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Abstract

This study was carried out to investigate the physico—chemical properties during the rib—eye preperation
while cooked rib—eye and fine sensory evaluation by various cooked utensil (oven, fry—pan and microwave).

1) Change of moisture contents of sauce—pan boiling cooker was lower than boiling by preasure
cooker and fat content of sauce—pan boiling was higher than preasure cooker boiling.

2) Degree of cholesterol of cooker meat was not change for content of cholesterol during the
boiling preperation but progressively decreased in order of well-done steak < medium steak < rare
steak measured by cholesterol analysis.

3) Sensory evaluation conducted by fine graduate as panelists showed that oven steak and fry—pan
steak had higher score of sensory evaluation.

While microwave steak had the lowest score all sensory profile score.
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* Corresponding author : H.P : 011-889—-3285, e—mail jins00224@empal.com

21



L

A4goA &HI AR HFo| wolFl
g ¢ YgiME 9 73833 a4 A% 18
2R3 XG50 4UE § AU SRS}
Azt F7ktn ok wElA, AL F APA 2L
AW At 20 S Fol EAAE &€& W
A ¢ Aol 78 AFH7 a7H ok A
AL Ao Fag EFLQA FAA A5 AT
2 A 44 vielgle) FHoz A4 HU HAuds
AZHFAN A5 Fgaoltt a3y A=
%3t AW Fxo] wel ANEFFNRS, A4S
A LA A FFHE 28 9g XIS
A ABHQA F=& FATLEN HAYAHY A
A dAlZ opis e AEuAAS LS FAA)
A 4 glchs d7E0 Ro] a5 et

E 3 A2 (saturated fatty acids: SFA)L 3
& SH2HEE ¥4 A% 84 F@9 I¥E
A7z, ot B3R ¥HH(polyunsaturated
fatty acids: PUFA) 83 % Z¥2HES 744
A @4 s9ASY YHES FAAJIBEE PUFAY
A7 335 goh®

g B ¥3A44iHmonounsaturated fatty acids:
MUFA)E 7)o Z@4E EA Rt 2
gA 43 F FH2HES TAAIY 53

LDL-Z¥2HEE #4A7)1, HDL-Z2HE
e FAAINA @orE JFHAHY WA UFAR
o 238 ugAsdn sadn o

2719 % 75%E AAEL JAE FES S A
EEL 48 NA Tdstn Qlemg o #F ¢ 3
A EA4E} &2 2 4FE vHA Eot

Ak 1719 AR F Y ¥t M a4,
a9, 2718 HgzE Y $E53%n AR da
gl 2844 oAl Adgz49 S gt A
u &Ado] dojuin, At Ao AYHERSR
H #394.”

A71E M4 W 2% 4<% 24X god &
2o 3= mrle BAM ZAHIE ok AR

E7 509 ¥€4F wie A #83 289

22

G 89 &40] In 1r]9 &Fo] HojAr} P

old)] 2 dFE Broilinge.® 417 4354
(Rib—eye) H9E rare, medium, well-doned] F
£ Axd we 2 3A Fo AL Wste AL
ZALsFS )

I Jz 3 oy
1. A8 "=

£ Agd ALgg g5 A(Rib-eye) 20023 5
o] vl=9] Ridgefieldfarm¥3olA A4t choice
FRib—eye Roll(FYH)E (F) #3#FLFAH
g 53 FYstd QE5A(-25T)oA] wrapo] #
A 2@aoictzt AdE et AdA AHE-ssiT.

2. AlR9 H=

BEANM NEE Aol ALdA HFAN ¥
A5 A (Rib—eye) < HolFodM ZAZ  rare,
medium, well-donel2 #EE F7t 2cm, €Y
oz 7tz AZE (15X7m)E &z 17]9 T
£ 221%10g 7} HES HolA ALgE3iTh

3.x2|e 4

7}) rare

raredtA) §713 pan9 71AARE 28CE §n
287} A pand 2EE 25015CE 1 RYA
e AEAGA 302 B¢ B3 FEAA 28 7R
or] MBA 15% PAeg A FEAA 30%
AH0 2 H3A

}) medium

medium 22 F7)A pand ZIAANTLE 2EL
2 391 olu pand SEE 25015CTE 3%z =
YA ABAA 30%, FEAA & 30x FHL



Rib—eyes Ze)7l7 % zel¥gd W& 84 37 3

o BN 152 F2E HPn FEAA 302
tdez F3U

}) weli—done

well-done &2 F7}Hpans] 7}AANLE 28OE
393 olv pan®) 2EE 25015CZ &%n =g
N ABA 302FS B 1, FEAA 58 10
Z2 BAx dgon AEAA 1562 HFez Iz
F82dA 302 BFoz AU

) 47 308
sauce pan°ll 2000cc®] E& AEo] 1085 7}
%6}01 Fol 2.8 tgd AEE £&x 0¥, 60
ot A}

vh) ¢Edy) 308

FE gl 2000cce] L AEA 108FY 7MY
st Zol 28 oo NEE EYdtn 308 5
asket.

5 4 2y

7h SEA%
AOAC ol mWaA 105C A tgazgoes &
Agc.”

