29° 4.90° 0.61 1.91 2.95 2.37 2.38 0.32 0.001 0.001 0.001
Heptanal 0.13" 0.14° 0.28% 0.16" 0.02 0.16* 0.11° 0.10° 0.21% 0.01 0.07 0.17 0.001
Benzaldehyde 0.99° 1.24% 1.42° 1.15° 0.05 1.08 1.19 1.37 1.30 0.05 0.004 0.62 0.65
Octanal 0.25 0.20 0.29 0.24 0.02 0.23° 0.20° 0.17° 0.43° 0.02 0.003 0.61 0.001
Nonanal 0.21 0.19 0.20 0.33 0.03 0.32° 0.31° 0.30 1.2 0.08 0.001 0.001 0.01
Hydrocarbons
Methanethiol 6.02 6.46 6.16 5.69 0.28 5.73" 5.70° 7.77% 6.56™" 0.29 0.22 0.36 0.14
Carbon disulfide 2.37 1.55 1.87 1.36 0.15 1.95 1.75 1.29 1.48 0.19 0.17 0.48 0.59
n-Pentane 3.35° 1.81° 1.04° 1.12° 0.20 0.94 1.04 0.65 1.26 0.08 0.001 0.001 0.001
n-Hexane 0.55° 0.28° 0.16° 0.07° 0.03 0.64° 0.24° 0.05° 0.06° 0.06 0.001 0.78 0.69
2-Butene 0.42° 0.33% 0.18" 0.23" 0.02 0.23 0.23 0.25 0.26 0.01 0.003 0.03 0.001
Ketones
2-Propanone 17.1%> 18.8* 17.1% 15.8° 0.34 15.9 16.5 18.4 17.5 0.62 0.44 0.91 0.14
2-Butanone 0.83¢ 1.00? 0.92° 0.82¢ 0.02 0.74° 0.81° 0.82° 0.94% 0.02 0.001 0.004 0.001
2,3-Butanedione 0.32 0.31 0.24 0.31 0.02 0.13° 0.14° 0.13° 0.30° 0.02 0.07 0.001 0.17
3-Methyl-2-Butanone 0.07 0.07 0.06 0.08 0.00 0.07° 0.09° 0.09° 0.12° 0.00 0.001 0.001 0.13
Alcohols
Ethanol 7.10 2.72 3.34 6.43 0.77 6.57 6.25 5.12 453 0.66 0.24 0.47 0.23
2-Methyl-2-butanol 0.63 0.63 0.57 0.73 0.03 0.92 0.90 0.89 0.95 0.03 0.36 0.001 0.91
2-Methyl-2-propanol 22.1 23.7 20.0 27.7 1.21 29.1 28.9 28.1 29.6 1.14 0.28 0.001 0.57
Others
Acetonitrile 0.72° 0.85" 1.09% 0.70° 0.04 0.88% 0.58" 0.42° 0.45" 0.04 0.01 0.001 0.001

n=12.""° Means with different letters within a same row differ (P < 0.05).

(Supplementary Table 1). Indurain et al. (2006) also reported positive
correlations between fat content and MUFA and between the percen-
tage of C18:1n9 and IMF. In contrast, QG, MS, and fat content were
negatively correlated (-0.76< r <—0.63; P < 0.001) with the percentage
of C18:2n6, C20:5, and PUFA in loin fat. A previous study found that
high crude fat was related to high triacylglycerol that was rich in SFA
and MUFA. However, PUFA content was relatively constant, and this
may lead to the negative correlation between PUFA and fat content
(Scollan et al., 2006). Conversely, meat texture score assigned by a
meat grader was positively correlated with the percentage of PUFA (r
=0.60, P < 0.001) in loin fat, whereas it showed a negative correlation
with the percentages of C18:1n9 and MUFA (Supplementary Table 1).
Beef texture mainly consists of several properties, including initial (first
bite with incisors) and overall tenderness (after multiple chews), and
more complex sensory attributes of chewing and mouthfeel with
multiple descriptors (Juarez et al., 2011). According to the Korean
beef grading system, texture scores ranged between 1 (very fine) and 3
(very coarse), where lower values indicate better texture. Our previous
study, using the same set of samples, showed that the texture grade
decreased with increasing QG and IMF (Piao et al., 2015), revealing
that the beef texture improved with increasing QG and fat content. In
this study, both QG and MS were positively correlated with the
percentages of C18:1n9 and MUFA in loin fat, while they were
negatively correlated with the percentage of PUFA (Supplementary
Table 1). Therefore, the positive or negative correlations between
texture and FA percentages in this study are likely due to strong
associations between texture and QG and MS, as reported in our
previous study (Piao et al., 2015). Wood et al. (2003) also reported that
texture is more likely to be affected by the total amount of FAs than by
individual FA.

Correlation data between carcass traits and chemical and fatty acid
composition in rump are presented in Supplementary Table 2. Briefly,

crude fat content was negatively correlated (-0.45< r <-0.31; P < 0.05)
with percentages of C15:0, C18:0, and C18:2n6, whereas it was
positively correlated (0.32< r <0.34; P<0.05) with percentages of
C16:0, C16:1, and MUFA in rump fat. Correlations between carcass
traits and chemical compositions and fatty acid contents (g/100 g of
meat) were also analyzed in both loin and rump. Briefly, QG, MS, and
fat content had strong positive correlations (0.63< r <0.99; P < 0.001)
with the contents of C16:0, C16:1, C18:0, C18:1n9, SFA, USFA, and
MUFA in loin (Supplementary Table 3). QG and MS had positive
correlations (0.44< r <0.48; P<0.01) with C17:0 and C18:2n6 and
PUFA contents in rump (Supplementary Table 4). Crude fat contents in
rump had strong positive correlations (0.61< r <0.99; P <0.01) with
C14:0, C15:0, C16:0, C16:1, C17:0, C18:0, C18:1n9, C18:2n6, SFA,
USFA, MUFA and PUFA.

