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Abstract

The round muscle of Korean cattle and squid muscle were cooked with various methods which
were followed digestibility test by use of pepsin in-vitro, determination of amino nitrogen in the
course of digestion procedure by using Formol method (AOAC) and influence of ether treatment
for preminary test also examined.

The results obtained were summarized as follows:

1. The order of digestibility values were demonstrated as follows: In case of beef, it was autocla-
ving, frying, raw, freezing, roasting, boiling and in case of squid muscle, it was raw, autoclaving,
boiling. freezing, dry heating and roasting.

2. The amounts of amino nitrogen for beef and squid muscle were increased in proportion to dige-
stibility value.

3. There were no significances in the digestibility between treating with ether and none of any
treatment of beef and squid muscle in raw condition.
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Table 1. Cooking conditions of tested materials

Cooking class l Cooking condition l Remarks
Roasting ‘ Roasted at 220~260°C for 20 min. Muffle furnace
Raw Raw sample transfer directly to dring oven at 65°C Dry oven
Boiling ! Boiled for 30 min. in boiling water Automatic water bath
Autoclaving | Autoclaved at 104°C for 30min Autoclave
Dry heating i Dried at 160°C for 2hrs Dry oven
Frying | Fried at 180°C soybean oil Automatic oil bath
Freezing | Freezed at 20°C for 10hrs Refrigerator
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Table 2. The result of the digestibility according
to various cooking condition
(Unit: %)
] Sample i )
Cooking Beef Squid
condition ‘ !
Autoclaving 98. 6 96. 6
Raw 98.4 97.7
Frying 98. 4 95.9
Freezing 97.9 96.0 *95.1
Roasting 94.6 88.4
Boiling 94. 4 96.5
Dry heating 93.6 90.5 *89.4

* Dried with sun-ravs from seashore, commercial
product
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Fig. 2. A standing time change of produced
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Table 3. Differences of digestibility between raw
and treating with ether

(Unit: %)

Treatment | None .
Sample\i defatting ‘ Defatting
Milk | 99.4 { 99.4
Beef i 98.4 98.3
Squid 1 97.6 97.7
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