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ABSTRACT

The morphological changes of fresh beef treated with ficin(0.1% : 35C 2hrs, 6hr,) were exami-
ned with scanning electron microscope(SEM), the results obtained were as follows ;
Connective tissue protein in fresh beef treated with ficin was occured solubilization with time

and gradually trasformed from a definite form into amorphous form, followed by showing an

opening—up phenomenon again and subdivision.

Myofibrillar protein was cracked and breaked slightly, followed subdivision with time.
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Fixation(5% glutaraldehyde —0.1M phosphate
|

l buffer pH 7.35) for 2hrs.
WaSFing(O.lM phosphate buffer) for 1hr.

Dehydration 1

50% alcohol for 30min
70% ~

80%
90%
absolute alcohol for 12hrs.

4

%

Dehydration 11 (isoamyl acetate) for 1lhr.

Critical point dry for 1hr.(JEOL) - Fig2.
[ (sample were cut into 0.3cW and
i then dried in liquid CQ.)
Ion spiuttring with pure gold(Fine Coat Ion
Sputter JEC—1100) —Fig.3
(mounted with dotite on specimen
stubs of gold colloid paint and
then coated (100A) with gold for

5min.)

Fig.1. Procedure for preparation of SEM.
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Fig.2. Cirtical Point Dryer. (Left)

Fig.3. Ion Sputtering Machine. (Right)
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Fig.4. SEM micrograph of longitudinal section of bovine round muscle without

enzyme treatment. (X 1,000)
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Fig:5. SEM micrograph of longitidinal section of bovine round iniiscle treated with
0.1% ficin for 2hrs. (X 1,000)

Fig6. SEM micrograph of longitudinal section of bovine round muscle treated with
0.1% ficin for 6hrs. (X 1,000)



#HHEFANA

A4%

Fig.7. SEM micrograph of cross section of the bovine round muscle without enzyme
treatment. (X 660)

Fig.8. SEM micrograph of cross section of the bovine round muscle treated with
0.1% ficin for 2hrs. (X 660)
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Fig9. SEM micrograph of cross section of the bovine round muscle treated with

0.1% ficin for 6hrs. (X 660)
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