
A001  

 COLOR STABILITY AND α-TOCOPHEROL CONTENT IN BEEF M.LONGISSIMUS 
DORSI AFTER DIFFERENCT PACKAGING METHODS 

Xin Li*, Gunilla Lindahl, Kerstin LundstrÖm 

A002  

 FACTORS IMPACTING ON CONSUMER’S PERCEPTION OF LAMB COLOUR 

David L. Hopkins1*, Tracy A. Lamb1, Eric N. Ponnampalam2 and Remy van de Ven3 

A003   

 INFLUENCE OF PROCESSING TIME ON SENSORY CHARACTERISTICS OF 
COOKED “LACON”  

L. Purrinos, M.C. Garcia-Fontan, J. Carballo, D. Franco, J. M. Lorenzo 

A004  

INFLUENCE OF SALT CONTENT ON SENSORY PROPERTIES OF GALICIAN HAM  

J.M. Lorenzo1*, M. C. Garcia-Fontan1, R. Bermudez1, M. Varela2,  J. M. Nunez2  

A005  

 ATTRIBUTES IMPORTANT FOR THE EATING QUALITY OF BEEF AND LAMB LOIN 

Linda J. Farmer1,2*, Octavio O. Oltra1,2, Bruce W. Moss1,2, Alan W. Gordon1 and Jonathon Birnie3 

A006  

 INFLUENCE OF CRISIS ON CONSUMER BEHAVIOR OF RUSSIANS AND THE 
POLICY OF MEAT PROCESSING PLANTS WITH REGARDS TO THEIR PRODUCTS 

Linda A. Lisitsyn, A. N. Zakharov, and M. H. Ishakov 
 

 
 
 
 
 
 
 
 



ABSTRACTS SESSION B :  
Meat and Health 

B001  

 ALPHA-LINOLENIC ACID (ALA) AND ITS LONGER CHAIN OMEGA-3 
DERIVATIVES (EPA, DPA & DHA) IN MEAT FROM LAMBS REARED UNDER 

EXTENSIVE GRAZING ACROSS SEVERAL LOCATIONS OF AUSTRALIA  

Eric N. Ponnampalam1*, David L. Hopkins2, Kym L. Butler1, Soressa M. Kitessa3, Janelle Hocking-Edwards4, 
Robin H. Jacob5, David W. Pethick6  

 
B002 

ANTIOXIDANT EFFECT OF WINE RESIDUES ON LIPID OXIDATION AND COLOUR  
OF FROZEN STORED CHICKEN MEAT  

Carmen  J.  Contreras-Castillo1*,  Miriam  M.  Selani1,  Viviane  G.  Packer1,  Tamara  Z.  Silva1 and  Gerson  
B. Mourao2 

    
B003 

BIOACTIVITIES OF CRUDE PEPTIDE EXTRACTS OF HANWOO M. LONGISSIMUS 

K. H. Seol1, H. J. Kim2, J. T. Hwang2, M. H. Oh1, A. Jang1, J. S. Ham1, D. H. Kim1, and M. Lee3* 
 

B004 
BODY COMPOSITION CHANGES AND LIPID PROFILE IN YOUNG PEOPLE 

CONSUMING TERNASCO DE ARAGON OR CHICKEN   
 

M.I. Mesana1, A. Santaliestra-Pasias1, M. Barahona2, L.A. Moreno1 
 
B005 

CHICKEN COLLAGEN HYDROLYSATE:  
 VASOPROTECTIVE EFFECT AND MECHANISM OF ACTION  

T. Kouguchi1*, K. Iwai1 , T. Ohmori1 , M. Shimizu1 , M. Sato1 , K. Shimizu1, Y. Takahata1, Y. Oishi1, Y. 
Maeyama2  and F. Morimatsu1 

B006 

COULD RESTRICTED GRAIN SUPPLEMENTATION MODIFY FATTY ACID  
COMPOSITION IN BEEF MEAT UNDER GRAZING CONDITIONS?  

