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Aae SHdA FEHE WHES FA2E ofdgled, &4 % B4 § 54
o

RAAr&(reddish-pink, firm, non-exudative)E A¥ate] AP o] L3}

. Y
ek A A2l (supercritical €0y extraction System, ISA-LSFECO-0100-0500-070, ¥Al, &
)8 AAEGT. dAHEQ 38T, 78 atme VFeE MAFYon, ¢FEE 100, 150,
180 atm@2 F7HAZIE 1087 AP, &3 oAE A@I adE A A8
Escherichia colif ATCC #25922, Escherichia coli BE 4a, Escherichia coli K-12 2B ¢
FE2 AL on, A4 AF A 2 F5E 10008 24T F 294 54 AHE APsig
th g9 dubgE F4L2 A0ACY W Fato]l AAstgen, Agd @& Ag9 23
7 74871 98] texture analyser(TA-XT2i, stable micro system, surrey, U.K.)& o
&3kt
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A 2 ag

Z4A ojitstea A g F8 wAE AZ} EFHE Fig. 19 Yehidd 78
atm XA Escherichia coli strain®] 1.95 log #489.20, 100 atmiAE 5 logd Z
2FH7F FA=h o] & 4 oS F7HA 150, 180 atmoiM e W BEe] HAE
o] VEINTE YA olitstera Aol 3 ujAEY AL CO,2 U3 pH Astet ¢d
o 9% M gy, XY ¥4 2 A FE 59 dUoE o]FAY, 7|E9 hy-
drostatic pressure® ©0] &8t WHET 2% 9 g8EH g GE27% v|AE A s 243
ERE AE 7 Utk AME 2 485 F3 vAE g A YA WHEY 5
log AA a7& vehdlof 8l7] fEo] 2YA o
38T, 1029 Mgzl A3 Aoz F7EHA

YA ojitgdwh A A dAse 2R 4YE FEEY § 4
F 7 UoE5Z A% eSS dx2ToR AAsto Mo
Mt chFig. 2). &% &% 3¢ ¢8ol St we Zasie
=3 v “a‘?} R}O]E oA wgen 7E&H FE F

zoidng 24 A4k X g¥o] goldsE sEEMdY ©E g5 By
Rovt HESAgAM 2e FIHE F/He HolA Yol YA oluldEh Ao wE ¥
T YR E4e aA ¢ AoR HIhEHUG

LEo Ee A% EAWE FEE 7 vk webd B dFeN e 2UA ol
B4 Azld wE A& EANE JASH HESE YxToRE AAsd BT
(Table 1). A& @adg Yehls ZZ(hardness)dl A ANAdfo] 714 & £12 Ye
won, 294 #A Mg Mg A Adgd vg £& FEE JYERITHP < 0.001).

¥ A A(cohesiveness)¥ B4 (springness)S MK A F7ko] olE Koz ggon,
HESA 2 $AAY ¥ B4s JeldoP < 0.001). HZZHchewiness)d A%
Z2YA ojitgteka AT 7148 FAIE EAo] FRHAKHP < 0.01). o8 Fs}o

O

48 29 78 atm AT ¢ AEHAME JAd50 vls deaAw, §ANF &
AR ARRAE FAE ZEE U XSS 2 Aol7t gleg et shAw
AYgd e F/HNAFE AEE s gFo] AA 7MEE3 FAE 4 vUgyl
o}
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100 atm_120 atm _ 150 atrn 180 atm

Log cfw/cfu,

. "

-10 T 1 '

supercritical CO, pressure (atm)

Fig. 1. Antimicrobial effects of supercritical CO, pressure at 38°C on Escherichia
colf in fresh meat.

100

60 -

m Water (%)

zasr Ash{%)

mma Crude protein (%)
ol Crude fat (%)

Poximate composition (%)

20 -

Fresh meat 78aim 150atm  180atm Cooked meat

Treatment groups

Fig. 2. Proximate composition of fresh, cooked meat and supercritical CQO, treatment
of porcine Jongissimus muscle.
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Table 1. Effect of supercritical CO; treatment on texture variables by texture

profile analysis of porcine /longissimus muscle

Fresh Cooked Supercritical CO; treatment Level of

meat meat 78 atm 150 atm 180 atm Significance

Hardness (ke) 17.04° 25.59° 23.10° 24.67° 30.30°
50t 07D (213 (213 (213

Cohesiveness 0.20° 0.38” 0.21° 0.27° 0.28°
(0.02) (0.02) (0.03) 0.04) 0.03)

Soringness 0.98° 0.40° 1.07° 1.00° 0.97°
pring (0.09) (0.05) 0149 014 (013

Gumminess 3.46° 9.01¢ 4,94* 7.37™ 8.65°
4 0.98)  (0.65) (1.38) (1.52) (1.38)

Chewiness 3.39° 7.75" 5.13% 7.46° 8.36” .
087 (059  (1.23) (135  (1.23) )

dkk

*k K

K%k

'Standard error of least square means.
Level of significance : ** P <0.01, #*x P <0.001.
35:¢ Means with different superscripts within a row are significantly different (P< 0.05).

2 o

2 A BRE A8 ALd YA
A9l 78 atm, 38ColA 108 A
on &g 100 atm oJALE FU}

o
a
<

2 d7dAe Addg 2 4889 vAdE AR
ojatstgrd A g AT oltsEre 294

A&
NRAE W 5 log oA A AV vEhd AXNS 2 889 n P&t Aol F
ZHAGY, sAw 2YA olatsELe dHE FTAANLFE AL FgrEE WdE A
g9 F2EA o7l Aol 9889 NEFAAEE oA AR Fudt wdA
AXE 2 4889 F3& 18 WAEY QAL S FHsEY, olddaie 2YAA
FE9 At 27HH, FF 294 oliseh A wE SFAYo]l H AR
g g4 Heln A= gle 477 a7Ed
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