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Correction

Upon publication of this article [1], it was noticed that
during typesetting, the words ‘Breeds’ and ‘Items’ were
accidentally placed next to each other in Tables 1, 2, 3
and 4 whereas they should be discrete. Please see below
the correct Tables.

Table 1 Proximate components of M. longissimus dorsi muscles
in LYD and KNP breeds

[tems Breeds Overall mean  t-values
LYD KNP

Moisture (%) 7367 £ 069 7406+ 018 7387 +054 212

Crude fat (%) 203+067 197+048 200+057 029

Crude protein (%) 2213 +030 2145+060 2179 +£058 391**

Crude ash (%) 072 £001 066+002 069 + 003 10.58***

All values are the mean = standard deviation
* p < 0.05, *** p < 0.001, NSNon-significant

Table 2 Physicochemical characteristics of M. longissimus dorsi
muscles in LYD and KNP breeds

ltems Breeds Overall mean  t-values
LYD KNP

Cooking loss (%) 3446 + 168 3564+ 130 3505+ 160  2.16*

pH 556+ 010 557004 557007 044"

CIE L* (lightness)  53.52 + 247 5138+ 227 5245+257  -247*

a* (redness) 643+ 130 1040+227 841+272 588

b* (yellowness) 327 £097 476+131 401+136 354

All values are the mean = standard deviation
*p < 0.05, *** p < 0.001, “Non-significant

* Correspondence: kimhy@kongju.ac.kr
Department of Animal Resources Science, Kongju National University, Yesan,
Chungnam 32439, South Korea
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Table 3 Fatty acid composition of M. longissimus dorsi muscles
in LYD and KNP breeds

Items Breeds Overall mean  t-values
LYD KNP

Myristic 1644013  135+034  150+0.19 6.40%**
Palmitic 2530+ 076 2447 +069 2483 +083 314
Palmitoleic ~ 310+£020  308+028 309+ 024 023"
Stearic 1446 + 157 1329+ 121 1388150  227*
Oleic 4624 £209 4387 +259 45054260  275%
Vaccenic 026+ 001  014+014 020+ 064 30.16%*
Linoleic 723066 1177111 950+ 248 1363%**
g-Linoleic 006+ 011  005+006 006+ 009 246
Linolenic 040+ 032  042+004 041 %004 2.24%
Eicosenoic 097 £007  113£006 105 0.11 6.99%**
Arachidonic  035+0.10  041+004  038+008 238*
SFA? 41404239 39114188 40254241  291%
USFA® 5860+ 239 6089+ 188 5975+241  291%
MUFA® 5057 £228 4822275 4940+276  2.54*
PUFAC 804+ 072 1266+ 113 10354253  1339%*
MUFA/SFA 1234012  124+013  123+0.12 0.24N°
PUFA/SFA 0204002  032+002  026+007 14.99%%*

All values are the mean + standard deviation

3SFA: Saturated fatty acid, PUSFA: Unsaturated fatty acid, “MUFA:
Monounsaturated fatty acid, “PUFA: Polyunsaturated fatty acid
*p < 0.05, ** p <0.01,*** p < 0.001, NSNon—significant
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Table 4 Sensory evaluation of M. longissimus dorsi muscles in
LYD and KNP breeds

[tems Breeds Overall mean  t-values
LYD KNP
Visual color 825+ 040 856+ 056 841+048  -155"
Flavor 788 +086 879+062 834+074  -300%
Tenderness 908+ 029 842+073 8754051  -202*
Juiciness 898+ 059 790+ 064 8444062  -426%*
Offflavor 867+ 050 879+039 873+045  -052™
Overall acceptability 813 +£068 929+033 871 £051 -5.34%**

Means and standard deviations were denoted by Likert's scale (10 = very
excellent, 1 = very poor)
** p < 0.01, ** p < 0.001, ™Non-significant (p > 0.05)

The changes to these tables have been actualised by
means of this Correction article.
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