 

F. Montossi*, S. Luzardo, R. Cuadros, G. Brito, R. San Julian, C. Silveira, M. del Campo  
  
  



B007 

EFFECT OF ADDITION OF MICROCRYSTALLINE CELLULOSE (MCC) ON  
STRUCTURE AND FUNCTIONALITY OF EMULSIFIED MEAT BATTERS AND  

SAUSAGES  
 

V. Schuh*, K. Allard, K. Herrmann, Monika Gibis and J. Weiss  
  

B008 

EFFECT OF ADDITION OF POTATO ON THE QUALITY CHARACTERISTICS OF  
MEAT CHIP  

 

Won Hee Choi, Hee Ju Kim , Sun Moon Kang , Muhlisin , Joong Il Lee , Cheon Jei Kim , and Sung Ki Lee*  
  
B009 

COMPARISON OF NUTRITIONAL CHARACTERISTICS OF THE SMALL 
INTESTINE, LARGE INTESTINE AND RECTUM FROM PIG 

 
Ki Hong Jeon*, Young Boong Kim, Young Ho Kim, Dong In Shon, and Na Hyun Lee 

B010 

EFFECT OF DIETARY PALM OIL SUPPLEMENTATION ON THE MEAT QUALITY OF 
HANWOO (KOREAN CATTLE) BEEF DURING STORAGE  

Sun Moon Kang, Yeong Jong Kim , Won Hee Choi , Muhlisin , Young Han Song , Gur Yoo Kim1*, and 
Sung Ki Lee 

    
B011 

EFFECT OF DUCK MEAT CONSUMPTION ON BASAL METABOLIC RATE OF 
SPRAGUE-DAWLEY RATS 

Xianchao Feng1, Su Zhuang2, Lin Chen1, Zhenguo Yan1, Xinglian Xu1* and Guanghong Zhou1 
B012 

EFFECT OF FLAVOUR ENHANCERS ON THE FORMATION OF HETEROCYCLIC  
AMINES IN FRIED BEEF PATTIES  

 

Monika Gibis1* , Miriam Burk and Jochen Weiss 
   

B013 

EFFECT OF SUPPLEMENTATION OF QUERCETIN ON OXIDATION STABILITY OF 
CHICKEN THIGH  

Jung-Eun Park, Sang-Ho Kim, Hyun-Seok Chae, Jun-Sang Ham, Mi-Hwa Oh, Seung-Gyu Lee, Kuk-Hwan 
Seol, Dong-Hoon Kim, Dong-Wook Kim, In-Sun Kim, Ju-Hui Choe, Yu-Jin Hwang2, Kyung-A Hwang2 , 

Aera Jang* 
 



B014 

EFFECTS OF COW MEAT AND HORSE MEAT ON MOUSE IMMUNE CELL 
ACTIVATION EX VIVO  

Yu-Jin Hwang1 , Aera Jang2 , In-Hye Kim1 , Sung-Jun Hwang1 , Dong-Sik Park1 , Jaehyun Kim1 , Kyung-A Hwang1*  
 

B015 

EFFECTS OF DIETARY FLAX AND VITAMIN E ON BEEF INTRAMUSCULAR FAT  
CONCENTRATION OF BIOHYDROGENATION INTERMEDIATES  

 

Manuel Juarez1*, Michael E. R. Dugan1 , Jennifer L. Aalhus1 , Noelia Aldai1 , John A. Basarab2 , Vern S.  
Baron1, Tim A. McAllister3 

   
B016 

EVALUATION OF ANTIOXIDANT AND ANTIMICROBIAL ACTIVITIES OF ETHANOL 
EXTRACTS FROM 13 KINDS OF SPICES AND ANALYSIS OF MEAT PATTIES 

MANUFACTURED BY SELECTED SPICES   
 

Suk-Nam  Kang,  Mi-Ra  Yang,  Tae-Hwa  Goo,  Hyeong-Chan  Kim,  Seul-Ki  Yu,  Gun-Ryoung  No,  Tae-Wan  
Kim, Il-Suk, Kim*   

