P-112
2us Hl Foi7|zt0l Bege] SUSHo lXE Y

1 I 1 1
A8, L, AES, BAR! o147

AAY ST SEAATTATA, FAW LT S0 3 F44 3453

22 3 Anacardiaceae)ol] 43} U (Rhus verniciflua Stokes)E E5rotAlotol Al ®o| Agte
GHEE 2TE0E, 2UFY AL 2 59 EF B FHL2E AL, dHME
$UF 2 $A8 7, 55, 54, 9, 118 5o FE GAEA AHEH gom =% g3 &
A BAL02E QYES o] &5 gt oo FHEQ urushiold FHMEL FAYA A7}
G Aoz g8A 9oen® £g dex F2EAA unshiol FFECl B3 Fits B4,

o & 58

$E o] 84, FAIDS B4 So| 9 A0 BT Yo 287 guRe g 84 B
ol g§ d7E U JBe 2282 3 HAX F43 A3 4P B A8 g4 Y
BE Aoz FAHg? HTe= AAADCE B4 FAsAY gAY EAE AR P
AZ AENY0] $LatEE AP FANPINE e A FASAE FHF 2UF
g oo] Al FAN FE7|70) w2 $49 $4 PN, AW A8 A4 R FF B4 5

j=|

1A 93-S oA sk

Az % dA

BIE 7N ANS(ISF)E SHETFE Yol UFE F931A g2 FAYZUET), £

FE FHsste] ALRY 4% E361ER) A 3,4, 5, 4EY FAF AYTEE R A
gatgor dPANEE E5E FUL AHLSAT 5 F 48N AEE 15 om FAZ Ads
o polyethylene wrap film(oxygen transmission rate 35,273 cc/m’-24hr-atm, thickness 0.01 mm, 3M Co.,
Korea) 2 2 242 & F 74 F¢ ALARZEC)eHA Addssoh

Aty

pHE AIE 10 goll 100 ml®) FHFE 7Het] 17 F23H8,000 pm)& F pH meter (F-12,
Horiba, Japan)2 &4 314tk EH$4-& A2}7)(CR-310, Minolta Co., Japan)& AH43t CIE L, a,
b'%t 2 chroma value(C'=[a +b "%, hue angle(h”™=tan'[b/a’ e S ojn) EF wWaze) 4
B3 Y=937, x=0.3129, y=0.31940]3it}. & E W] metmyoglobin®] Fth& ¢l &%) WSS
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245® Demos £%9) 4o o8] A% 5%t} TBARSE Sinnhubers} Yu'"<} wrdlo] o)), B4
82 Grau®t Hamm""9) filter paper presstd & <&-3to] 2439tk Folch o] wyoz 223
A Q& Sukhijas} Palmquist'”e] Wi ol wel methylation A7) & AuHAzA & EMalgch 482
7¢] EA A SASS] GLM(General Linear Model)o] wel Aal= g o, 2t @270 #d4 7
z2 98 BAEME & F Duncan s multiple range test® 524 zto]E Az

T...

&

23 & i

$URS H7} Fo7)7be] wE pHFig 1) MstEs AR717e] AAA5E Zhasts 4GS BY
on, 6719 FAZo] 2 HTE 8] YA T B2 pHES Uik TH S Wa
2 AWEW(Table 1), CIE L, a’, b" @ C'z& $URE 497 FA8 A7 A A7) 700y

Table 1. Effect of dietary Rhus verniciflua Stokes supplementation on meat color in Hanwoo (Korean

cattle) steers beef during refrigerated storage at 3T

Ttems Storage Treatment
days Control 3 months 4 months 5 months 6 months
0 40.56" ® 40.24* ® 4334 4 40.86" ® 39.65°
L 2 41.16* B 4023 ® 4332° * 4039 ® 39.40° ®
(Lightness) 5 4072 ® 40.69° ® 43.05° 4 40.84° ° 39.61° ®
7 4223 ® 4147 %€ 44.52* A 41.07* B 40.11° ©
0 21.88° ¢ 20.63* © 24.60° * 22.80° ® 267 °
a 2 2013° € 20.75* B¢ 23.69" A 2242 48 21.76*
(Redness) 5 18.78" B 2042° B 2239° * 20.72° A8 1937° B
7 16.91° % 15.57° € 2067 * 19.23° *® 19.06" *®
0 1L.11* 8 10.01* € 1287 * 10.81* % 11.49* B
b 2 10.91% 8 1054 ® 11.88% A 11.22° %8 11.49° 42
(Yellowness) 5 10.59* B 10.20% B 11.76° * 10.50* B 1038° ®
7 10.03° % 928" ¢ 11.24" 10.12° 1044° *®
0 24.49* ¢ 294 € 27.76" * 25.24* B 2541* B
c 2 22.90% B 2327 B 2651® A 25.07° *® 24.60° *B
(Chroma value) 5 21.56 B 2283 8 2529" * 23.22% 8 2197 B
7 19.66° % 1830° © 2353° 4 21.73° 8 20.85" A%¢
0 26.93% A 25.79" B 27.52° 4 25.19° 26.81° *
B’ 2 28.34° 4 26.89" B 26.48" © 26.58" ° 27.75° *
(Hue angle) 5 29.33° # 26.65" ° 27.61% B¢ 26.86° < 28.13% B
7 30.61° A8 33.66° * 28.44° ° 2777 ® 28.63° ®

*4 Means in the same column with different superscripts are significantly different (p<0.05).