Levels of hydrocarbons in loin, including n-pentane, n-hexane, and
2-butene, showed strong positive correlations (0.56< r <0.81; P<
0.001) with the content of QG, MS, and crude fat (Table 4). We found
the highest content of these compounds in the QGl++ group. These
hydrocarbons are the main volatile compounds formed via lipid
oxidation in beef (Hierro et al., 2004). Therefore, higher fat content
in higher QG might contribute to the strong relationships between QG
and volatile hydrocarbons. During lipid oxidation process, a labile
hydrogen atom comes from a fatty acyl chain and a reactive free lipid
radical is produced which further react with oxygen to produce a
peroxyradical. Then, the peroxyradical abstracts a hydrogen from
another hydrocarbon chain, resulting in generation of a hydroperoxide
and a new free radical that can continue the chain reaction (Ladikos
and Lougovois, 1990). These hydroperoxides decomposed to smaller
volatile compounds such as aldehydes, ketones, alcohols, and hydro-
carbons. Thermal oxidative decomposition of lipid also produces
different saturated or unsaturated hydrocarbons. However, flavor did
not show any significant correlations with the hydrocarbons (n-
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Table 4
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Pearson correlation coefficients between carcass traits, chemical composition, and sensory characteristics and volatile compound composition in loin of Korean cattle steers.

Ttem Methanethiol 2-Butene Acetonitrile n-Pentane Butanal 2-Methyl-2-propanol Chloroform n-Hexane 3-Methyl-2-butanone- Benzaldehyde
Slaughtering age -0.07 0.01 0.28 0.09 0.15 -0.15 -0.11 0.09 -0.05 0.10
Carcass weight 0.11 0.02 0.05 0.06 0.09 -0.30 0.06 0.16 -0.19 0.12
LM area -0.13 0.29 0.08 0.40" 0.04 -0.23 0.29° 0.41 0.003 -0.08
Fat thickness 0.36" -0.04 0.33" -0.07 0.43 0.37 0.07 0.19 -0.24 0.44
Marbling 0.03 0.56"" -0.07 0.63" -0.05  -0.16 0.53"" 0.79° -0.13 -0.28
Quality grade 0.08 0.56"" -0.08 0.61" -0.01  -0.18 0.54" 0.81" -0.10 -0.22
Yield grade -0.40 0.12 -0.23 0.16 -0.29° 029 0.04 -0.08 0.25 -0.31
Yield index -0.40" 0.13 -0.30" 0.18 -0.40" 035 0.02 -0.08 0.27 -0.47"
Meat color -0.27 0.07 -0.10 0.04 -0.15 021 0.21 -0.03 0.13 -0.20
Texture -0.12 -0.25 -0.29 -0.30 -0.34°  0.30 -0.21 -0.51 0.27 -0.09
Maturity -0.11 0.04 0.14 -0.02 0.03 -0.04 -0.11 -0.09 -0.08 0.03
Moisture 0.03 -0.59""  -0.08 -0.70"" 0.01 0.16 -0.35 -0.66"" 020 0.16
Crude protein 0.09 -0.69""  0.001 -0.75" 0.13 0.04 -0.39" -0.70""  0.01 0.32
Crude fat -0.05 0.63"  0.09 0.73" -0.01  -0.14 0.40" 0.69" -0.15 -0.18
Cooking loss -0.20 -0.23 -0.08 -0.28 -0.23 023 -0.11 -0.29° 0.23 -0.06
Tenderness’ 0.63" 0.12 0.33 0.36 0.46 -0.64 -0.28 0.21 -0.69 0.32
Juiciness’ 0.65" 0.31 0.21 0.50 0.42 -0.58 -0.11 0.46 -0.61 0.22
Flavor! 0.16 -0.03 0.74" 0.13 0.71° -0.62 -0.25 0.09 -0.60 0.68
Overall acceptability’  0.50 0.32 0.34 0.47 0.52 -0.57 -0.05 0.49 -0.58 0.33

n =48 for all parameters except sensory characteristics. 'n=12 for sensory characteristics (tenderness, juiciness, flavor, and overall acceptability).

Correlation coefficients between carcass traits, chemical compositions, and sensory characteristics and content of volatile compound acetaldehyde, ethanol, carbon disulfide, 2-
propanone, 2-butanone, 2,3-butanedione, propane-2-ethoxy-2-methyl, acetic acid, 2-butanol-2-methyl, pentanal, hexanal, heptanal, octanal, and nonanal were r <0.50, and these
values are not shown in this table. Correlation data of shear force, pH, and meat colors were also not shown in this table.

" P<0.05.
" P<0.01.
“* P<0.001.

pentane, n-hexane, and 2-butene) in the present study. Therefore, our
study convinced that these compounds might play a minor role in the
generation of loin flavor due to high odor threshold value (Min et al.,
1979), although these compounds proportionally increased with in-
creases in QG because of the higher IMF.

The percentage of loin acetonitrile exhibited a strong positive
correlation with flavor (r =0.74, P < 0.01). Acetonitrile is known as a
volatile compound with a sweet-burnt taste and ether odor (Gasparetto
et al., 2012). Little information is available regarding the role of
acetonitrile in beef flavor. The percentage (range between 0.7% and
1.09%) of acetonitrile was relatively low in our study. Butanal and
benzaldehyde also showed positive correlations with loin flavor,
whereas 2-methyl-2-propanol and 3-methyl-2-butanone had negative
correlations with loin flavor. Little information is available for the
characteristics of butanal, benzaldehyde, 2-methyl-2-propanol, and 3-
methyl-2-butanone.

MS and QG had positive correlations (0.50< r <0.65; P < 0.01) with
percentages of acetonitrile and n-hexane, whereas these had negative
correlations (-0.49< r <-0.45; P<0.01) with percentages of 2-
butanone, 3-methyl-2-butanone, and nonanal in rump (Table 5).

Table 5

Juiciness and overall acceptability had positive correlations (0.63< r
<0.85; P < 0.05) with the percentages of acetonitrile in rump, whereas
these had negative correlations (-0.64< r <0.59; P < 0.05) with the
percentage of 2-butanone (Table 5). However, no correlation was
observed between flavor and all volatile compounds in rump.

Percentages of both n-pentane and n-hexane in loin meat showed
significant negative correlations (-0.55< r <-0.45; P<0.01) with
percentages of C18:2n6 and PUFA in loin fat (Table 6). These did
not exhibit significant correlations with the percentages of other major
FA, including C16:0, C16:1, C18:0, and C18:1n9 in loin fat.

