P—101

718y d] W& ground porke AT HEEZA 2 AFEA v|AE=

2 d7s g g 24 =59 YARHERD ¢ AFEA oS I
& uAeA qHe7] st =5 FAHAFAWL longissimus dorsi)E ©| 43149
ground porkE A|Z3}9 Conventional Oven(C.O), Microwave Oven(M.O), Water
Bathg AI&3l =59 W§ SALEE 73£2CE 7[Este HAAdER g3 ¢
Hs AALE AASA

ATP s} ADP= Ed=Ho Al 7kA4 71E%d 25 AEHA ¥%en, AMP &%
2 WBelA (0.58+0.07 xmol/g meat)® YEF} C.O (0.32%0.14 zmol/g meat) s}
M.O (0.44%0.19 g mol/g meat) Bt} thd =4 JeElgoy fox+= U IMPE
C.O°A (7.32+£0.172mol/g meat) 2 M.OZ} WB 71E¥Euct & &3S vy
t(p €0.05). Inosinee C.04A (1.36=0.01 # mol/g meat) W.BS M.OZtgud v}
Eob FoAol A Yerstip <0.05). Hypoxanthine &%= CO 22 7193 &
A 7 #A YERtHp <0.05). FFH7to) oA gu] 2 AAHQ J)ZAHe
CO°l & F7HA 719wy B 5% 222 Yegan, MO3 WB Alo|d
= zoj7t gle ALoF Yl th(p <0.05). CO 718 o] E52 HaApHES 3
Fol gton AFHIte JAXE 5T Aoz YR,
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