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FaEY As W KF7NT2 0~5T AN 4 LR T F5717k0] WS Fol A
Ho® g Aitstd FES7Ide o2 444 itk Fgane F 489 $F= A% )
Zbol F7hgel whet pH, 2, 4Rk AFY Ash nAEY 4% T 28] EFHR &
&5 g8y Aol Mg & dougl oy F2 ‘ﬁ’f—:l 29 UV§% gy AgAtEE
H23E 4 Sl Wtol ot ofd A A WHOoRE A ENE AP AT
e A 2AYE E S Jon, 4FY 4 XV’ R TS AT v EHHYU 71 EA
A 2A1E0) A2 AEA FE2 Q0P B AFdNE A% Fau 23 gy o
A4 JEE Asty TES 2w %MZJHM] 7“’}/‘* 3‘.’*}71%% ALy S, ART

Fagule AlFodA Fhatd AF vs 7128 0, 25, 50 75 kGyE b ARG &
4T AZsaA 0,3 % 794 udE & o884 A4S HHEs FFFE NS 10gd B
- peptone 5 90 mL& F7}38}] Lab blender® A4-3t] #-2 3 & plate count agare] GAEE 3§
Aste] st th AF F 37ToA 4847 wjekste] A& v ESFE AE 1 g T log colony
forming unit (Log CFU/g)2 2 Yehlct pHE AR 5 ¢& £57 20 mL3} EE3td nlaigh & pH
meter2 ZA3 Y FEEATE $E8Y SAVE SAFAL AT 5L FELHE v
T 40v) g4 3t} g4 2mlo] 0.2mM q,a-diphenyl-§-picryl-hydrazyl (DPPH) 2 mLE ¥ 1 w4
F302 52 AN BA F S17mmolA FREE SAske] YRLHZ e AL
e Jo 599 Wwe Fadtd 2AEYch oAb HAFESL Statistical Analysis System(SAS
Version 5 edition)2. & 2428 3hed HER Tk
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ol g Mg Hal

ZH) o] FFFE 4774067 Log CFUL R WEPRT 7.5 kGyE S ZAE 34 &
3 log cycle®] Z2EFE el YATkTable 1). Jo 592 B37) PdA gl AAE o143 4
Aste WEA AF(F 2 Bacillus )9 ZHdo] ol# ] A% Foll £3l7] AF+EE 7t ZAtol
g WEAg Aa #aol EdFelgty BugAch FdAn g x7) slAESFE 6171040 Log
CFU/ge & Yty AZEATS §712AF 25 Zupd ZAPA 2ol ~7}§*i A E Aol

ZasE A& ¢ 4 AT xR FEde AFEAT 8 2L M4AE L¥E vE
Waith ole TAWHYE Fdzue FAAGAA AR 159 #712ZE EAn e FE47t
e AYTED 408 2 248 UddE 210%% gAksige

pH S +EREE

A &7] Fddule] pHE JAFEZTFE 5.86~6.0601A T F7EZFE 5.89~5982 8 viejt
G o mE f9F Aol fle ALE YEINT ZAMAF & pHY ¥k FAFHL
E f93Q Aolg EolA FUtt AR T4A JFEFTY pHE 5.86~594, IV EFFE 548
~5872 F ERT BEF AFRIEY O Zaste AFE BALH, 53 M EFTFY v 2A
Aae Zado) BE ik 89, Fdzule FREEE ZE A T4 099£0.028 Ve
o ZAFZ T IR 2ol E Hojx &gttH(data not shown).
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AFEFse Zehd 2A Fd2vEe 2AAE JAF% A% 39 AdX e vz TR
EAAE T 2 AATASE FANULY A% 7Y Adle BE AR A gto] At
ATHFig. 1). 71 EZTFE A7)0 F7HtaA 74 A 72e] AAFA Tl fAH 28 744%
Kom vzAbES 2AEZEE] AAFAAT Aole AFEATEG A veikth o@# Ase
AF 7 TANA YErg F e A2 o] FASAY s A FAo 7E g ¢
Acte B398 ZAZ @ o 2% gdo] AtHe Pdule A B I 8RBT 45 F
Solut B3A A Tl g8 A% F AATAT W A 3o o5 A2 Algdh

Y, 2 PR g AAgsd AT 2AW ARG O & AATAEE /A

a3tk JF X3 A9 oxidation reduction potentialo] §7) X o] vl FolHoE Yo} ¥ YR
o B4 Y0 Y §4L B0 F7) dE? ARFAS L §AFEY U a4
& A28 AEHT.

X & Atal| &(2-thiobarbituric acid reactive subastances value, TBARS)

2 PET ARG e QAN RS bShE Fig 2004 BoFE AAY 3ERTY A
T AR FOAE Zepd A9 ¥ ZAE ) TBARS b Aolst Igld wha, §7] 247
A TBARS gto] okl At 22717k whe} fo2 0% Srtste €€ B 7123
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7o A% 78 dole ZARHE oA 2.00~2229] TBARS g& UEhiT QAW AFEZT79] A
Folle A% 74 Az 1.00~115 JEE §7) 470 Hjs) Y4 B A S Hol 7 9c} o
B Aol B e due) B FAo 9L VAR GE HAAM A AL FHs

7] M E AFER T A HEH2.5~5.0 kGy) #opA 2AF a3A ol BoE T

40

Vaccum — 0 kGy Aerobic
25kGy

Electron donating ability (%)

Storage period (day)
Fig. 1. Changes of electron donating ability (%) of marinated and gamma-irradiated beef rib (Galbi)
during storage at 4°C with different packaging methods.

Vaccum 0 kGy Aerobic
25kGy
_— 5 kGy

TBARS {mg/kg) value

Storage period (day)

Fig. 2. Changes in 2-thiobarbituric acid reactive substance (TBARS; mg malondialdehyde/kg sample)
value of marinated and gamma-irradiated beef rib (Galbi) during storage at 4°C with different

packaging methods.
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Table 1, Number of total aerobic bacteria (Log CFU/g) of gamma-irradiated and marinated beef rib
(Galbi) during storage at 4°C with different packaging methods

Irradiation Vacuume Aerobic

dose (kGy)  Sauce” 0 day 3 day 7 day 0 day 3 day 7 day
0 477£0.67" 6174032 6.67+0.01 627+0.19 6.17£0.40 6.09:0.06 6.83+0.32
2.5 2.57+0.14  495+0.02 4.75£0.03 4.33+0.02 4.95+0.03 4.55:0.14 5.8220.39
5 2.55+0.13  3.26+0.09 3.48+0.10 2.53+0.07 3.26:0.51 3.08:0.71 2.75+0.17
7.5 1.70£0.27  2.80+0.16 2.49+036 1.96x0.09 2.80:0.51 2.18%0.58 2.09%0.17

" Meantstandard deviation.

 Galbi sauce before mixing with raw beef was tested.

Fdzdne] 4 ¢ 2 AZA FRE AT ¥ ARHE opdgule ekl 2AKO,
25,5, 7.5 kGy)dhad X3 wPH(3H7] vs A =

E, AAFds 2 A EE S48 2ok A du) o] nAE A §E A o)
T E AstEUT 24 %ii—t— ARG AFEAFE v E AFYA ©S
FH8d g g9l d%it} pHE 71X A4FAAM A 7UH
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