Percentage of methanethiol in rump showed negative correlations
(-0.37< r <-0.32; P < 0.05) with percentages of several FAs including
C15:0, C17:0, C18:2n6, C20:3n6, C20:5, and PUFA in rump fat
(Supplementary Table 5).

Percentages of hydrocarbon compounds, including 2-butene, n-
pentane, and n-hexane exhibited strong positive correlations (0.52< r
<0.79; P<0.001) with contents (g/100g of meat) of several FA,
including C16:0, C16:1, C18:0, C18:1n9, SFA, MUFA, and USFA in
loin (Table 7). We observed the highest percentage of hydrocarbons (n-
pentane, n-hexane, and 2-butene) in the loin in the QG1++ group. This

Pearson correlation coefficients between carcass traits, chemical composition, and sensory characteristics and volatile compound composition in rump of Korean cattle steers.

Item Acetonitrile 2-Butanone 2,3-Butanedione n-Hexane 2-Ethoxy-2-methylpropane 3-Methyl-2-Butanone Octanal Nonanal
Marbling 0.58" -0.45" -0.34" 0.54" -0.30 -0.49" -0.40 -0.49"
Quality grade 0.56" -0.48" -0.39" 0.50" -0.34" -0.48" -0.39° -0.45"
Texture -0.26 0.45 0.49 -0.25 0.54 0.50 0.60 0.59
Crude protein -0.45" 0.31° 0.20 -0.37" 0.07 0.21 0.14 0.20
Crude fat 0.39" -0.17 0.03 0.18 0.002 -0.09 -0.12 -0.15
Tenderness’ 0.55 -0.52 0.15 0.04 -0.46 -0.40 -0.17 -0.29
Juiciness! 0.63° -0.64 -0.09 0.29 -0.45 -0.50 -0.36 -0.47
Flavor! 0.43 -0.26 0.02 0.01 -0.51 -0.38 -0.43 -0.51
Overall acceptability” 0.63° -0.59" -0.21 0.36 -0.47 -0.54 -0.52 -0.61

n =48 for all parameters except sensory characteristics. 'n=12 for sensory characteristics (tenderness, juiciness, flavor, and overall acceptability).

" P<0.05.
" P<0.01.
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Table 6
Pearson correlation coefficients between fatty acid composition (% of fat, fresh basis) and
volatile compound composition in loin of Korean cattle steers.

Item n-Pentane n-Hexane
C14:0 0.002 -0.05
C15:0 -0.34 -0.50"
C16:0 0.20 0.29
C16:1 0.03 -0.04
C17:0 -0.31 -0.39"
C17:1 -0.23 -0.15
C18:0 0.25 0.14
C18:1n9t -0.03 -0.10
C18:1n9 0.23 0.38
C18:2n6 -0.46 -0.52"
C18:3n6 0.30 0.28
C20:3n6 -0.43" -0.54"
C20:5 -0.42" -0.58"
SFA 0.15 0.09
USFA -0.15 -0.09
MUFA 0.21 0.33
PUFA -0.45" -0.55"
MUFA/SFA 0.03 0.11
PUFA/SFA -0.45 -0.54
n =48.

Correlation coefficients between fatty acid content (% of fat) and content of volatile
compound acetaldehyde, methanethiol, 2-butene, acetonitrile, ethanol, carbon disulfide,
2-propanone, butanal, 2-propanol-2-methyl, chloroform, 2-butanone, 2,3-butanedione,
propane-2-ethoxy-2-methyl, acetic acid, 2-butanol-2-methyl, 2-butanone-3-methyl,
pentanal, hexanal, heptanal, benzaldehyde, octanal, and nonanal were r <0.50, and
these values are not shown in this table.

" P<0.05.

" P<0.01.

" P<0.001.

might have been caused by the highest fat content and total FA content.
As indicated earlier, hydrocarbons are produced from thermal oxida-
tive degradation of lipid molecules. These three compounds had strong
positive correlations with QG and fat content in loin. Taken together,
the results of our study demonstrated that these hydrocarbon com-
pounds are linked with beef QG even though they are not directly
linked with beef flavor.

Table 7
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Percentage of acetonitrile showed positive correlations (0.38< r
<0.44; P <0.01) with contents of several FA, including C17:0, C18:0,
C18:1n9, C18:2n6, C18:3n6, C20:3n6, C20:5, SFA, USFA, MUFA, and
PUFA in rump (Supplementary Table 6). However, percentages of both
methanethiol and benzaldehyde showed negative correlations (-0.36<
r <-0.29; P < 0.05) with contents of C17:0, C20:3n6, C20:5, and PUFA.

In this study, we presented both the percentage of individual FA
(based on total FA) and the content (g/100 g of meat) of individual FA
in loin and rump. From the results, content of FA per meat type, rather
than the percentage of individual FA, is likely more directly associated
with volatile compounds.

Overall, abundant volatile compounds (acetaldehyde, 2-propanone)
and most of the moderate compounds (hexanal, methanethiol, carbon
disulfide, n-pentane, and ethanol) in loin were not correlated with
sensory characteristics, including flavor and overall acceptability.
Minor compounds, including acetonitrile, butanal, and benzaldehyde
in loin were positively correlated with flavor, whereas 2-methyl-2-
propanol and 3-methyl-2-butanone were negatively correlated with
flavor. A recent study reported that acceptability and flavor were
greater for longissimus lumborum steaks of USDA Prime and Choice
than those of Standard grade, which is lower QG in the US (Legako
et al., 2016). The authors also demonstrated that volatile compounds of
grilled beef steaks varied with QG.

4. Conclusions

Beef QGs affected the compositions and contents of FAs and volatile
compounds in loin and rump of Korean cattle steers. Loin FA
percentages, especially those of C18:1n9 and MUFA, generally in-
creased with increasing QGs. Some volatile compounds in loin and
rump varied with QGs and were positively or negatively correlated with
flavor.
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Pearson correlation coefficients between fatty acid contents (g/100 g meat) and volatile compound composition in loin of Korean cattle steers.