AP Means in the same row with different superscripts are significantly different (p<0.03).
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foHoz =2 A4E Bych v hue angle()S 1 @0l 45 24 & Uehlis ARRA
A7\ 0] BoALE Zrhson B3 xTE g HyPTd v f9H0E L e U
Bl $8 SEHY §44 F metmyoglobin(%) e HS A 717kl Al wt 2t o
2 Ae ol vjg) ZAEH Pl F&oA APRL ¢ £ AAKFig. 2). ADY A AES U
Ejl = TBARS(Fig. 3)= A# "ol HeF7bo] f2H <l 2po]E HolA] §torkp>0.05), A7
7ol WAL E WR2TE FAS Z7hte §FOZ b BA Ve THp<0.05). B45E(Fig
He ARNAE AR|7te]l AR wa $FoR HFFo] FrhE AL Uehigen
(©<0.05), 47§95 S7HY FAT7F ThE AP TS v AR/ WY #UF0E ¥ BEYS
Bk g47)7kd ofE Ak 248 Ay HE(Table 2), oleic acid(C18:1), Y8 x5 it
(MUFA), 2 X812 32HUFA), ©Q 2 Z 3427 E8p2)whabo] 1] $(MUFA/SFAYS 47193 5709

o

T g ATl FIH0R g2 FFE ek W2 LHAPAEFA)S dE2F7t o

E
g
IQS 3 —&— Control
52 —A— 3 months
-~ 4 months
51 —o— 5 months
—¥%- 6 months
50 *
0 7

2 5
Storage days

Fig. 1. Effect of dietary Rhus verniciflua Stokes
supplementation on pH value in Hanwoo
(Korean cattle) steers beef during refrige-
rated storage at 3C.
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Fig. 3. Effect of dietary Rhus vermciflua Stokes
supplementation on TBARS value in Han-
woo(Korean cattle) steers beef during

refrigerated storage at 3.
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Fig. 2. Effect of dietary Rhus verniciflua Stokes
supplementation on metmyoglobin in
Hanwoo (Korean cattle) steers beef during
refrigerated storage at 3C.
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Fig. 4. Effect of dietary Rhus verniciflua Stokes
supplementation on water-holding capacity
in Hanwoo(Korean cattle) steers beef
during refrigerated storage at 3.
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£ AY750 Hal 42402 B, 4HUH AL FATES WA ephgich
2 o

FUTE &9 4%4 23426718 %) A 3, 4, 5 714Y FA 2 S5 A 43} oA
4 5ol PlAE %S £4T 23 ML 399 Aot g8 AT E v
I g A4E AL Wl fASEeH xUFE F98 AYTEol Wxrd v
metmyoglobin ¥4 &o] AFH £ YL H A3 ol AFAHS 7HAe ALE Uy
st ¢ MUFA/SFA# oleic acid7} 2UF-E A7t e AT ENA B4 vety 4n29] 7]
SAE gAY 2345 9€ & oz ARdh THHOE S NAANG H HeY &
Aol A B o £ 4%E 4497 Ay dse Aol 7h v AE Ae ¢+ AUt

AIE X

Table 2. Effect of dietary Rhus verniciflua Stokes supplementation on fatty acid composition in

Hanwoo (Korean cattle) steers beef

. Treatment
Fatty acids
Control 3 months 4 months 5 months 6 months
Cl14:0 338° 436" 3455 3238 3.07°
C16:0 27.25% 277 24.13%¢ 23.51¢ 26.66"°
Cl6:1 5.63% 7.89* 6.34° 5.735%¢ 5.06°
C18:0 12.52%% 15.16" 10678 11.54® 11.97°
C18:1 4537° 45917 50.76" 51.24" 46518
C182 3.71%8 3.00° 3278 33148 425
C18:3 0.37 0.32 0.33 031 0.34
C20:1 0.42 0.40 0.26 0.44 0.47
C20:4 1.19* 0.60° 0.71° 0.66° 143%
C22:4 0.165¢ 0.20° 0.08° 0.03° 0314
SFA 43.15% 42,038 38.25° 38.28° 41.68"®
MUFA 5141° 53.89"8 57.36" 57.42* 52.00°
PUFA 5.44%8 4.09° 439° 430° 632"
n6/n3 13.46 13.90 13.60 12.83 18.29
UFA 56.85° 57.97"® 61.75" 61.72* 58.32%°
MUFA/SFA 1.19° 129" 1.50* 1.50* 1.25°

*D Means in the same row with different superscripts are significantly different (p<0,05).
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