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The Effects of a Storage Period on the Physicochemical Properties

and Sensory Evaluation of Holstein Beef

Hiroko Noto, Yukihiro Okumura, Motoki Ooi'

To confirm the quality index of Holstein beef, we examined the effects of a storage period on its

physicochemical properties and sensory evaluation. As a result, its fat content was considered useful as a

quality index, with a small amount of variation during the storage period. The umami intensity, calculated

from the content of the glutamic and inosinic acids, was also suitable for the umami evaluation. Further, the

shear force correlating with the sensory evaluation could be used as an index for the texture of Holstein beef.
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