Ttem 2-Butene n-Pentane Chloroform 2-Butanone n-Hexane 2-Ethoxy-2-methylpropane
C14:0 0.55 0.66 0.30 -0.02 0.53"" 0.28
C15:0 0.19 0.16 -0.02 0.19 0.11 0.24
C16:0 0.63 0.74" 041 0.04 0.70 0.35
Cl6:1 0.52"" 0.62" 0.33 -0.04 0.52"" 0.28
C17:0 0.10 0.15 0.18 -0.06 0.18 0.12
C17:1 0.52 0.62 0.34 0.03 059 0.23
C18:0 0.68" 0.79" 0.40" 0.06 0.70"" 041"
C18:1n9%t 0.52 0.64 0.33 0.01 0.56 0.28
C18:1n9 0.61 0.71" 042 0.07 0.69 0.33
C18:2n6 0.27 0.21 0.07 0.30 0.30 0.19
C18:3n6 0.57" 0.66" 0.28 0.03 0.60 0.30
C20:3n6 0.17 0.10 -0.09 0.40 0.12 0.19
C20:5 0.05 -0.01 -0.09 0.22 -0.06 0.14
SFA 0.65" 0.76" 0.40" 0.04 0.69"" 0.37"
USFA 0.61 0.70 0.40 0.08 0.67 0.33
MUFA 0.61" 0.71" 041" 0.06 068" 0.32
PUFA 0.27 0.22 0.04 0.30" 0.26 0.22
MUFA/SFA 0.02 0.03 0.1 0.15 0.11 -0.13
PUFA/SFA -0.33" -0.45 -0.38" -0.01 -0.54 -0.06
n =48.

Correlation coefficients between fatty acid content (g/100 g meat) and content of volatile compound acetaldehyde, methanethiol, acetonitrile, ethanol, carbon disulfide, 2-propanone,
butanal, 2-propanol-2-methyl, 2,3-butanedione, acetic acid, 2-butanol-2-methyl, 2-butanone-3-methyl, pentanal, hexanal, heptanal, benzaldehyde, octanal, and nonanal were r < 0.50,

and these values are not shown in this table.
" P<0.05.
" P<0.01.
" P<0.001.



M.Y. Piao et al.

Acknowledgements

This study was supported by grants from Cargill Agri Purina Inc.
and the Next-Generation BioGreen 21 Program (No. PJ01114001),
Rural Development Administration, Republic of Korea.

Appendix A. Supplementary material

Supplementary material associated with this article can be found in
the online version at doi:10.1016/j.livsci.2017.02.021.

References

Aldai, N., Murray, B.E., Olivan, M., Martinez, A., Troy, D.J., Osoro, K., Njera, A.L., 2006.
The influence of breed and mh-genotype on carcass conformation, meat physico-
chemical characteristics, and the fatty acid profile of muscle from yearling bulls.
Meat Sci. 72, 486—495.

Anderson, D.A., Kisellan, J.A., Watt, B.K., 1975. Comprehensive evaluation of fatty acid
in beefs. J. Am. Diet. Assoc. 67, 35-41.

Archibeque, S.L., Lunt, D.K., Gilbert, C.D., Tume, R.K., Smith, S.B., 2005. Fatty acid
indices of stearoyl-CoA desaturase do not reflect actual stearoyl-CoA desaturase
enzyme activities in adipose tissues of beef steers finished with corn-, flaxseed-, or
sorghum-based diets. J. Anim. Sci. 83, 1153-1166.

Ba, H.V,, Ryu, K.S., Hwang, I.H., 2012a. Flavor characteristics of Hanwoo beef in
comparison with other Korean foods. Asian-Australas. J. Anim. Sci. 25, 435-446.

Ba, H.V.,, Amna, T., Hwang, I.H., 2013. Significant influence of particular unsaturated
fatty acids and pH on the volatile compounds in meat-like model systems. Meat Sci.
94, 480-488.

Ba, H.V., Hwang, L., Jeong, D., Touseef, A., 2012b. Principle of meat aroma flavors and
future prospect. Latest Research into Quality Control, Dr. Mohammad Saber Fallah
Nezhad (Ed.), ISBN:978-953-51-0868-9, InTech, DOI: 10.5772/51110. Available
from: (http://www.intechopen.com/books/latest-research-into-quality-control/
principle-of-meat-aroma-flavors-and-future-prospect).

Brugiapaglia, A., Lussiana, C., Destefanis, G., 2014. Fatty acid profile and cholesterol
content of beef at retail of Piemontese, Limousin and Friesian breeds. Meat Sci. 96,
568-573.

Cerny, C., 2007. Sensory evaluation of beef flavor. In: Nollet, L.M.L. (Ed.), Handbook of
Meat, Poultry, Seafood Quality. Blackwell Publishing, Ames, Iowa, 311-326.

Cho, S.H., Kim, J., Park, B.Y., Seong, P.N., Kang, G.H., Kim, J.H., Jung, S.G., Im, S.K,,
Kim, D.H., 2010. Assessement of meat quality properties and development of a
palatability prediction model for Korean Hanwoo steer beef. Meat Sci. 86, 236—-242.

El-Magoli, S.B., Laroia, S., Hansen, P.M.T., 1996. Flavor and texture characteristics of
low fat ground beef patties formulated with whey protein concentrate. Meat Sci. 42,
179-193.

Elmore, J.S., Warren, H.E., Mottram, D.S., Scollan, N.D., Enser, M., Richardson, R.I.,
Wood, J.D., 2004. A comparison of the aroma volatiles and fatty acid compositions of
grilled beef muscle from Aberdeen Angus and Holstein-Friesian steers fed diets
based on silage or concentrates. Meat Sci. 68, 27-33.

Emerson, M.R., Woerner, D.R., Belk, K.E., Tatum, J.D., 2013. Effectiveness of USDA
instrument-based marbling measurements for categorizing beef carcasses according
to differences in longissimus muscle sensory attributes. J. Anim. Sci. 91, 1024-1034.

Folch, J., Lees, M., Sloane Stanley, G.H., 1957. A simple method for the isolation and
purification of total lipids from animal tissues. J. Biol. Chem. 226, 497-509.

Garcia-Esteban, M., Ansorena, D., Astiasaran, L., Ruiz, J., 2004. Study of the effect of
different fiber coatings and extraction conditions on dry cured ham volatile
compounds extracted by solid-phase microextraction (SPME). Talanta 64, 458—466.

Gasparetto, J.C., Pontarolo, R., de Francisco, T.M.G., Campos, F.R., 2012. Overview of
acetonitrile: physical properties, applications and clinical aspects. In: Demeter, 1.,
Itsov, E. (Eds.), Acetonitrile: Properties, Applications and Health Effects. Nova
Science Publishers, New York, 1-24.