B017 

FATTY ACID COMPOSITION AND SENSORY ACCEPTABILITY OF DRY CURED  
HAM INFLUENCED BY LINSEED OIL, FISH OIL OR MICROALGAE INCLUDED IN  

THE PIG FEED  

E. Vossen1, D. Van Mullem2, K. Raes3, S. De Smet1* 
 

B018 

INVESTIGATION INTO BIOLOGICALLY ACTIVE INGREDIENTS FROM PIG’S FEET  

A. V. Ustinova *, A. N. Ivankin, E. V. Surnin, A. P. Popova 
 
B019 

INVESTIGATION OF DETOXIFYING PROPERTIES OF BIOLOGICALLY ACTIVE 
ADDITIVE IN MEAT PRODUCTS  

A.B. Lisitsyn, N.E.Belyakina* A.V.Ustinova, S.I.Khvylya, A.I.Surnina 
B020 

LONGITUDINAL BONE GROWTH EFFECTS OF PORCINE SKIN GELATINE 
HYDROLYSATES ON SPRAGUE-DAWLEY RATS 

Aera Jang, Kang-Hyun Leem1, Hye-Kyung Kim2*, Dong-Hoon Kim, Dong-Wook Kim, Jun-Sang Ham, Mi-
Hwa Oh, Seung-Gyu Lee, Kuk-Hwan Seol, Kyung-Woon Kim, Sung-Jong Oh 

 



B021  

 MEAT AND MEAT PRODUCTS AS A SOURCE OF FATTY ACID DIETARY INTAKE IN 
THE DIET OF THE CZECH REPUBLIC POPULATION    

P. Steinhauserova1, I. Rehurkova2, and J. Ruprich2* 

B022 

 MODIFICATION OF MEAT RAW MATERIALS BY MANIPULATION WITH ANIMALS  

I. Chernuha, L. Fedulova, N. Motylina, A. Makarenko, O. Usanova 

B023  

 PRODUCTION OF POLYELECTRYLYTE NANOMICROCAPSULES FOR 
IMMOBILIZATION OF FOOD INGREDIENTS  

A. Lisitsyn, A. Ivankin, Yu.Yushina, N.Gorbunova  
  

B024  

 ROLE OF CADAVERINE AND PIPERIDINE IN THE FORMATION OF  
N-NITROSOPIPERIDINE IN HEATED CURED MEAT 

 
G. Drabik-Markiewicz1, 2, E. De Mey1, S. Impens1, T. Kowalska2, Y. Vander Heyden3 

and H. Paelinck1* 

B025  

 SALT REDUCTION IN COOKED SAUSAGES 
   

H. Kneubühler*, P. Eberhard, S. Schlüchter, D. Guggisberg, J. Messadene, P. Piccinali 

B026  

 STUDIES ON THERMIC EFFECTS OF CHICKEN   

N. Takabayashi , M. Sato , Y. Takahata , F. Morimatsu , T. Nishimura , J. Wakamatsu 
 

B027  

 STUDY OF THE STABILITY OF POLYUNSATURATED FATTY ACIDS IN PORK 
MEAT AFTER STORAGE AND COOKING  

Caroline Douny* , Julien Delmelle, Francois Brose, Guy Degand and Marie-Louise Scippo  
 
  

 



B028 

DEVELOPMENT OF FERMENTED FEEDSTUFF WITH HIGH ANTIBACTERIAL 
ACTIVITIES TO IMPROVE MEAT QUALITY IN FATTENING PIGS 

 
 

Hyun-Jung Bae , Soo-Kyung Park and Mi-Young Kang* 

B029 

DEVELOPMENT OF BIO-FORMULA COMPLEX FROM AGRICULTURAL BY-
PRODUCTS AND KIMCHI AS MEAL SUPPLEMENT FOR PIGS 

 
Soo Kyung Park, Hyun Jung Bae, Mi Young Kang 

 

  



