HEE o] 83 A 2% W us
B-carotene®] Ats} Ao Tigk A

4373, 343, Frz, 333, o]AY, wdd, oA &
Asdsta F445488G
M B2

B-carotene2 A @AY EAEE 450099%F 9 carotencidd] UFLE AA JdAE
Vitamin AZ &= Provitamin A°lth, Vitamin At AEE3 9} AZA7%9 FAE 4
3 "l 9¥g st Jon, HIde ENEE dAste ez dEA gt
Haumann®} B. F.(1990)& B-carotene®] Singlet oxygen® AAE ¢ & $EL 7HA
2 7] WEo Free radicalel B4& AAsto Ao &4 A WAFo2A F
Heh gabsta4-& 8=l Tocopherold] ¥l3ted 1008 £74%58E 7H1 loka skt
283 Tocopherol& Wagol Zaht mrtola FARNstA o vjgte] Fibsteo] o3ln
ANEA 7180l E AsaT ¥ Fo dRol Ao AFAAM ZRE B ofrh o
| $2l& B-carotened AF WelAl9 aitst aste] tisiA gotrr] Hs FEAL FA
2l lardE ol &3l AL NG B-carotened vitamin A%tE B8 FYA4F A=
Bagol A glon FZP, BE Tt AR Fiso] AgzFod 3, 44
Zlgol AR HAR9 BEH AHFo EXHO PAVTREE o of Ad¥dAMe
lardol B-carotened 0%, 0.0012%, 0.004%2 #7}s8led 80T, 130T, 180TE 719 %
50C2 AgstuA 39 FoE dwFdS, JIsE7, TBArs & s AF ¢

Ade FRGRA SR

=2

O

Mz o ad

Sample AZ A} A}2-3 larde FEALAA QAT Aoz YFIHE ALY AL AHE
aoict, =g, B AddAME Trans-B-carotene(Sigma U.SA)E A8l B39 Ethyl
alcoholZ %A F larddl H7FAZI 4§ AHS lardE lke¥ 22T FoA 0%,
0.0012%, 0.004%% B-carotened A7}t ZAZte] lardE 250mt=2 A FE F 80T,
130C, 180T 2x=ufiz 2¥3t EAgE sHFAL. dRFTFE M ANElard)E
Homogenizer(Ultra-Turrax T25-S1, IKA-Labortechnik, W~-Germany) 8000rpm]A] 10
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2+ AT F oGS 10ge Astd FAF F BEUE HWA(Plate count agar,
Difco, USA)el H@Frigoes HZFsta ojuf z A& B Duplicate® 3}gith 37+ 1Tl
A 48717 WY F AAE colonyE AFstgth #HAt3tE 7HPeroxide Value)t AOACH
Cd 8-53% wWysld A, 4A7HAcid value)= AOAC official Method 969.17,
TBArs(Thiobarbituric acid reactive substances)e Salih $(1987)8 F&¥ & Wdsido
53lnmol A FHEE SR8 £ 499 AIAE SAS(Statistical analysis system,
2001,USA)E ©]&3t9] Duncan®] ©h3HAo2 95%9 #AFEdA HAd4E FAHHA

AN BHgi T

a4z 2 3

ik

ArEFT AA

Sampled] A= A 80T, 130T, 180Ce] L=udz AT Bt 2 AA F8L
AR 28 L5t A es Z715d welM control AAUE Hng Ay 2=
7} gl welA #9 F4ol AL ¢ F UATh controlH Zzte 2EdiEE B
-carotene?] H7to] wE A9 Aol v dF& A B AR HHLEL vas)
B9 0.004%9 B-carotene®] 0%, 0.0012%Et} #¢ F2jo] HAFHow i AL
o & ik weby A7) B vlAEY 4] Ao B-carotened #Fo FAE o
Agdn & ¢ Uk

FabsLE 7H(Peroxide Value)?) &3

0%, 0.0012%, 0.004%2] B-carotened A7ME lard®] AHA7|0o} =& 2=uiy
Peroxide Value® &A% A3} controld} dHAPL ] B-caroteneo] H7}E Sampled] A
Fiatgrke S0t A welyg & £ & vk A7 gt control # Sample 79
ZFol7t FA AAET ALE Ho} ol JtEAtste A& AHE B-caroteneo] HFA gt
& o+ lon dAR 0.004%9 B-carotenedl X Fat Frlsith £35E 4gE Holedl
ol FigEo] syt Mg uet d¢ HAn o e F oA Fasir] o] At
H7b 2R edqd FA AgE AFe] HAEEIL 2 g w7} dvE Lee
(1990)¢] 2@} RAFstAl Vebset

