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Fig. 1. The principle of cavitation occurs (Dale Ensminger, first edition, 273—358, 1988)
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Fig. 2. Cleaning effect of cavitation
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Fig. 3. Vaporization phenomena by high—frequency
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Fig. 4. Effect of salt concentrations on solubility of myofibril prepared from breast muscle of spent hen during
sonication, Symbols were the 0 M(®), 0.2 M(O), 0.4 M(¥), 0.6 M(V) and 0.8 M(m) NaCl(pH 7.0). Samples

sonicated at 30% amplitude under 20 kHz.
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Fig. 5. Effect of pH on solubility of myofibril prepared from breast muscle of spent hen during sonication. Symbols
were the pH 6.0(®), 7.0(0) and 8.0(¥). Samples sonicated at 30% amplitude under 20 kHz.
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Fig. 6. Effect of sonication conditions on solubility of myofibril prepared from breast muscle of spent hen. Myofibril
suspended in 0.1 M or 0.2 M NaCl containing 20 mM Tris—HCI (pH 7.0 or 8.0) and then sonicated at 30%
or 75% amplitude under 20 kHz. (®): 0.1 M NaCl(pH 8.0), 30% amplitude; (¥): 0.1 M NaCl(pH 8.0),

75%amplitude; (O): 0.2 M NaCl(pH 7.0),

75% amplitude,
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Fig. 7. SDS—PAGE patterns of soluble proteins isolated from myofibril of breast muscle of spent hen during sonication.
Myofibril suspended in 0.1 M NaCl containing 20mM Tris—HCl(pH 8.0) and then sonicated at 75% amplitude
under 20 kHz. MHC: myosin heavy chain, A: Actin, a: Molecular marker, b: Myofibril, ¢: Sonicated for 0
min, d: Sonicated for 10 min, e: Sonicated for 20 min, f: Sonicated for 30 min, g : Sonicated for 40 min,
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Fig. 8. Changes in viscosity of soluble proteins prepared from myofibril of breast muscle of spent hen during sonication.
Myofibril suspended in 0.1 M NaCl containing 20mM Tris—HCI(pH 8.0) and then sonicated at 75% amplitude

under 20 kHz.

375



Emerging Technology

AolAlst chaget AERolo] QoI B4 7Fst
Aow E ols] 278 ATl
Zro] &5 w28 =311 o)A chemicalS
kA ARgEHA] GriEte 2euk APE eR
A cavitation®] &t -2 WP/} ElE Sl o 4]
A #5520 2 Uehgeh, Bl ohujeh 223}
Aejoll ofair] dhde] Raj dge] doju Ea
£ 719 ARgEHA| et flefel=E Alxd 5
Sl TP HolEg), wi 28t slalA
22)E bl A e chemicalol] oJaiA] Hejw wh
A Hr} 2 e EY ’\]3’4' &2 iﬁkﬁiﬂl e

L
W] F2E FAT 5 UL 3 _f-_oﬂma i,
M A]

oje} T2 F/Fe At ofle} t

8 74F f84RY 7= 4 ARAE e 28 7}
& Ao g AAEY, chemicale] AMEHFS T
=9 F o] EFH o2 2 715 RS E
glsl=tl 788 Ao 7 e

rol

o FuF @

1. Acton JC, Ziegler GR, Carpenter ZI, Dill CW,
Functionality of muscle constituents in the pro-
cessing of comminuted meat products, Food
Sci Nutr, 18, 99-121, 1983,

2, Antonomanolaki RE, Vareltzis KP, Georgakis
SA, Kaldrymidou E, Thermal gelatin properties
of surimi-like material made from sheep meat,
Meat Sci, 52, 429-435, 1999

3. Dale Ensminger, Ultrasonics Marcel Dekker,

376

first edition, 273-358, 1988,

4, Gladweel GML, The calculation of mechanical

impedance relating to an indenter vibrating on
the surface of a semi-infinite elastic body, Sound
and vibration, 8, 215-220, 1968

5. Nakatani H, Tamura S, Tanaka K, Kitabatake A,
Inoue M, A binocular stereoscopic display
system for echocardiography, IEEE Trans Bio-
med Eng, 26(2), 65-67, 1979

6. Kandos N, Luche JL, Sonochemistry of carbo-

hydrate compounds, Carbohydrate Res, 332,
115-131, 2001

7. McClements D, Advantages in the application

of ultrasound in food analysis and processing,

Trends in Food Sci Technol, 6, 293-299, 1995

8. Olamura S, Hayashi K, Sasaki T, Shioda T,

Japanese Pat, 16, 155, 1965

9. Shiota T, Goto Y, Tazuke S, Hayashi K, Okamura

S, Kobunshi kagaku, 22(239), 186-192, 1965
10. Xiong YL, Cantor AH, Pescatore AJ, Blanchard
SP, Straw ML, Variations in muscle chemical
composition, pH and protein extractability
among eight different broiler crosses, Poultry

Sci, 72, 583-588, 1993

. Inh@kfri.re.kr
: 031-780-9095