ABSTRACTS SESSION C :  
Muscle Biology and Meat Biochemistry 

C001 
 

TRANSMUTATION IN TALIN2 AND THE QUALITY OF CHICKEN MEAT 
 

Y. Tomisaka1, A. M. Ahhmed2, S. Kawahara2 and M. Muguruma1, 2* 

C002 
 

EFFECT OF L-HISTIDINE AND IONIC STRENGTH ON DISASSEMBLY OF MYOSIN 
FILAMENTS 

 
Toru Hayakawa*, Jun-Ichi Wakamatsu, Akihito Hattori, and Takanori Nishimura 

C003 
 

SUPPLEMENTARY FEEDING TO IMPROVE MILK AND MEAT PRODUCTION OF 
CATTLE UNDER SMALLHOLDER FARM CONDITION IN BANGLADESH 

 
M. A. S. Khan and A. K. M. Masum 

C004 
 

ASSOCIATION ANALYSIS OF CANDIDATE GENES FOR FATTY ACID 
COMPOSITION IN PIG AND CATTLE 

 
D. Maharani1, S. L. Yu1, K. S. Seo2, S. H. Ryoo3, Y. Jung1, C. Jo1, J. H. Lee1 

C005 
 

HAPLOTYPE ANALYSIS IN CHICKEN MITOCHONDRIAL DNA D-LOOP REGION 
FOR BREED IDENTIFICATION 

 
M. R. Hoque1, K. C. Jung2, B. S. Kang2, H. K. Lim3, K. D. Choi3 and J.H. Lee1* 

C006 
 

EXPRESSION IN PROMOTER VARIANT OF THE MEF2C IN THE LONGISSIMUS 
DORSI MUSCLE OF POLISH FRESIAN CATTLE 

 
Edyta Juszczuk-Kubiak, Rafał Starzyński and Krystyna Wicińska 

C007 
 

EFFECTS OF CAMPTOTHECIN AND ETOPOSIDE ON EXPRESSION OF CASPASE-3, 
CALPAIN AND CALPASTATIN OF CHICKEN DURING POSTMORTEM AGEING 

 
Lin Chen, Xianchao Feng, Xinglian Xu and Guanghong Zhou* 

C008 
 
EFFECT OF DGAT1 POLYMORPHISM ON MEAT SHEAR FORCE AND COMPRESSION IN 

SWEDISH BEEF BREEDS 
 

Xin Li 1*, Marie Ekerljung 2, Anne Lundén 2, Kerstin Lundström 1 
 

 
 
 



C009 
 
EFFECTS OF GRASS-FED AND GRAIN-FED DIETS ON EXPRESSION OF GENES FOR 

MUSCLE DEVELOPMENT IN JAPANESE BLACK STEERS 
 

M. Shibata1*, K. Matsumoto1, Y. Hikino1, M. Oe2, K. Ojima2, I. Nakajima2, S. Muroya 2,  
and K. Chikuni2 

C010 
 

FAT DEPOSITION IN JAPANESE BLACK AND HOLSTEIN STEERS FED A HIGH 
ENERGY DIET 

 
Elke Albrecht1*, Takafumi Gotoh2, Torsten Viergutz1, Gerd Nürnberg1, and Jochen Wegner1 

 

C011 
 

ASSOCIATION OF MYOSTATIN AND DECORIN IN THE MUSCLE OF CATTLE 
 

Xiujuan Liu1, Elke Albrecht2*, Xiaojing Yang1, Ruqian Zhao1, Ludwig Jonas3, Steffen Maak2
 

 

C012 
 

DIETARY N-6 AND N-3 FATTY ACIDS ALTER THE FATTY ACID COMPOSITION OF 
TISSUES AND THE FATE OF BENEFICIAL FATTY ACIDS DURING PROCESSING 

 
A. Herdmann1, J. Martin2, G. Nuernberg1, D. Dannenberger1, and K. Nuernberg1* 

C013 
 

INTRACELLULAR CALCIUM REGULATES AMP-ACTIVATED PROTEIN KINASE 
ACTIVITY IN AN OSCILLATION-DEPENDENT MANNER 

 
Sungkwon Park, Eric M. England, Haibo Zhu, Jason M. Scheffler, Steve C. Kasten, Tracy L. Scheffler, and 