Hierro, E., de 1a Hoz, L., Ordonez, J.A., 2004. Headspace volatile compounds from salted
and occasionally smoked dried meats (cecinas) as affected by animal species. Food
Chem. 85, 649-657.

Horcada, A., Polvillo, O., Juarez, M., Avilés, C., Martinez, A.L., Pena, F., 2016. Influence
of feeding system (concentrate and total mixed ration) on fatty acid profiles of beef
from three lean cattle breeds. J. Food Compos. Anal. 49, 110-116.

Hulver, M.W., Berggren, J.R., Carper, M.J., Miyazaki, M., Ntambi, J.M., Hoffman, E.P.,
Thyfault, J.P., Stevens, R., Dohm, G.L., Houmard, J.A., Muoio, D.M., 2005. Elevated
stearoyl-CoA desaturase-1 expression in skeletal muscle contributes to abnormal
fatty acid partitioning in obese humans. Cell Metab. 2, 251-261.

Hunt, M.R., Legako, J.F., Dinh, T.T.N., Garmyn, A.J., O’Quinn, T., Corbin, G.,
Rathmann, C.H., Brooks, R.J., Miller, J.C., M. F, 2016. Assessment of volatile
compounds, neutral and polar lipid fatty acids of four beef muscles from USDA
Choice and Select graded carcasses and their relationships with consumer
palatability scores and intramuscular fat content. Meat Sci. 116, 91-101.

Tida, F., Saitou, K., Kawamura, T., Yamaguchi, S., Nishimura, T., 2015. Effect of fat
content on sensory characteristics of marbled beef from Japanese black steers. Anim.
Sci. J. 86, 707-715.

Indurain, G., Beriain, M.J., Gofi, M.V., Arana, A., Purroy, A., 2006. Composition and
estimation of intramuscular and subcutaneous fatty acid composition in Spanish

155

Livestock Science 198 (2017) 147—-156

young bulls. Meat Sci. 73, 326—334.

Jayasena, D.D., Nam, K.C., Kim, J.J., Ahn, H., Jo, C., 2015. Association of carcass weight
with quality and functional properties of beef from Hanwoo steers. Anim. Prod. Sci.
55, 680-690.

Jeong, J., Kwon, E.G., Im, S.K,, Seo, K.S., Baik, M., 2012. Expression of fat deposition
and fat removal genes is associated with intramuscular fat content in longissimus
dorsi muscle of Korean cattle steers. J. Anim. Sci. 90, 2044—2053.

Jeong, J., Bong, J., Kim, G.D., Joo, S.T., Lee, H.J., Baik, M., 2013. Transcriptome
changes favoring intramuscular fat deposition in the longissimus muscle following
castration of bulls. J. Anim. Sci. 91, 4692—-4704.

Jo, C., Cho, S.H., Chang, J., Nam, K.C., 2014. Keys to production and processing of
Hanwoo beef: a perspective of tradition and science. Anim. Front. 2, 32-38.

Juarez, M., Aldai, N., Lopez-Campos, O., Dugan, M.E.R., Uttaro, B., Aalhus, J.L., 2011.
Beef texture and juiciness. Chapter 9. In: book: Handbook of Meat and Meat
Processing, second edition, pp. 178—206.

Kim, C.M., Kim, J.H., Oh, Y.K., Park, E.K., Ahn, G.C., Lee, G.Y., Lee, J.I., Park, K.K.,
20009. Effects of flaxseed diets on performance, carcass characteristics and fatty acid
composition of Hanwoo steers. Asian-Australas. J. Anim. Sci. 22, 1151-1159.

Korea Institute for Animal Products Quality Evaluation (KAPE), 2013. Report of
Business for Animal Products Grading. Korea.

Ladikos, D., Lougovois, V., 1990. Lipid oxidation in muscle foods: a review. Food Chem.
35, 295-314.

Larick, D.K., Turner, B.E., 1990. Headspace volatiles and sensory characteristics of
ground beef from forage and grain fed heifers. J. Food Sci. 54, 649-654.

Lee, Y.J., Kim, C.J., Kim, J.H., Park, B.Y., Seong, P.N., Kang, G.H., Kim, D.H., Cho, S.H.,
2010. Comparison of fatty acid composition of Hanwoo beef by different quality
grades and cuts. Korean J. Food Sci. Anim. Resour. 30, 110-119.

Legako, J.F., Brooks, J.C., O’Quinn, T.G., Hagan, T.D.J., Polkinghorne, R., Farmer, L.J.,
Miller, M.F., 2015. Consumer palatability scores and volatile beef flavor compounds
of five USDA quality grades and four muscles. Meat Sci. 100, 291-300.

Legako, J.F., Dinh, T.T., Miller, M.F., Adhikari, K., Brooks, J.C., 2016. Consumer
palatability scores, sensory descriptive attributes, and volatile compounds of grilled
beef steaks from three USDA Quality Grades. Meat Sci. 112, 77-85.

Melton, S.L., Amiri, M., Davis, G.W., Backus, W.R., 1982. Flavor and chemical
characteristics of ground beef from grass-, forage-grain and grain finished steers. J.
Anim. Sci. 35, 77-87.

Min, D.B., Ina, K., Peterson, R.J., Chang, S.S., 1979. Preliminary identification of volatile
flavor compounds in the neutral fraction of roast beef. J. Food Sci. 44, 639-642.

Moon, S.S., Hwang, I.H., Jin, S.K,, Lee, J.G., Joo, S.T., Park, G.B., 2003. Carcass traits
determining quality and yield grades of Hanwoo steers. Asian—Australas. J. Anim.
Sci. 16, 1049-1054.

Mottram, D.S., Edwards, R.A., 1983. The role of triglycerides and phospholipids in the
aroma of cooked beef. J. Sci. Food Agric. 34, 517-522.

National Livestock Cooperatives Federation (NLCF), 1998. Korean Carcass Grading
Standard. Nationla Livestock Cooperatives Federation, Seoul.

Neethling, J., Hoffman, L.C., Muller, M., 2016. Factors influencing the flavor of game
meat: a review. Meat Sci. 113, 139-153.

Ntambi, J.M., 1999. Regulation of stearoyl-CoA desaturase by polyunsaturated fatty
acids and cholesterol. J. Lipid Res. 40, 1549—1558.

