defg So{do we 4 n7|e |4 ot¥H Hjm A+

B
ry
e,

o]
32
rr

well-being € #3} a7 AZo] dig AHE Frhetn ok wgehA g4 2
Hof o]2g ABA EHo] FFE 7IFA4 FAE ML
Do 71Ee dFE 7154 AALE B FEed k3
stot b & oAl AFRZA FoatAy F4H8 7?"5*3’%
FepA 7| TA} s AlE7F ol gt dewe 4A) 3 %
EAstn glon, 3B Azte] AW S ‘?1‘:% T ok Abde] LA WA
gistA =] g ma X a3 golAAdA T8 4EE s
749 glutathione peroxidase(GSH—-Px)9] A Foletn BRI HA LYY oS
N2t g Y AeEe] AW F4ol disto] Finley (2000)& #2718l A %) vl 3}
i delEel A&doz AU Mo/t dvtn Bustn vt B FEYFEAE] 4
Zatg o Hf’} ATE "3&‘5}‘” onl, 1 A3 248 U duly 55L& Ay 3t
IR 58] £ wel I o] & Eo] dar, dudor Brdd R Fr)48 k]
5 ?\«‘3}(“7““3) i‘bﬁoﬂf’\ii AelEg A3AT 7154 58 gaar]
zEdey, daw g PEIIELZE 319 0.9 ppm HUFSHYE 9, U &
@ fste vehica Bastlt™ ® dpehe
2q ;

jia2
)
2
o Hi

go kI 2
pasa
o 5L o

of

L
M

e ok
He
L

&F
lo

ES

e
o
U

r O\,

=2
e
%oi &

ox
ol
2

,_.
©
o
() l

it
B
Q?l‘

ol %

N
)
2 o
P>

o
b
Ao
1o
4:3
N

_1
N
L

Ui[‘ Ho
ol
=

r.?i‘. —-HO o

e B
B
2
)

o)
ki
BI
lﬂ

& of
L oor 2
o HE -4
g
o
=
=
fud
o{r
2
2 o
HI
hul ~{> mlr
2 r.?L
rsl
}ﬂ

i
o
kel
2

Moz 2 8o o= R

BAlge] Algd AdFIFAL Frl A% (sodium selenite, Sigma), f71dely (R, o=
Sel= Plex) @, #7]4elF B g Adstn vl7isle delgol o FH5o e AuA
(Se—SMC; Se—spent mushroom compost)E &8sl A8 A2y ¥=F 0.9 ppmTFFL
5 =% sto] EOW 471zt Fofstqion], AT B 554 WAk AFdAI o] 9249 Al
5L UFHAETRY 2549 Fotete] AR F =28 on, £59 24 0Cd &
A ﬁéﬂl/ﬁ 18712t B ztate) =4 AR =7k 5Colst2 Astd vg T30 24 4]
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Metmyoglobin actuity = NEES) (g)
=

2, BAEY
AN Aol EAREME SAS(11) T2 139 GLM procedure® ©]-839 Duncand 53
Ho R 2zt gRlzkel o4& vla 4l

2ot o o

Table 12 f714#H e 23R AT 7o 2730 S92 384 248 vag 25
Z Myoglobin®] $&#& dzFet AgToA 22t 6.39%, 14.18%2 t2T7} AldTof vjsty
W AE 2909, Oxy—Myoglobing] %2 w2 2T 89.07%, A& 83.47%% Mg
7} 2ol vlske] e AE Y i (p<0.05).

234 Met—myoglobin &% dET7F 4.56%010 2 NP2/} 2.35%8 2T 52 4
ok oldel Aoty AGTIt dR2TF v 8td Metgrh AdA71E A2z vebo,
83 A3 Grishr] Qs AEE Metd Al F S48 2 Hoddol FEHo &
TolA 149 € 2197 £AF ANEE 20CoA 484 AN T &4 {44 35}
& vj st i (Table 2).
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Table 1., Effects of Se~SMC feeding on meat pigment

