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Effect of Storage Period and Rechilling Process on Tenderness
of Myofibrillar Protein of Chilled or Frozen Beef
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Abstract

This study was carried out to investigate the changes of characteristics of mvofibrillar protein for the
vacuum chilled, the air frozen or the rechilled Heolstein beef loin. The vacuum chilled beef was stored at
1 and the air frozen beef was stored at —207 for 60 days. The rechilled beef was restared for 3 days
at 1T by using the vacuum chilled or the air frozen beef, Myofibrillar protein extractability, 30,000 dat-
ton component content and Mg-ATPase activity for the vacuum chilled beef were higher than those of
the air frozen beef, Each parameters increased significantly for the vacuum chilled beef after the 20
days storage, bul there was no significant difference for the air frozen beef during the 60 days storage,
By the rechilling process, myofibrillar protein extractahility of the vacuum chilled and the frozen beef
were not significant difference. The 30,000 dalton component of the vacuum chilled beef was showed not
significant increment by rechilling, but the frozen beef was showed significant increment by rechilling,
The Mg-ATPase activity of myofibrillar protein of the vacuum chilled beef was not changes by rechill-
ing, but the frozen beef after the 20 days storage was significant increment by rechilling.
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Fig. 1. Effeet of rechilling at 1+0.5%C on myofibrillar protein extractability(MPE) obtained from
beef loin after open the vacuum pack or thawing. {A) Stored at 1+0.57 in vacuum package, (B) Stored
at —20+1% in air package, Wl : Stored for 2 days postmortem (control), B : Stored for 3 days after 2
days postmortem, (] : Stored for 20 days, : Stored for 40 days, B : Stored for 60 days. a—c : Sup-

erscripts are significantly difference (p<0.05).
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Fig. 2. Effect of rechilling at 1-+-0.5C on 30,000 dalton component of beef loin after open the vacuum
pack or thawing. {A) Stored al 1+0.5T in vacuum package, (B) Stored at —20+1% in air package, W :
Stored for 2 days postmortemn (control), B : Stored for 3 days after 2 days postmortem, [] : Stored for 20

days, ¢ Stored for 40 days, 5B
0.05).
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Fig. 3. Effect of rechilling at 1+05%7C on Mg-ATPase activity of myofobril obtained from beef olin
after open the vacuum pack or thawing. (A) Stored at 140.5C in vacuum package, (B) Stored at —20=+
1¢ in air package, W : Stored for 2 days postmortem {contral}, B : Stored for 3 days after 2 days post-
morterr, [] : Stored for 20 days, : Stored for 40 days, B : Stored for 60 days. a—c : Superscripts are

significantly difference (p<<0.05).
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