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ABSTRACT

The morphological changes of fresh beef treated with ficin(0.1% : 2hrs, 6hrs) were examined
with optical microscope (OM, LM), the results obtained were as follows :

Connective tissue protein in fresh beef treated with ficin was occured swelling and separation
of endomysial reticulum with time, followed showing granulation and solubilization slightly.

Myofibrillar protein was loosed wavy contractile muscle fiber, and showed erosin, cracks and

breaks in fibers with time.
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Material'

Wsatingi’(water wash for 1hr.)

Fixation” (10% buffered neutral formaline(pH7.4) for 2hrs.)

Dehy(;ration ! Embe('iding5 Microtgning“ Depall'affin ‘ St;ﬁng“
T - I T I
70%alcohol alcohol ® xylol microtoming xylol I (2hrs.) stainng
I ] (1:D  (sliced to 5 | |
80%alcohol xylol © paraffin of thickness) xylol II(1hrs.) mounting
I l (7:3) I I drop
90%alcohol xylol ¢ paraffin slide adhesion absolute entellan and
I | (5:5) (alcohol- alcohol(1hr.) cover the
95%alcohol xylol : paraffin egg albumin- I cover
l | 3:7 glycerin mix- 90%alcohol glass)
absolute- paraffin{at60C- ture 1.1, in | (1hrs.)
alcohol 1 (each 12hrs.) hot plate at 80%alcohol
, I 60C l (1hrs.) permanent
absolute- embedding 70%alcohol preparad
alcohol 1I (put into the , (1hr.)
metal tray distilled water
(each 2hr.) which make (1hr.)
a block)

Fig. 1 Procedure of permanent preparad.
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Fig2 OM micrograph of oblique section of the

A bovine round muscle without enzyme
treatemt.(X100)
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Fig.3 OM micrograph of oblique

4 section of the bovine round
muscle treated with 0.1%
ficin for 2hrs.(X100)

Fig4 OM micrograph of oblique

A section of the bovine round
muscle treated with 0.1%
ficin for 6hrs.(X100)

Fig5 OM micrograph of longitudinal

A section of the bovine
round muscle treated without enzyme
treatment.(X100)
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Fig6 OM micfbgraph of longitudinal - Fig7 OM micrograph of longitudinal

A section of the bovine round A section of the bovine
muscle treated with 0.1% round muscle treated with 0.1%
ficin for 2hrs.(X100) ficin for 6 hrs.(X100)

' M . .
Fig8 OM micrograph of cross section of the bovine round muscle treated with 0.1%

ficin for 2hrs. (X40) Endomysium (E), Perimysium (P),
Blood vessel (V), Muscle fiber (M), Myofibril (MF).
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Fig9 OM micrograph of cross section of the bovine round muscle treated with 0.1%
ficin for 2hrs. (X100)

Fig.10 OM micrograph of longitudinal

A section of the bovine round
muscle treated without
enzyme treatment.(X200)
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Fig.11 OM micrograph of longitudinal Fig.12 OM micrograph of longitudinal

A section of the bovine round A section of the bovine round
muscle treated with 0.1% muscle treated with 0.1%
ficin for 2hrs.(X200) ficin for 6hrs.(X200)

Fig.13 OM micrograph of cross section of the bovine round muscle treated with 0.1%
ficin for 2hrs. (X40)
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Fig.14 OM micrograph o cross section of the bovine round muscle treated with 0.1%
ficin for 2hrs. (X200)

Q2 U 3. EEET, =EBET, HKRET, RIMBE K
BB gL, 34(2), 79—82(1983).
Ficind ] Al A &9 =2 WslE #3 drj2oz 4. o145 1] olMe = AMFAL A7, F
o}, A+H1978).
Az WAL Ate Hajo) wel ot 5. &A1 5 fhmg A HAEeE x|, £8AH(1980)
o] BWEEo] FEjxln At &Y 2F 6. ol % AT A A, FEAH198D).

A Jojydr}, 7. G.Mier, V.J.Rhodes and L.G.Maharg ; Food Te-
YR dde e £5dE AR E chnol., 16, 111(1962).

AXHA erosion(H AL Holnr ZAH{V} 8. HWang, C.E.Weir and M.LBiktner ; Food Res.,

Zza4 BojAAY FAMA o 23, 423(1958).

9. HWang ; Exp. Cell Res. 11, 452463.(1956)

2 0 2 3 10. &89 5 @A FALI A, 9(4), 457(1977)
11 s, EEKRES s B8 91(4), 457
1. J.C.Forrest, E.D.Aberle and H.B.Hedirck : Prin- (1971)
ciples of meat science. W.H.Freeman Co., San 12. ].B.Smalling, ].D.Kemp and J.P.Fox ; JAnimal
Francisco(1975). Sci. 32, 1107(1971)

2. AM.Cambell, M.P.Penfield and R.M.Gris- 13. =2 ; = A 3kE 2], 15(1), 13(1963)

wold : The Experimental Study of Food Mifflin 14 AAE FHEMESER | EFEME thtE
Co., Boston(1979). {FBUEE, AEHRA @7E(1975)



Vol,No0.2(1988)

15.
16.

17.

18.

19.

AN+ R ShHE AR, 4 55 (1975)

C.S.Cheng and F.C.Parrish ; JJ Food Sci. 41,

1449(1976)

F.Y.Wu, T.R.Dutson and S.B.Smith ; Food Sci..
50, 1041(1985)

S.B.Jones, RJ.Carroll and J.R.Cavanaugh:J
Food Sci. 42, 125(1977)

C.W.Hutton, Y.H.Neggers and T.O.Love :J

Ficin M &lA] §&¢ ¢l Rafo] #g A7 17

Food Sci. 46, 1309(1981)

20. 274, &Fd: FFAFAFHA 14(D,
(1982)

21. L.E.Hearne, M.P.Penfield and G.E.Goertz:J.
Food Sci. 43, 13(1978)

22. A%, AEH T FasrsiA, 3003),
(1987)