O’Quinn, T.G., Brooks, J.C., Polkinghorne, R.J., Garmyn, A.J., Johnson, B.J., Starkey,
J.D., Rathmann, R.J., Miller, M.F., 2012. Consumer assessment of beef strip loin
steaks of varying fat levels. J. Anim. Sci. 90, 626—634.

Oka, A., Iwaki, F., Dohgo, T., Ohtagaki, S., Noda, M., Shiozaki, T., Endoh, O., Ozaki, M.,
2002. Genetic effects on fatty acid composition of carcass fat of Japanese Black
Wagyu steers. J. Anim. Sci. 80, 1005-1011.

de Oliveira, E.A., Sampaio, A.A.M., Henrique, W., Pivaro, T.M., Rosa, B.L., Fernandes,
A.R.M., 2015. Chemical and fatty acid composition of different cuts cooked or
uncooked from yearling bulls fed oil sources. Acta Sci. Anim. Sci. 37, 187-194.

Pavan, E., Duckett, S.K., 2013. Fatty acid composition and interrelationships among
eight retail cuts of grass-feed beef. Meat Sci. 93, 371-377.

Piao, M.Y., Jo, C., Kim, H.J., Lee, H.J., Kim, H.J., Ko, J.Y., Baik, M., 2015. Comparison of
carcass and sensory traits and free amino acid contents among quality grades in loin
and rump of Korean cattle steer. Asian-Australas. J. Anim. Sci. 28, 1629-1640.

Prieto, N., Navajas, E.A., Richardson, R.I., Ross, D.W., Hyslop, J.J., Simm, G., Roehe, R.,
2010. Predicting beef cuts composition, fatty acids and meat quality characteristics
by spiral computed tomography. Meat Sci. 86, 770—779.

Raes, K., De Smet, S., Demeyer, D., 2004a. Effect of dietary fatty acids on incorporation
of long chain polyunsaturated fatty acids and conjugated linoleic acid in lamb, beef
and pork meat: a review. Anim. Feed Sci. Technol. 113, 199-221.

Raes, K., Haak, L., Balcaen, A., Claeys, E., Demeyer, D., De Smet, S., 2004b. Effect of
linseed feeding at similar linoleic acid levels on the fatty acid composition of double-
muscled Belgian Blue young bulls. Meat Sci. 66, 307-315.

Ramirez, M.R., Cava, R., 2007. Effect of Iberian x Duroc genotype on dry-cured loin
quality. Meat Sci. 76, 333—-341.

Schonfeldt, H.C., Naude, R.T., Boshoff, E., 2010. Effect of age and cut on the nutritional
content of South African beef. Meat Sci. 86, 674—-683.

Scollan, N., Hocquette, J.F., Nuernberg, K., Dannenberger, D., Richardson, I., Moloney,
A., 2006. Innovations in beef production systems that enhance the nutritional and
health value of beef lipids and their relationship with meat quality. Meat Sci. 74,
17-33.

Seo, C.W., 1976. Hydrocarbon production from freeze dried meats. J. Food Sci. 41,
594-597.

Shahidi, F., Rubin, L.J., Souza, L.A., 1986. Meat flavor volatiles: a review of the
composition, technique of analysis and sensory evaluation. Crit. Rev. Food Sci. Nutr.
24, 219-227.


