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3t 1, EM PorkE AF 6709 105 kg Aol £589x =5 F 747 4T YFLES -18T
YEerd Agstgc. 9wt VBN X E U3 E 3% A TBA £ FH2H
B ¥ 3R HedAd d¥ge AAAY. £ 15T AYrtEHdEzY(Moisture
analyzer, MB45, OHAUS U.S.A4.), Z@¥3aL picroXKjeldahl'H(Kjeldahl/Nitrogen
analyzer, K-424/B-324, BUCHI, Switzland), FA¥L  Soxhlet FZE%Y(Universal
extraction system, B-811, BUCHI, Switzland)oﬁ A.0.A.C.(18HEFH whe} #4549
o, Qutsxle} EM Porketel EH2HE S (FILGAHF T Jzlstd A
Witte S(1970)¢] widld] ofs] =& 10gg {1}%‘71 o} 4] 20% trichloroacetic acid(TCA)& %
25 mE #7isto] 287 14,000 rpme 2 FASEIGTH. o] #EAZ 100 m volumetric
flaskol] mass-upAl#A Whatman No.1 ¥ A 2 ojnstqct, 7 d 5 mE FHeA 2-TBAAN
(0.005M, in water) 5 me} EFsto] A2 YdirolA 15AZL F¢ WA F, W-VIS
Spectrophotometer (UV 1650, Shimadzu, Tokyo, Japan)Z 530 mme] #FdAM FIEE 53
st TBAZFS Abstgled APy o3 2o, TBA( MDAmg /1,000g ) = 3% x5.2
BE Zde WE dY9 @t ZFHEAE JEeH, 4 I FAHLS T-test
(Statistical Analysis Software, SAS institute)® ZAsHT.
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EM Pork®] 23S Wgaeiol A EM Porke] T8 &3 747k 73.68% 9F 73.91%= ]
=% X8 Ak M Porkd ©¥ld ge dut ESud Eotow F9FHQA ZolE
Byt o]RA& EM Pork7t ©ld ¥4 a#vt e B A ALEET. EM Porkel
ZAd g 3RS AeiolA EM Pork7b 3.90%2 3.54%9) 2wk ESmY} A @
of A vetwttt, A& Aatste A e &4 oz QA% NS ol fAlRE NE
Ao M AEAE AR 1.0% 3% J/1EE o 99y iy dAET 58 Jeig,

2HE &F
w2 o} BM Porksle] Ed2dE % EXEAFAE Fig. 19 v, deside =
THOE 83mg/100gldl wHal EM Porke 7lmg/100g& YrebWith. ol#ldt A& EM Pork7h
AR FHAHE FFo] 15% A% g4 232 Yehidg.

Thiobarbituric acid(TBA)7} &4

Auks) A ok EM Porks}e] AA7|zke] whe 4bs} AAd] g Fatst aHE £A4E AnE
Fig. 29] Jeldrh, Atz A4 199 0.112 MWAng/kgE YFERNI T EM PorkE 0.111
WAmg/kgs WERH BlZaqTh. 2y AA7I¢ 74 GutsiAE 0.168 MDAng/kgS EM
Pork: 0.151 MDAmg/kgd YEM] < 11% A= ¢8 i3 598 Bov, A3 14
doll = Yutsh A7} 0.184 MDAng/kgE® YFEbW 2F9 | EM Pork:= 0.165 MDAmg/kgZ UFEMY EM
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Fig. 1. Change of cholesterol values on control and EM pork during storage at

5C condition. Cont. Pork : Control Pork.
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Storage(days)

Fig. 2. Change of TBARS values on control and EM pork during storage at
5T condition. Cont. : Control.
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/100g& el =u] BM Pork7} ¥uts)x)

Gt =3 TBAZME A7 148 Lubs R 7h 0.184 MDAmg/kg S L}E}LJ! gk | EM Pork®
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