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Abstract

To investigate the effect of soy protein film packaging on the quality of beef, the rate of weight loss, pH, 2-thiobarbituric
acid reactive substance (TBARS), and microbial (total bacterial count) Salmonella spp., E. coli changes were determined
during storage. Beef samples were packaged with soy protein film containing rosemary extract and then stored at 4T. Soy
protein film was effective on prevention of weight loss, compared with the control, regardless of addition of rosemary extract.
Change in pH of soy protein films containing the rosemary extract (RPF) was less during storage, compared with the control.
Packaging of beef products with RPF inhibited lipid oxidation by 86% at day 8 of storage, compared to the control. RPF
packaging also affected the microbial growth, resulting in retardation of total bacteria by more than 1 log cycle. These results
indicate that storage of beef packaged with RPF should be appropriate in terms of quality as well as shelf-life.
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Fig. 1. Change in weight loss of beef during storage.

@ : control, M : packaging with SPI film,

A : packaging with SPI film containing rosemary extract.

JJL7H A% Z ol Bl
o] &% pHe 5658°lJ-, pH 8 OW A% =T'rr‘\: -3 5
Aok Bz (12). A Al 431719 pHE 5.1701%12H,
AA 8 A3} X pHE RPF 5.79, NPF 5.89, i&7F 6162
vehfo] B AR o)22] ghe& UETh 2 (13)
o) myo) wzw WA 47:vle) pH WskE 1197 A%



A Z7) pH 5514 FA FAHETn s & 49w
2e A%E BYEd oRe AF F H1ole vi4E A
S4e)9 Belo) gokn wEY (4. RPFS} U T
el pH 27} ol 2 Ao} gleme AR ¥
A9 ol 8ol Fhsstele wergrh

6.2 4

8.0 4

5.8 4

pH

5.6 4

5.4 4

524

5.0

» 4
@

o 2 )
Storage (days)

Fig. 2. Change in pH of beef during storage.

@ : control, ¥ : packaging with SPI film,

A : packaging with SPI film containing rosemary extract.
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Fig. 3. Change in TBARS of beef during storage.
@ : control, B packaging with SPI film,
A : packaging with SPI film containing rosemary extract.
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Fig. 4. Change in microbial growth (total bacteria) of beef
during storage.

@ : control, W : packaging with SPI film, A : packaging with SPI
film containing rosemary extract.
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