David E. Gerrard* 
 

C014 
 

MEAT QUALITY AND SENSORY EVALUATION OF DIFFERENT PIG BREEDS: 
RELATIONSHIPS BETWEEN MHC ISOFORMS AND SENSORY EVALUATION 

 
Y.K. Kang1, Y.M. Choi1, S.H. Lee1, J.H. Choe1, K.C. Hong2, and B.C. Kim1* 

C015 
 

ASSOCIATION BETWEEN GENETIC MARKERS AND PROCESSING TRAITS OF 
BAYONNE DRY CURED HAM 

 
V. Sante-Lhoutellier 1*, C. Chambon 1, M. Candek-Potokar 2, M. Skrlep 2, P. Gou 3, M. Hortos 3, 

G. Evans 4, N. Robert 5 
 

C016 
 

EFFECTS OF DIETARY MUTTON ON NITRIC OXIDE, NITRIC OXIDE SYNTHASE, 
LIPID PEROXIDATION IN RATS 

 
Jia Chen 1,2, Yao Liu 1,2, Lu Yuan 1,2, Feng Gao 2, XinLian Xu1, GuangHong Zhou1* 

 

 



C017 
 

BACTERIAL CONTRIBUTION TO PROTEOLYSIS DURING FERMENTATION AND 
RIPENING OF DRY SAUSAGES 

 
Constanza M. Lopez, Graciela M. Vignolo, and Silvina G. Fadda 

C018 
 

VARIATION OF AMPK ACTIVITY AND ITS EFFECTS ON GLYCOLYSIS IN 
POSTMORTEM LAMB 

 
Li Ze, Ma Xia, Jin Ye* 

C019 
 

EFFECTS OF GLYCOGEN AND LACTATE CONTENT ON PROTEIN DENATURATION 
AND THEIR INFLUENCE ON PORK QUALITY 

 
J. H. Choe1, Y. M. Choi1, S. H. Lee1, Y. K. Kang1, K. C. Hong2, and B. C. Kim1* 

 

C020 
 

EFFECT OF SIZE OF TYPE IIB FIBER ON MEAT QUALITY AND MUSCLE FIBER 
CHARACTERISTICS IN PIGS 

 
G. D. Kim1, J. Y. Jeong2, K. Y. Seo1, E. Y. Jung1, H. S. Yang1, J. T. Jeon1 and S. T. Joo1* 

C021 
 

INFLUENCE OF HIGH-OXYGEN AND LACTATE/PHOSPHATE ENHANCEMENT ON, 
PROTEOLYSIS, PROTEIN POLYMERIZATION, AND TENDERNESS OF 

POSTMORTEM BEEF MUSCLES 
 

Yuan H. Kim1*, Steven M. Lonergan2, Elisabeth Huff-Lonergan2 
C022 

 
PROTEIN DENATURATION OF BEEF DEEP SEMIMEMBRANOSUS MUSCLE 

NEGATIVELY AFFECTS MEAT TENDERNESS BY LIMITING PROTEIN 
DEGRADATION AND μ-CALPAIN AUTOLYSIS 

 
Yuan H. Kim1*, Aaron Fritchen2, Judson K. Grubbs2, Mark J. Anderson2, Steven M. Lonergan2, Elisabeth 

Huff-Lonergan2 
C023 

 
A COMPARATIVE STUDY ON THE PHYSICO-CHEMICAL AND FUNCTIONAL 

PROPERTIES OF OSTRICH MEAT AND BEEF DURING AGING 
 

S. Alasvand Zarasvand1., M. Kadivar2, M. Aminlari3*, and S. S. Shekarforoush4 

C024 
 

ASSOCIATION BETWEEN mRNA EXPRESSION LEVEL OF ATGL GENE AND TISSUE 
FAT CONTENT AT DIFFERENT DEVELOPMENTAL STAGES OF GUIZHOU MINI-PIG 

