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Abstract

A method for the process of making fig conserves to prevent the denaturation of ficin (EC 3.4.22.3) that is a
proteolytic enzyme in fig (Ficus carica L.) has been developed. The suitable composition ratio of materials such
as, fig, sugar, citric acid and potassium sorbate, to make fig conserves was 1,000, 600, 1.0 and 0.67g, respecti-
vely. To maintain the ficin activity, it was necessary that these materials were heated on 55° C and concentrated
in the reduced pressure. At a result of sensory evaluation, meat treated with fig was the softest among samples.
Then the treated beef with 55° C conserves, 70° C conserves, sugar and control have been shown the decreased
rate respectively. There was significantly different in the effect of tenderness between each groups (0.1%). The
nitrogen content of connective tissue was relatively low in the groups of the treated beef with fig and 55°C
conserves. The content of soluble nitrogen and amino acid nitrogen decreased in order : the treated beef with
fig, 55° C conserves, 70° C conserves, sugar and control, which was similar to the order of the ficin activity. This
research revealed that the constituent protein of meat muscle was decomposed by ficin and its solubility was

relatively higher than before.
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Scheme 1. The process of manufacturing fig conserves.

£9 ficnZR=F A3t Axde] 244 53
FH(E- A FrH-L 0.001M EDTAL4 o 2 10u) 3]+ s}
A3, F33 TA|B(55°C, 70°C 241 10) 2 24 o}zl
23} A2k 0.001M EDTAS-o) © 2 5ul) 34 8}od A}
L3l A48 242 7|2 24 0.001M EDTA
2} 0.007M 2-mercaptoethanolo] 3% 1% casein 0.1
M Q448 (pH 7.0)0] AF8-5 %129, caseing-
o 2mlel] EAd 1mIE 7}sho] 37°CollA] 1037} HE-S-

A17] )& 0.44M trichloroacetic acid 5mlE @ 1 of 7}
3lod uk-o-8 A= A Ak of Fhell Tmlsl] 0.55M NazCO3
5ml, FolinA]¢F Tmi& 7}slo] 208 WA A7l 3 660
nme| A FFEE 2Hstdch A EE A8 1ml
Zof| Eo]9) = ficino] 1-27be) 1uM tyrosineS A A 3t
o) & Junitg 3o},

NHE el ZsdAat

[=]

ZAF F 6417 A g §9-9] A 7ko] 4k (shank mu-
scle, A Z=A& pH 6.6, -20°CE A A3t A
ol A4S o 10°C YAbarell A vhafjF3te] AHE)E
TEAG7 2 ZA freoll Azt z A} o] 10cm, F
5em, £7) 0.2mm=E 3 se] 43kt 2o
A A E 2] FE ohg o} 2e] Aje] v-F-8 208, 40
2 60E7F Al2of wrx| g F xejo]lsl (FA electric
hot plate HP-1000B& A}-&-3}lo] 2= 24 7|5 4
23T ALl 4 H7LEE shed

175 dEToR sk e X F(o)st A=
< 2317 600gel] ¥27] Wbd A AHrbshe AR 2
Ae 3Thsp(39g)S ¥olom F33t N (o]3f F
33} 2| 317] 600gel] 53t (-2 A]) 39g-% A o
A it 55°C F33p FA{H (0] 8] 55°C FAB)
= 3] 377) 600gdl] 55°C £4] 1. 3985 903 70°C §
33t EA (0]sF 70°C EA4 M) 2 527] 600gel
70°C 2411 3988 WA A=l

P& Sxosta AEd e 3shd ez
Az AA oW 258 ez FAstelch FouE

Table 1. The ratio of materials in various fig conserves

(unit : g)
Materials A B c D E F
Fig 1", raw 1000 1000 1000 1000 1000 1000
Sugar 600 600 600 600 800 800
Citric acid 3.5 3.5 1.0 1.0 - -
Potassium sorbate - 067 - 0.67 - 067

" Endemic species (Bong-Ras si) was used
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Table 2. The activity of ficin in several samples

Samples Activity (unit/ml)
Fig" latex 4.01

FigI" 1.35

Fig I 0.87

55°C conserves |* 0.60

55°C conserves |¥ 0.52

70° C conserves I¥ 0

70° C conserves ¥ 0

" Endemic species (Bong-Rae Si} was used

? Masui Dauphine was used

% Potassium sorbate was added to the conserves as preserva-
tives

¥ Preservatives was not added
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