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, 2AX] ZE FME L] 20% 8 AA s = A g golvt Fol
&9 Md&o] 30%E A )?‘S} E3 2v #eE Gepla ok Ee 4% 2y (EHAE
g AUA A dEds SRR Ao 1l ¥9d sHA A goske] Aolsf 4
5 otedlo) ASEm Qo weA 8jdz 2o (Rde], 34) 2853 273A ol A9
A S o] &3l AFA AAAE AZFoE BEE FUA AHAE dATE F 2

Uzg}, ol & 7hsAle] 4L ESFAES R SAFLE AEY F Ug F2E Vg
o, T3 A g HES B UFAMN AAE ZEGH 7 4vl EFYE il %
A Ao o Ay °JE-’&%3«1 ZAH AWYHE E F Y AR A}E%f}

o}m] Booren % (1982)V3} Trout ¢ Schmidt (1987)P % F&4 v ZdAH o
A% 2F0)Y AR o) &5te] 25T 3 7MY AT L A28 T, Fraser ¥ (1993)
& 258 g4 Ao U starch 53 @iF 58 £¢siy 7?% A A Go o] &3

Fb oleh shA R, Ao o] &E = AAEREL AL @7t ol ) Al HE 7
o] wm AWz Fasol Bolxe wyol 445lEd Boles 9 Shand(1998),
Colmenero (2002)'®, Farouk 9+ Zhang (2005)'”’, Kim % (2003)7& olg]g 94 & B s
7] -‘%16}1 EEy A7A4E Az A, o5 Hd 48E 2

F3 A A = e 2FAE AL £ vrt g e 4G5 ed, Hur §
(2004)‘*”4 Joo B (2004)7& A E o] B3 ATARE R g vy} Aok, s g Al
we Aol A9, A A ] Alole] e o] ofs] Ay BaA Alolrt gA el
wyol ot Wl B A 718 AgE ZEdA0 S sojuA gy & 4y
Algakadc.
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1~1 5(,m§ ”T:PO}M.E A3

A 7Ed A" 8 f ©Uf3Eo] alginate, Egg powder, Soy protein,
A7V etol Zhzbe) oA A A E A 28R o 8A 94
2 4N 2T T, YL A FAARER ALS

Fransglutammase Ge atmee Z*}
H AT Aol 4ColA Skee

oy
o2 o

A9 2= 49 13 BYE ez B4 EXUE 38y AT 4h4E Az
By E5 ) lf3Eo Gelatined ¥ ete] ©lA AR
AT el 4T A Sked] YHOR 2443 AT F, ¥F

i

2. ZAMGHE

A7} = 0.5cmX 1.5cmX 3em(FAX 7FEX A 2)9 A8 2 Rheometer(Sun Scientific
CR 100, Japan)Z o]-&3lo g3 7& 24 Z7A(Table speed: 120mm/m, sample speed:
60ms, Load cell: 10kg, Force unit:g/em®) 22 A3} S709] 94 #E& Z4 5900

Aot Y D

14 19 ARE 283ke] Aol old, 283 %] =31
g3, @i AaA e 93& 2gsy] gl ojd 49 °“i91 gy A4
o5te] 244 L oy, AW 280 AL o5 ¥
= At olH Y] ZHE T3 A&Ale] ¢S Rstazx, 7|Eo AL
Hao] FUHOZ AFNA FFEH I A AAE Arsld, AFAH F34E oE H, A
A ARz oy AFAY] AFAEE AP 1 A, M A9 AR EA
alginate(sodium alginate )2} SSP(salt soluble protein)& A28k 2E Az A7} §94
EHP<0.05). ol ¢t &2 A} A9, F93 Holx UAnt QUzko] A =7A & v
AFZEOEE, AvxpE EUﬂ ol#ge A e 4FE vAA BY Ao
o 7t Fof AAZ =M= FoF Aoz AATHP>0.05). Le 5(1999)"%6] 95}H egg
white powertd 84 @ildo] gelatineZ F718 AZA B A& o] £& R0z el GA
R & HPME gelatined H7he oA AFA7 e HAE Hohe o E A Ao
Bl A ) 2§ -‘1‘4 Aol F2 Ao ey, & AzA ] e X} 253k A%
=Y g Ao Alggd,
49 290N gelating #H7bste] AFA L o] &4} gelatine e A7 AT K A
woluz 4Ee & F, 34 L UEL A 9AAEE 4Fe AAE Figure 13 2o},
= dAdsE (Fetdrle 8)& Uge @2 2o, 93FET) 2 L25E A A

2

—Lt Mmoo or e

ol A 5 ARE Aok Fig 1-AE 719 A AT AR APRE A9
el Ao R AT £947 Aole gt AYTF 3NASLE AFHEL VE 7
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), 4SS 2E ATAE € H, 459 B, HEAF 1(AHFeR o] &g AFAEE), 2
(HEFo 2 o] &3 AFAE)ol v e gg vepilch 7t F ATA 30 47
= 4 A e Aty er’“ ol g cH(Figure 1-B). st YA F L2 AT
HE F), 9ES Al 30] ¥ &S JYEUA
4E e B, WSS ol &ste il AR (gelatin A7 E SXF F, 43
%o AN G wole 2THE A Koy, gelating HA7IZE st} 2537
Fole A& 7tA 4 Figure 28 71Ed Aol Aar A 9 gelating
J*o B2 gelatine® A7bste] HEO)H BEAS} Ada}e) Ao o £
23 AL gelatineo] 7t Wolets oA Jgoz Aol AF
RN %“1,‘227&91 ARG U Ao AgdHY

Table 1. Relative muscle to muscle binding strength of various binding agents
Alginate Egg Soy TG SSP SSPE SSG
Non— 3.165 4,341 4,985 4.941 2.441 4,541 5.027
cooking + 1.688" + 1.023% + 1.233% £ 1.153% + 1.321% %+ 0909 + 0.628"
1124.900 919.385 932.763 1164.900 1003.68 1091.900 1037.41
Cooking + + + + + + +
488,394 476,576 476.570 474.867 537.759 421.397 414.527
* B Means letters within a column are significantly different (P<0.05).
* Algmate : Salt soluble protein+ Sodium alginate, Egg @ Salt soluble protein + Egg
powder, Soy : Salt soluble protein + Isolated soy protein, TG @ Salt soluble protein
+Transglutaminase, SSP : Salt soluble protein, SSPE : Salt soluble protein +
Emulsion, SSG: Salt soluble protein + Gelatin.

Beloe Attes

Troat T Tt 2 Trent 3 Teeat & Tesat ¢ Treat 2 Trent 3 Troat &

(A) Non— cooking (B) Cooking

Fig. 1. Difference of tensile strength between back fat and intramuscular fat in rest—
ructured belly.
Treat 1: Restructured belly made by fresh pork, Treat 2: Restructured belly
made by thawing pork, Treat 3! Restructured belly made by fresh pork and
frozen storage, Treat 4: Restructured belly made by thawing pork and frozen
storage.
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71&) 2& 3 Gelatine H7}sk 244

Fig. 2. Difference of condition between back fat and intramuscular fat in restructured

belly.
2 of
AT 5L 9NE A4 GHdS Ry AP, AA s} ApgAtele) AHA Z
5 Bestn a0 gt Z2FAE 27 Aol ofd Ay ATl @E AFAE oF
el 22 E wokouh, g AFA kel AFAo] WolA = BFE BT £ dFNA o
o Tiel @A AFA A AFFEE =AM A, A 7EH A e oy 24EA
E % A atel AHYL gelatino] £ AL2 e,
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