 
Yong Yang1, 2, Chunjiang Zhao3, Shan Xiao1, He Zhan1, Changxin Wu3, Changwei Ma1 * 

 



C025 
 

EXPRESSION AND ANTIBODY PRODUCTION OF CONNECTIN FRAGMENT 
INCREASED IN SARCOPLASM DURING POSTMORTEM AGING OF CHICKEN 

MUSCLE 
 

Minoru Yamanoue1*, Takashi Kubo1, Kenichi Matsunaga1, Syuji Ueda1 and Michihiro Takagi2 
 

C026 
 

DECREASING MUSCLE PHOSPHOCREATI_E SLOWS POSTMORTEM GLYCOLYSIS 
AND IMPROVES PORK QUALITY 

 
Tracy L. Scheffler, Jason M. Scheffler, Steven C. Kasten, Eric M. England, Sungkwon Park, and David E. 

Gerrard* 
C027 

 
PROFILING OF VOLATILE COMPOUNDS IN THIGH MEAT FROM KOREAN NATIVE 

CHICKENS AND COMMERCIAL BROILERS 
 

S. Seo1, H. J. Jeon2, Y. Jung3, S. Jung3, W. S. Kim1, and C. Jo3* 

C028 
 

EFFECTS OF SALT SUBSTITUTES ON PROTEIN STRUCTURE IN MUSCLE FOODS 
STUDIED BY FTIR MICROSPECTROSCOPY 

 
N. Perisic, N. K. Afseth, R. Ofstad and A. Kohler 

C029 
 

IDENTIFICATION OF VARIABLES USEFUL FOR PREDICITION OF ULTIMATE PH 
AND COLOR IN PORK 

 
Jason M. Scheffler1, Tracy L. Scheffler1, Sungkwon Park1, Eric M. England1, Kimberly D. Fisher1, Sean F. 

Holmer2, Dustin D. Boler2, Anna C. Dilger2, John Killefer2, Floyd K. McKeith2, John M. Eggert3, and David 
E. Gerrard1* 

 

C030 
 

AMPK'S INHIBITION OF MTOR ACTIVITY MEDIATED BY INTRACELLULAR 
ENERGY STATUS 

 
Steven C. Kasten, Jason M. Scheffler, Sungkwon Park, Tracy L. Scheffler, and David E. Gerrard* 

C031 
 

PORCINE MYOSIN HEAVY CHAIN 1 GENE IS EXPRESSED SIGNIFICANTLY IN 
BERKSHIRE LOINS WITH HIGH PH24 

 
Woo Young Bang1, Yong Hwa Lee1, Eun Jung Kwon1, Da Hye Park1, Eun Seok Cho1, Min Ji Kim1, Jong-

Soon Choi2, Hwa Choon Park3, Beom Young Park4, and Chul Wook Kim1* 
C032 

 
STRUCTURAL CHANGES IN RABBIT SKELETAL MUSCLE G-ACTIN AFTER HIGH 

HYDROSTATIC PRESSURE 
 

Gerelt Borjigin1*, Zhi-feng Wang1, Shuhei Yamamoto2, Ryuichi Tatsumi3 and Yoshihide Ikeuchi3 



 
C033 

 
The expression analysis of COL1A1, COL1A2 and procollagen type I in pig tissues 

 
Eun Seok Cho, Woo Young Bang, Won Yong Jung, Eun Jung Kwon, Da Hye Park, Ki Hwa Chung, Tae 

Wan Kim, Sea Hwan Sohn, Keun Kwang Cho and Chul Wook Kim* 
C034 

 
Expression of Adiponectin and its Related Genes in Sancheong Berkshire Pigs 

 
Yong Hwa Lee, Eun Seok Cho, Woo Young Bang, Eun Jung Kwon, Da Hye Park, Ki Hwa Chung, Tae Wan 