TBARS(Thiobarbituric acid reactive substances)?] &3

TBA value® larde] B-carotened AH7Iste] ¥Eot A 2Xo wWE ¥IE ZAIG

7}, 2-thiobarbituric acidste] ¥hgol ©]g TBA7FS W3l: 130T 2EdAe &
FArsk aF7t S-S YeERAE, 130Colde &2 JtE Aoy 1 adv 2399

A8g ¢+ Yok

LA (VX
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Table 1, Effects of B-carotene added to the lard on the total plate count during
storage at 80, 130, 180T. (Unit : CFU/g)

Treatment Temp. Storage period(days)

3 6 9 12 15
Con* 2.030" 3.0x0° 4,8>0° 5.4X0° 6.4X0°
A 80°C 1.130¢ 2.1X0* 2.6%40! 2.140° 3.3X0°
B 1,1%0° 2.1:40° 3.3%0° 7.170° 9,1x40°

Con* 2.740° 3.9%0° 6,2X0° 6.940° 7.2X0°
A 130°C 1.4x0* 1.4%0* 1.5%0" 2.3x0* 8.1%0*
B 3,720 1.510° 4,3%0° 6.020° 3.3%0"

Con* 88 156 240 400 650
A 180°C 68 105 143 150 200
B 9 12 14 16 100

*Con, A and B mean the lard added to B-carotene of 0%, 0.0012%, 0.004%
*+These values are means of duplicate,

Table 2. Effects of B-carotene added to the lard on the Peroxide Value during storage

at 80C, 130, 180T. (Unit : meq/kg)
Storage period(days)

Treatment Temp. 3 6 9 1 5
Conx* 0.53 1.64 3.96 5.42 8.56
A 80T 0.46 0.84 2.65 4.27 6.41
B 0.43 0.8 1.67 2.85 3.79
Conx* 0.7 1.82 4.87 7.52 10.48
A 130C 0.64 1.53 2.72 6.05 7.84
B 0.60 1.07 2.01 3.74 5.72
Conx 1.58 3.01 5.84 9.25 12.44
A 180°C 0.76 2.98 4,25 7.08 9.51
B 0.41 2.38 3.27 5.06 7.52

*Con, A and B mean the lard added to B~carotene of 0%, 0.0012%, 0.004%
**These values are means of duplicate.

Table 3. Effects of B-carotene added to the lard on the acid value during storage at

80, 130, 180T.
Temp Storage period(days)

Treatment . 3 6 9 12 15
Conx 0.38 0.40 0.42 0.46 0.53
A 80T 0.37 0.39 0.41 0.46 0.50
B 0.37 0.43 0.44 0.46 0.47
Con* 0.37 0.38 0.39 0.43 0.50
A 130C 0.37 0.37 0.39 0.42 0.49
B 0.37 0.38 0.38 0.38 0.39
Con* 0.39 0.42 0.42 0.44 0.45
A 180°C 0.37 0.39 0.39 0.40 0.41
B 0.38 0.39 0.39 0.39 0.39
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2 9%

0%, 0.0012%, 0.004%9] B-carotened lard® H7FFF 80T, 130T, 180TH 2x=H
22 287 EA4EE st 50TAAN BAAZEA 2z 7ihEzE F 5P, AEEvt
(Peroxide Value), TBArs& &4 3l u|Z3t3ch,

1) uBE F F5 49 B-carotened] H7o] 0%, 0.0012%, 0.004%ZF F7}ge]
el F9 F4ol EFHAt

2) Peroxide Valued] &% d4dl B-carotened #7180l 0.004%% =7t 0%, 0.0012%
oA Brh #4s sl & ALE Jehdoh

3) TBAZ} 53 A YA controld Sampled}d] ¥lmojA 2E7} F7Hge] wet o F71%
AABZ B-carotened] ks FHo| ke AL & Atk
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