W) A4AZ
Z4zte} A8E 1.5g8¢ Bligh & Dyerdol w
E}‘S)

o}) 8268 AF(cholesterol determination)
AHrEENe chloroformdl %9 30mE §ch o
714 3mE HE ¥ evaporator 55-60C (R4

Table 1. Characteristic of the Rib-eye

gas)ol A chloroform® ¢A3 FEA

12%KOH 9.5m¢ pyrogallol 0.5m¢ H7} ¥ 158
60%3F 7k &3

(80°C waterbath shaker) 2% oA ¥45mAH7}
T g&7)d dAstq Ao,

10m¢ hexaned& #7189 hexaned & FETT.
(33) W) osjoA 4mFH st  evaporatorol A
hexaneZ 32A7ct 0.25% FeSO,3mé¥ H,SO, 1
nA7Fst 1087 43 ¥ spectrophotometer
490umil A EF=E SR8}

g) @93 3F

AOACH) wel A& 10gE FHF 100m 7}t
o koA 158 I+ Zwsld $EA ¥ 94
£87] (400rpm)olA 2087 28 AA 1 F5A
< AYA 50mZ L% ohS micro kjeldahl o2
AFaa.”

v} #5AAL

Soltigtn tigtdAl 59& € F5HA EHE
AAE AYAF 2L FAANAN 2] dEY)
FolA WEOZ NEE AFn 42, WA, A,
gAY =7 § 571AE AR

AA, gL 53 Ao AR #sAA
Alz}% LA 11~12A] Alol2 &9 9714 A&

B2 a3 A7} golA AFech Adshe

v:’\‘l" g Y AEE 91 UH HEA] B2 9
g PTES YL, 1~-2%0] Ad F A&
& A3gtn H7te  QD,A(Quality Description
Analy sis)g o2 3.V

2
A=

n. 2z 9 a&

moisture protein fat size
(%) (%) (%) width(cm) length(cm) weight(g)
56.5 19.8 22.2 7 15 221%10

23



1. dur ¥

ax

HE

AEZ o]4F ANgY AV H939 52 ¥
2 AY 2 dol7} 15mo)n A #Ze Y471 Tem
o]glg W FAE 221+10g AEY AV)Ad

Rib—eyed] 4%, @93, 23 2 N8 7=
Table 1ol Yebd Hie} gof AF BAMHd ga=d
¢ Hae F¥0] 63.8% Gudo] 21.1%, AW
o] 14.1%& Jvelgovt £ Ao AREF Al
Rib~eyet 54 H4E& @d AAES o843 Aoe
TEE 565% @¥do]l 198% A, AL
22.2%2 AgzADG Aol vtE YHE e F9
Bt Augeko) B 92 e

2. 27|79 Ajzlol o2

s5ael W

zePJ)Fo] WA A8y FAY &59 BAF
& PP RoEA PHlHE 2000ccs) 2ol
211g9] AEE YolM 30837 FA &5 P&
€ BTy 84.6%2 ZAd, WrldA 2000cc
o] Bol 213g9] AEE Yol IANZEY FA &
39 FAE 1YY 87.3%2 FaHUL

A& M 2000cc B 231gnAE Yo

i

[+

0
ki
v

¥ 24X &5F FAE BJGY 67.5%7) A

Aog yeigth ol AHEAN {FE 17)
of £o & AL FEF Aol 859 #2
7b 2 FoE HigASA] £ dozN ¢EHEs
olg¥ol §F F2V|1TEA AHFY Aeg Add
t}, (Table 2)

tn o §

3. x2|7|7e} AMziof mE 823 w3

A& doA Fd L afds} FEo] 113
o7 F8Ho glch

o] 38 FEL R E ITHYF9 B FF
Ho A rhgdz 23U F Aok 2% AH ay
Ho] 4& wowd colloidal sol AeiE Y Gl
o] gel2 Wiy AfKE #5HL HEdLesd g
ZAFE U Bol #5389 FEo] F5Ho &Y
& A%

uehd, B4l B 4 AEE 1@3e7] 939
Z7 74 Aol uet £E3F0] HIE ZA4F A
= fig. 19| vebd uhe} gk

olg|g At Wulnthe AYEN FEFo)
A FAE Ao EAEA dEngs ¢4yé
A 71dsH B9 £x7t 121CAA &giezg
BEAE £1 BARE $& A0z 444

Table 2. change of the meat stock contents, meat weight according to coocking utensi.

meat weight(g)

meat stock(mg)

min After (%) before After (%)
Raw
cooked cooked cooked
sauce—pan 30 211 125 40.75 2000 308 84.6
sauce—pan 60 213 124 41.78 2000 254 87.3
pressure—cooker 30 231 139 39.82 2000 650 67.5
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Rb = Raw beef

Rb1 = Saucepan boild 30m in
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Rb3 = Pressure boild 30min

Fig. 1 moisture contents after cooked Saucepan
boild 30, 60min and Pressure cooker boild
30min.
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Cooking time and instrument Cooking time and utensil
[@Raw beet B Cooked beet] [DRaw beet MCooked beet
Rb = Raw beef Rb = Raw beef
Rb; = beef boiling 30min Rby = beef boiling 30min
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Fig. 2 change for fat cooked steak time and
instrument

Table 3. change of weight for steak cooked method

Fig. 3 change for cholesterol cooked steak time

and instrument

sample thickness sample weight after Loss
before after Freezing thawing cooked Weight
(cm) (cm) () (2) weight (%)
rare 21 19 214 211 190 9.9
medium 21 17.5 224 220 188 15.1
well—done 21 16 225 222 175 21.1
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