Control Se—SMC
Myoglobin 6.39°£1.27 14.18%+3.01
Oxy myoglobin 89.07°+£3.06 83.47°£5.36
Met myoglobin 4.56"+3.10 2.35"+3.51

ab

. Means having different letters in the same row are significantly different
(p<0.05).
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Aol e FA4 3etE 24 & vjR e A% E Myoglobin FFE A%
14949t 21 7‘}011/‘1 T2 2ol & HolA gokort, Oxy myoglobind A& 14449} 21
Azt 2% ol delE 23 oA HeR Foirt dzTe R deE FolFd vgtd 58
A5 B9k Met myoglobin® o] glojMe dxzFe Erolddl w37 #71 AdETS4 #
Z1del g s WAl Hulx] Fo7o] ulEld 22 238 2 tH(p<0.05). o] T A3 F7
AelE S 2ol FAT A SULE A AA K7L F L 37l vlste] AEFA
& 2 oy A ¢ Jdoge gdHh

Table 3ol A= fr7ldelE 23t A sz Fo7t 41,8224 dz=F 23.8100v /714
Ay Fo9T 22.179 ¥dd Oxy-myoglobin productiono] &3 o & Egon], Met—
27} 32.8X10°0.2 71 ton, 1 ggoeRE £7)

Table 22 A#d%

myoglobin Activity® 7148w

Aol 7dst A A Fo T} 21.4X10°2 2T 11.8x10%] v8ho] #3tch
Table 2. Effects of Se—SMC feeding on meat pigment
Control Se Organic Se Se—~SMC
. Myoglobin 11.69 +5.71  8.33 £2.92  10.66 +4.07  8.68 £2.20
;:y Oxy myoglobin  26.04" £ 7.06 24.46°+4.14  28.52"14.67 33.78°+7.32
Met myoglobin  62.26"+5.29  67.20°t5.03  60.78" £5.65 57.53°+7.32
. Myoglobin 11.60 £5.75 12.4843.85  12.09 +3.95 12.41 +£2.59
i:y Oxy myoglobin ~ 12.65° £1.45 14.21°+3.57  18.98" £4.02 18.72°+1.71
Met myoglobin  75.72° £4.85 73.28°%5.71  68.94" +3.22  68.86°+1.90

ab

0.05).

: Means having different letters in

the same row are significantly different (p<

# The results were obtained from 48 h oxidation at 20°C after storage at 4C for 14

or 21 day.

Table 3. Met~myoglobin substrate

Control Organic Se Se—SMC
Oxy-myoglobin production” 23.81°+0.97 22.17°+2.68 41.82°41.80
Met—myoglobin Activit
Y y 11.8%10° 32.8°x10° 21.4"%10°

(Unit=<10%g mm)™

al

0.05).

‘Oxy—myoglobin production = [absorbance+(12x10%)}x10"

“"Met—myoglobin Activity=
factor] +sample weight.

: Means having different letters in the same row are significantly different (p<

[(Oxy—myoglobin productionX10’+reaction time)xdilution
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Z FojA] Oxy—Mbo] Met—Mbo 2 9] A&S oA
2 Aoz werHET}

F 4 e 39S geldta HJar] &4 A nAE dFE FAT A9 Ogy 2
th Myoglobin®) e djzFob APFolA 22 6.39%, 14.18% 2 tlZF 71 Alg Fol v]st
of Wre AAg Belon, Oxy—Myoglobin®] #&& vl & o2 89.07%, AT 83.47% 2
A7t tizTel Blate] e AnE B th(p<0.05). 23} Met—myoglobin & U F
Tt 4.56%0190 3 Al F T 2.35%F dl277t & A94E 2o 2o A 495 gt
gt7] sl e A EE Met3l Al F A3 £ Bao] diFso] REF 4ToM 144 ¥
2197 4T A EE 20CoA 48A13E ABA D & &4 S84 318d 248 vag 43,
S 583 A4S T AFE Myoglobin §F-S A3 14U A9k 21 Pl A oA A}
o] & Holx ¢Fgkor} Oxy~ myoglobin® A7 1449} 2142 25 f71 A g 243 WA o
WA Foirrt iz Fo14dHE g7 vete £& A#%E B Met—myoglobing
2ol QlojdE dzFe FAAHET7 47 4AEFS #8528 A guix o7
of ¥lslel #& A#HE BH(p<0.05). f7]ddE 23 AR HAulA Fo3} 27 {7
Ael g el v8lad Oxy—-myoglobin  productiono] F8He2 H¢ew Met—myoglobin
Activitye 7] A#HE F977 7HY e, 2 dgeze H71AdE72E A F
of 77} ERATH(p<0.05). olel & AFE Av]3E 22 AZ Vo)Al Oxy-Mbo] Met-Mbo 2
of 4FE A sto] o] AU FHE AN FAY FUAL A2 wodr).
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