http://dx.doi.org/10.1016/j.livsci.2017.02.021
http://refhub.elsevier.com/S1871-1413(17)30059-8/sbref1
http://refhub.elsevier.com/S1871-1413(17)30059-8/sbref1
http://refhub.elsevier.com/S1871-1413(17)30059-8/sbref1
http://refhub.elsevier.com/S1871-1413(17)30059-8/sbref1
http://refhub.elsevier.com/S1871-1413(17)30059-8/sbref2
http://refhub.elsevier.com/S1871-1413(17)30059-8/sbref2
http://refhub.elsevier.com/S1871-1413(17)30059-8/sbref3
http://refhub.elsevier.com/S1871-1413(17)30059-8/sbref3
http://refhub.elsevier.com/S1871-1413(17)30059-8/sbref3
http://refhub.elsevier.com/S1871-1413(17)30059-8/sbref3
http://refhub.elsevier.com/S1871-1413(17)30059-8/sbref4
http://refhub.elsevier.com/S1871-1413(17)30059-8/sbref4
http://refhub.elsevier.com/S1871-1413(17)30059-8/sbref5
http://refhub.elsevier.com/S1871-1413(17)30059-8/sbref5
http://refhub.elsevier.com/S1871-1413(17)30059-8/sbref5
http://10.5772/51110
http://www.intechopen.com/books/latest-research-into-quality-control/principle-of-meat-aroma-flavors-and-future-prospect
http://www.intechopen.com/books/latest-research-into-quality-control/principle-of-meat-aroma-flavors-and-future-prospect
http://refhub.elsevier.com/S1871-1413(17)30059-8/sbref6
http://refhub.elsevier.com/S1871-1413(17)30059-8/sbref6
http://refhub.elsevier.com/S1871-1413(17)30059-8/sbref6
http://refhub.elsevier.com/S1871-1413(17)30059-8/sbref7
http://refhub.elsevier.com/S1871-1413(17)30059-8/sbref7
http://refhub.elsevier.com/S1871-1413(17)30059-8/sbref8
http://refhub.elsevier.com/S1871-1413(17)30059-8/sbref8
http://refhub.elsevier.com/S1871-1413(17)30059-8/sbref8
http://refhub.elsevier.com/S1871-1413(17)30059-8/sbref9
http://refhub.elsevier.com/S1871-1413(17)30059-8/sbref9
http://refhub.elsevier.com/S1871-1413(17)30059-8/sbref9
http://refhub.elsevier.com/S1871-1413(17)30059-8/sbref10
http://refhub.elsevier.com/S1871-1413(17)30059-8/sbref10
http://refhub.elsevier.com/S1871-1413(17)30059-8/sbref10
http://refhub.elsevier.com/S1871-1413(17)30059-8/sbref10
http://refhub.elsevier.com/S1871-1413(17)30059-8/sbref11
http://refhub.elsevier.com/S1871-1413(17)30059-8/sbref11
http://refhub.elsevier.com/S1871-1413(17)30059-8/sbref11
http://refhub.elsevier.com/S1871-1413(17)30059-8/sbref12
http://refhub.elsevier.com/S1871-1413(17)30059-8/sbref12
http://refhub.elsevier.com/S1871-1413(17)30059-8/sbref13
http://refhub.elsevier.com/S1871-1413(17)30059-8/sbref13
http://refhub.elsevier.com/S1871-1413(17)30059-8/sbref13
http://refhub.elsevier.com/S1871-1413(17)30059-8/sbref14
http://refhub.elsevier.com/S1871-1413(17)30059-8/sbref14
http://refhub.elsevier.com/S1871-1413(17)30059-8/sbref14
http://refhub.elsevier.com/S1871-1413(17)30059-8/sbref14
http://refhub.elsevier.com/S1871-1413(17)30059-8/sbref15
http://refhub.elsevier.com/S1871-1413(17)30059-8/sbref15
http://refhub.elsevier.com/S1871-1413(17)30059-8/sbref15
http://refhub.elsevier.com/S1871-1413(17)30059-8/sbref16
http://refhub.elsevier.com/S1871-1413(17)30059-8/sbref16
http://refhub.elsevier.com/S1871-1413(17)30059-8/sbref16
http://refhub.elsevier.com/S1871-1413(17)30059-8/sbref17
http://refhub.elsevier.com/S1871-1413(17)30059-8/sbref17
http://refhub.elsevier.com/S1871-1413(17)30059-8/sbref17
http://refhub.elsevier.com/S1871-1413(17)30059-8/sbref17
http://refhub.elsevier.com/S1871-1413(17)30059-8/sbref18
http://refhub.elsevier.com/S1871-1413(17)30059-8/sbref18
http://refhub.elsevier.com/S1871-1413(17)30059-8/sbref18
http://refhub.elsevier.com/S1871-1413(17)30059-8/sbref18
http://refhub.elsevier.com/S1871-1413(17)30059-8/sbref18
http://refhub.elsevier.com/S1871-1413(17)30059-8/sbref19
http://refhub.elsevier.com/S1871-1413(17)30059-8/sbref19
http://refhub.elsevier.com/S1871-1413(17)30059-8/sbref19
http://refhub.elsevier.com/S1871-1413(17)30059-8/sbref20
http://refhub.elsevier.com/S1871-1413(17)30059-8/sbref20
http://refhub.elsevier.com/S1871-1413(17)30059-8/sbref20
http://refhub.elsevier.com/S1871-1413(17)30059-8/sbref21
http://refhub.elsevier.com/S1871-1413(17)30059-8/sbref21
http://refhub.elsevier.com/S1871-1413(17)30059-8/sbref21
http://refhub.elsevier.com/S1871-1413(17)30059-8/sbref22
http://refhub.elsevier.com/S1871-1413(17)30059-8/sbref22
http://refhub.elsevier.com/S1871-1413(17)30059-8/sbref22
http://refhub.elsevier.com/S1871-1413(17)30059-8/sbref23
http://refhub.elsevier.com/S1871-1413(17)30059-8/sbref23
http://refhub.elsevier.com/S1871-1413(17)30059-8/sbref23
http://refhub.elsevier.com/S1871-1413(17)30059-8/sbref24
http://refhub.elsevier.com/S1871-1413(17)30059-8/sbref24
http://refhub.elsevier.com/S1871-1413(17)30059-8/sbref25
http://refhub.elsevier.com/S1871-1413(17)30059-8/sbref25
http://refhub.elsevier.com/S1871-1413(17)30059-8/sbref25
http://refhub.elsevier.com/S1871-1413(17)30059-8/sbref26
http://refhub.elsevier.com/S1871-1413(17)30059-8/sbref26
http://refhub.elsevier.com/S1871-1413(17)30059-8/sbref27
http://refhub.elsevier.com/S1871-1413(17)30059-8/sbref27
http://refhub.elsevier.com/S1871-1413(17)30059-8/sbref28
http://refhub.elsevier.com/S1871-1413(17)30059-8/sbref28
http://refhub.elsevier.com/S1871-1413(17)30059-8/sbref28
http://refhub.elsevier.com/S1871-1413(17)30059-8/sbref29
http://refhub.elsevier.com/S1871-1413(17)30059-8/sbref29
http://refhub.elsevier.com/S1871-1413(17)30059-8/sbref29
http://refhub.elsevier.com/S1871-1413(17)30059-8/sbref30
http://refhub.elsevier.com/S1871-1413(17)30059-8/sbref30
http://refhub.elsevier.com/S1871-1413(17)30059-8/sbref30
http://refhub.elsevier.com/S1871-1413(17)30059-8/sbref31
http://refhub.elsevier.com/S1871-1413(17)30059-8/sbref31
http://refhub.elsevier.com/S1871-1413(17)30059-8/sbref31
http://refhub.elsevier.com/S1871-1413(17)30059-8/sbref32
http://refhub.elsevier.com/S1871-1413(17)30059-8/sbref32
http://refhub.elsevier.com/S1871-1413(17)30059-8/sbref33
http://refhub.elsevier.com/S1871-1413(17)30059-8/sbref33
http://refhub.elsevier.com/S1871-1413(17)30059-8/sbref33
http://refhub.elsevier.com/S1871-1413(17)30059-8/sbref34
http://refhub.elsevier.com/S1871-1413(17)30059-8/sbref34
http://refhub.elsevier.com/S1871-1413(17)30059-8/sbref35
http://refhub.elsevier.com/S1871-1413(17)30059-8/sbref35
http://refhub.elsevier.com/S1871-1413(17)30059-8/sbref36
http://refhub.elsevier.com/S1871-1413(17)30059-8/sbref36
http://refhub.elsevier.com/S1871-1413(17)30059-8/sbref37
http://refhub.elsevier.com/S1871-1413(17)30059-8/sbref37
http://refhub.elsevier.com/S1871-1413(17)30059-8/sbref38
http://refhub.elsevier.com/S1871-1413(17)30059-8/sbref38
http://refhub.elsevier.com/S1871-1413(17)30059-8/sbref38
http://refhub.elsevier.com/S1871-1413(17)30059-8/sbref39
http://refhub.elsevier.com/S1871-1413(17)30059-8/sbref39
http://refhub.elsevier.com/S1871-1413(17)30059-8/sbref39
http://refhub.elsevier.com/S1871-1413(17)30059-8/sbref40
http://refhub.elsevier.com/S1871-1413(17)30059-8/sbref40
http://refhub.elsevier.com/S1871-1413(17)30059-8/sbref40
http://refhub.elsevier.com/S1871-1413(17)30059-8/sbref41
http://refhub.elsevier.com/S1871-1413(17)30059-8/sbref41
http://refhub.elsevier.com/S1871-1413(17)30059-8/sbref42
http://refhub.elsevier.com/S1871-1413(17)30059-8/sbref42
http://refhub.elsevier.com/S1871-1413(17)30059-8/sbref42
http://refhub.elsevier.com/S1871-1413(17)30059-8/sbref43
http://refhub.elsevier.com/S1871-1413(17)30059-8/sbref43
http://refhub.elsevier.com/S1871-1413(17)30059-8/sbref43
http://refhub.elsevier.com/S1871-1413(17)30059-8/sbref44
http://refhub.elsevier.com/S1871-1413(17)30059-8/sbref44
http://refhub.elsevier.com/S1871-1413(17)30059-8/sbref44
http://refhub.elsevier.com/S1871-1413(17)30059-8/sbref45
http://refhub.elsevier.com/S1871-1413(17)30059-8/sbref45
http://refhub.elsevier.com/S1871-1413(17)30059-8/sbref45
http://refhub.elsevier.com/S1871-1413(17)30059-8/sbref46
http://refhub.elsevier.com/S1871-1413(17)30059-8/sbref46
http://refhub.elsevier.com/S1871-1413(17)30059-8/sbref47
http://refhub.elsevier.com/S1871-1413(17)30059-8/sbref47
http://refhub.elsevier.com/S1871-1413(17)30059-8/sbref48
http://refhub.elsevier.com/S1871-1413(17)30059-8/sbref48
http://refhub.elsevier.com/S1871-1413(17)30059-8/sbref48
http://refhub.elsevier.com/S1871-1413(17)30059-8/sbref48
http://refhub.elsevier.com/S1871-1413(17)30059-8/sbref49
http://refhub.elsevier.com/S1871-1413(17)30059-8/sbref49
http://refhub.elsevier.com/S1871-1413(17)30059-8/sbref50
http://refhub.elsevier.com/S1871-1413(17)30059-8/sbref50
http://refhub.elsevier.com/S1871-1413(17)30059-8/sbref50