Kim, Sea Hwan Sohn and Chul Wook Kim* 
C035 

 
GENETIC VARIABILITY OF LIPOGENIC ACTIVITY AND LIPID COMPOSITION IN 

RABBIT ADIPOSE TISSUE 
 

P. Hernández*, A. Kačírková, V. Juste, C. Zomeño, A. Blasco 
C036 

 
Transglutaminase polymerizes meat proteins at -35oC and may have industrial applications 

as a biological protective film 
 

A. M. Ahhmed 1,2*, N. M. Albay2, S. Kawahara1, H. Fujino3, M. Muguruma1 
C037 

 
EXPRESSION AND ANTIBODY PRODUCTION OF CONNECTIN FRAGMENT 

INCREASED IN SARCOPLASM DURING POSTMORTEM AGING OF CHICKEN 
MUSCLE 

 
Minoru Yamanoue1*, Takashi Kubo1, Kenichi Matsunaga1, Syuji Ueda1 and Michihiro Takagi2 

C038 
 

EFFECT OF CALPAIN EFFECTORS ON TENDERNESS, CALPAIN ACTIVITY AND 
ULTRASTRUCTURE OF BEEF FROM CHINESE YELLOW CATTLE 

 
Feng Huang1, Jichao Huang1, Xinglian Xu1, Guanghong Zhou1, and Ming Huang1* 

C039 
 

THE EFFICIENCY OF ELECTRICAL STIMULATION TO COUNTERACT THE 
NEGATIVE EFFECTS OF β-AGONISTS ON MEAT TENDERNESS OF FEEDLOT 

CATTLE 
 

Michelle Hope-Jones1 and Phillip E. Strydom2* 
C040 

 
HEAT SHOCK PROTEIN BETA 1 WAS ASSOCIATED WITH INTRAMUSCULAR FAT 

CONTENT IN LONGISSIMUS MUSCLE OF KOREAN CATTLE 
 

Nam-Kuk Kim, Seung-Hwan Lee, Hyun-Jeong Lee, Tae-Hun Kim and Duhak Yoon* 

 
 
 



C041 
 

CONSTRUCTION OF CO-EXPRESSION NETWORK ASSOCIATED WITH MARBLING 
SCORE IN BOVINE 

 
Dajeong Lim1,2, Nam-Kuk Kim1, Hye-Sun Park1, Jeongsoo Lee1, Tae-Hun Kim1, Heebal Kim2, Seung-Hwan Lee1* 

C042 
 

USE OF BOVINE MICROARRAY ANALYSIS TO IDENTIFY NEW BIOLOGICAL 
PATHWAY FOR MARBLING IN HANWOO (KOREAN CATTLE) 

 
S. H. Lee1,2,3, C. Gondro3, J. H. J. van der Werf3, D. J. Lim1, D. Yoon1, T.H Kim1, S.J Oh1, J.P Gibson2,3 and 

J. M. Thompson2,3 
C043 

 
EFFECTS OF SOYBEAN SAUCE ON PHYSICOCHEMICAL PROPERTIES OF HOT-BONED 

HANWOO BEEF (KOREAN NATIVE CATTLE) 
 

Ji-Hun Choi1, Yun-Sang Choi1, Hyun-Wook Kim2, Doo-Jeong Han2, Hack-Youn Kim2, Mi-Ai Lee2, Si-
Young Kim2, Ju-Woon Lee3, and Cheon-Jei Kim 1,2* 

C044 
 

PROTEIN PROFILE DIFFERENCES IN LONGISSIMUS MUSCLE OF TENDER AND 
TOUGH LAMB AT 1 AND 5 DAYS OF AGEING 

 
D. Jeong 2,3,4, M.I. Knight 1,2, I.H. Hwang3, B.Y. Park4, D.L Hopkins 1,5 and M.B. McDonagh 1,2* 

C045 
 

MEAT COLOR DETERIORATION CHARACTERISITIC IN MAJOR PORCINE 
MUSCLES DURING COLD STORAGE 

 
Jin Yeon Jeong1, Sun Jin Hur2, Seon Tea Joo2 and Sang Keun Jin1* 

C046 
 

PREDICTING POST-SLAUGHTER MUSCLE GLYCOGEN CONTENT AND 
DARKCUTTING THROUGH CHANGES IN PRE-SLAUGHTER BODY TEMPERATURE 

OF LAMBS 
 

Dario G. Pighin1, 3 *, Robyn D. Warner2, Wayne Brown2, Drewe M. Ferguson4 and Andrew D. Fisher5 

