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Abstract

An instrumental analysis of cooked beel was carried out along with sensory evaluation Lo find out Lhe effect
of Sarcodon aspratus on the physicochemical and sensory characleristics in comparision with kiwi fruit and
pear. Transmission clectron microscopy showed the muscle liber started to be degraded when treated wilh
Sarcodon aspratus {1,000 unit) for 10 min at 25°C. No distinct sarcomere, A-band, and Z-line was observed
when treated with Sarcodon aspratus for 60 min at same condition. The moisture content of cooked beef was
increased in proportian to the increment ol Sarcodon aspratus, kiwi [ruit and pear. In the texture, shear force
of cooked heel was decreased with the increment of Sarcodon aspratus, kiwi fruil and pear. In terms of color,
L-value was decreased by addition of Sarcodon aspraius, whereas L-value was increased by addition of kiwi
[ruit and pear in dose-dependent manners. a—value and b—valuc was decreased with ihe increment of Sarcodon
aspratus, kiwi fruit and pear. There werc significant differences (p<0.05} in the sensory characteristics of the
samples in which control was most preferred in taste and flavor. As the content o Sarcodon aspratus, kiwi
[ruit and pear was increased, the score of juiciness and tenderncss was increased. In the overall acceplance,
score of 0.05~0.1% Sarcodon aspratus and 10% pear was not different from that of conlrol. Therefore, it can
be concluded thal 0.05~0.1% addition of Sarcodon aspratus mighl he desirable {or the improvement of texture

and juiciness ol cooked beef.
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Table 1. Analytical conditions of texiure measurement

Test speed 2.0 mm/s
Pretest speed 2.0 mm/s
Posttest speed 10.0 mm/s
Trigger type Auto@d0 g
Distance 200 mm/s
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Table 2. Proximate composition of Sarcodon aspratus

Constituents Conlents (23)
Maoisture 7726
Crude protein 24.03
Crude fat 2.26
Carbohydrate 18 80
Ash 11.23
Total dietary fiber 36.42
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Table 3. Moislure contents of cooked beef by different am—
ounls of Sarcodon aspratus, kiwi fruit and pear

Treatments" Moisture contents (%)
Contrel ) 5539
5-0.05 59.58"
5-0.10 52.20"
5-0.15 61.82"
5-0.20 51.92"
K-5 58.7%°
K-15 50.49°
K-25 51.11°
P-10 8157
P-30 59.49°
P-50 §2.49°

YS0.05 - addition of 003% Sarcodon aASPratis.
S-010: addition of 0.10% Sarcodon aspratus.
5-015 : addition of 0.15% Sarcodon aspratus.
5-0.20  addhtion of 0.209% Sarcodon aspraius
K-51 addition of 5% kiwi fTruit juice
K-15" addition of 15% kiwi fruit juce
K-25: addifion of 25% lkiwi [nul juice.
P-10: addition of 10% pear juice
-30: addition of 30% pear juice
P-50: addition of 0% pear juice

“Means with the same letrer in columm are not significantly
different at p<Q.031.
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Fig. 1. Transmission eleciron micrographs of bovine muscle cell ireated with 1,000 unit of Sarcodon aspratus at 25°C for
10 and 60 mins.

a and b Lengitudinal seclion of control treated with water at 25°C for 60 mun, which shows muscle fiber compased of sarcomere, A-band
(A), I-band (I, Z-line (Z) and M-line {arrow). ¢ and d Longitudinal section of muscle (her trealed with Sarcodon aspraws lor 10
min at 25°C. Z~hne (Z) and A-hand {A) appears thinner than control. e and [ Longitudinal section of muscle fiber lreated with Sarcedon

aspratus for 80 min al 25°C. No distinel sarcomere, Z-line, and A-band is shown, but M-line (arrows) was ohzerved. Magnification-
a—c (# 11,0000, d-f (> 25,000).
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Table 6. Sensory evaluation scores ef cooked beef by different amounts of Sarcodon aspratus, kiwi fruit and pear

Treatments" Taste Caolor Flavor Juiciness Tenderness Overall acceplability
Control 850" 625" 5.38° 5307 481° 6.31°
5-0.05 5 44% 5.757 5447 5.69" 7.00% 5 38
2-0.10 5.63dbL 6 Ooah 5 563&; 6.06""‘ 7.31u1 5.69“
5-0.15 5447 530° 464° 556 6 69~ 5.06°
5-0.20 53g™ 588" 5.31° 6.50% 7.38° 519°
K-5 S92 56T 5.45™ 446" 5.31" 5.15°
K-15 5.38% 5.23™ 5.15" 642 6.25™ 4.92°
K-25 448" 548" 5.00° 7.00° 7204 4.85"
P-10 580" 6.62" 5.80°" 493% 162" 562°
P-30 485 5.15> 5.23° 562 454 508°
P-50 477 4.42° 5.23° 667" 483" 483°
(';Legends are same as Table 3.
“Neans with the same letter in colwnn are not sigrmbficantly dilferent at p<0.05.
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