M.Y. Piao et al.

St. John, L.C., Young, C.R., Knabe, D.A., Schelling, G.T., Grundy, S.M., Smith, S.B., 1987.
Fatty acid profiles and sensory and carcass traits of tissues steers and swine fed an
elevated monounsaturated fat diet. J. Anim. Sci. 64, 1441-1447.

Vasta, V., Priolo, A., 2006. Ruminant fat volatiles as affected by diet. A review. Meat Sci.
73, 218-228.

Wang, Y.H., Revertter, A., Mannen, H., Taniguchi, M., Haper, G.S., Oyama, K., Byrne,
K.A., Oka, A., Tsuji, S., Lehnert, S.A., 2005. Transcriptional profiling of muscle tissue
in growing Japanese black cattle to identify genes involved with the development of
intramuscular fat. Aust. J. Exp. Agr. 45, 809-820.

Watkins, P.J., Rose, G., Warner, R.D., Dunshea, F.R., Pethick, D.W., 2012. A comparison

Livestock Science 198 (2017) 147-156

of solid-phase microextraction (SPME) with simultaneous distillation extraction
(SDE) for the analysis of volatile compounds in heated beef and sheep fats. Meat Sci.
91, 99-107.

Wood, J.D., Richardson, R.I., Nute, G.R., Fisher, A.V., Campo, M.M., Kasapidou, E.,
Sheard, P.R., Enser, M., 2003. Effects of fatty acids on meat quality: a review. Meat
Sci. 66, 21-32.

Wood, J.D., Enser, M., Fisher, A.V., Nute, G.R., Sheard, P.R., Richardson, R.I., Hughes,
S.I., Whittington, F.M., 2008. Fat deposition, fatty acid composition and meat
quality: a review. Meat Sci. 78, 343-358.


http://refhub.elsevier.com/S1871-1413(17)30059-8/sbref51
http://refhub.elsevier.com/S1871-1413(17)30059-8/sbref51
http://refhub.elsevier.com/S1871-1413(17)30059-8/sbref51
http://refhub.elsevier.com/S1871-1413(17)30059-8/sbref52
http://refhub.elsevier.com/S1871-1413(17)30059-8/sbref52
http://refhub.elsevier.com/S1871-1413(17)30059-8/sbref53
http://refhub.elsevier.com/S1871-1413(17)30059-8/sbref53
http://refhub.elsevier.com/S1871-1413(17)30059-8/sbref53
http://refhub.elsevier.com/S1871-1413(17)30059-8/sbref53
http://refhub.elsevier.com/S1871-1413(17)30059-8/sbref54
http://refhub.elsevier.com/S1871-1413(17)30059-8/sbref54
http://refhub.elsevier.com/S1871-1413(17)30059-8/sbref54
http://refhub.elsevier.com/S1871-1413(17)30059-8/sbref54
http://refhub.elsevier.com/S1871-1413(17)30059-8/sbref55
http://refhub.elsevier.com/S1871-1413(17)30059-8/sbref55
http://refhub.elsevier.com/S1871-1413(17)30059-8/sbref55
http://refhub.elsevier.com/S1871-1413(17)30059-8/sbref56
http://refhub.elsevier.com/S1871-1413(17)30059-8/sbref56
http://refhub.elsevier.com/S1871-1413(17)30059-8/sbref56

	Comparison of fatty acid profiles and volatile compounds among quality grades and their association with carcass characteristics in longissimus dorsi and semimembranosus muscles of Korean cattle steer
	Introduction
	Materials and methods
	Loin and rump samples
	Carcass traits, chemical compositions, and sensory characteristics
	Fatty acid composition
	Volatile compounds
	Statistical analysis

	Results and discussion
	Fatty acid compositions in loin and rump fat
	Fatty acid content of meat
	Volatile compounds
	Correlations

	Conclusions
	Conflicts of interest statement
	Acknowledgements
	Supplementary material
	References