C047 
 

Degradation products OF BOVINE myofibirl proteins under oxidation and Reduction 
conditionS by μ–calpain and cathepsin B 

 
Kyoung Mi Park1, In-Kyung Cho2, and Inho Hwang1* 

C048 
 

DETECTION OF QTL AFFECTING MEAT COLOR USING AN F2 POPULATION 
CONSRUCTED BY INTERCROSS BETWEEN A KOREAN NATIVE PIG AND A 

LANDRACE PIG 
 

Gil-Ju Lee1, In-Cheol Cho2, Hyun-Tae Lim2, Chae-Kyoung Yoo1, Jae-Hwan Kim2, Eun-Ji Jung1, 
Moon-Seok Ko2 and Jin-Tae Jeon1 

 



C049 
 

DETECTION OF QTL ASSOCIATED WITH POST-MORTEM MUSCLE PH USING A 
THREE-GENERATION POPULATION PRODUCED BY CROSSES BETWEEN 

LANDRACE AND KOREAN NATIVE PIGS 
 

Chae-Kyoung Yoo1, In-Cheol Cho2, Hyun-Tae Lim2, Jae-Hwan Kim2, Moon-Seok Ko2, Eun-Ji Jung1 and 
Jin-Tae Jeon1* 

C050 
 

DEVELOPMENT OF GENETIC MARKER TECHNOLOGY I: QUANTIFYING 
BOARTAINT 

 
C. E. Mitchell1*, E. J. Squires2, F. S. Schenkel2 and G. A. Walling1 

C051 
 

VALIDATION OF MOLECULAR DIAGNOSTIC MARKERS FOR CARCASS TRAITS IN 
COMMERCIAL HANWOO STEERS 

 
S. C. Shin, J. P. Heo, K. Y. Chung, and E. R. Chung* 

C052 
 

EFFECT OF AGING DAYS ON WARNER BRATZLER SHEAR FORCE VALUES 
AND TENDERNESS OF DIFFERENT CUT FROM HANWOO STEER BEEF 

 
J. I. Kim

a
, J.H. Kim

b
, P.N.Seong

a
, G.H.Kang

a
, B.Y. Park

a
, S.G. Jeong

a
, J.H. Kim

a
, Y.H. Choi

a
, 

D.H. Kim
a
, S.H. Cho

a,*
 

C053 
 

EFFECT OF DIFFERENT NUTRITIONAL STRATEGIES ON CARCASS TRAITS, MEAT 
QUALITY AND FATTY ACID COMPOSITION OF URUGUAYAN STEERS 

 
G. Brito1*; R. San Julián1; S. Luzardo1; M. del Campo1; F. Montossi1; F. Baldi2; G. Banchero2; A. La 

Manna2; X. Lagomarsino1 
C054 

 
EFFECT OF LOW-ENERGY AND LOW PROTEIN DIET ON MUSCLE FREE 

GLUTAMATE CONTENT 
 

Hiroyuki Kobayashi1, Masahiro Shibata2, Motoni Kadowaki1 and Shinobu Fujimura1 
C055 

 
EFFECT OF MATERNAL DIETARY PROTEIN LEVEL ON OFFSPRING MYOFIBER 

CHARACTERISTICS AND MEAT QUALITY IN FINISHING MEISHAN PIGS 
 

Jinquan Wang1,2, Xiao Li1, Xiaojing Yang1, Qinwei Sun1, Ruihua Huang3, Jun Xing4, Yingdong Ni1, Ruqian 
Zhao1* 

C056 
 

EFFECT OF MUSCLE AND RATE OF PH AND TEMPERATURE FALL ON 
ANTIOXIDANT ENZYME ACTIVITIES IN BEEF 

 
U. Pastsart, M. De Boever, E. Claeys and S. De Smet*  
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