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Effect of Ginger powder after Freeze drying on
Tenderization of Beef

Hyo-Won Kim', Ho-Kyoung Kim?%

{Abstract)

This study investigated the effect of protease in ginger powder on tenderness of
bovine dorsi muscle after freeze-drying at 0%, 1%, 2%, and 4% ratios. It will. Beef
loin chunks were pickled in distilled water (control), 1% ginger powder (G1), 2%
ginger powder (G2), and 4% ginger powder (G4). As a result, there was a slight
significant difference in pH (2€0.01), and there was no significant difference in the
redness (a) of the meat between the control group and the sample group. The
cooking loss of G4 was the highest (p<0.001), and the shear force value was lower in
the sample group compared to the control group (p<0.001).
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Table 1. Formula for the preparation of the bovine
longissimus dorsi muscle treated with ginger

powder
Ingredients
Sam- . The bovine
ples® gn\g gmger(é))owder longissimus dorsi
muscle (gX pcs)
C 100 0 30
Gl 100 1 30
G2 100 2 30
G4 100 4 30

YC: Control was the bovin
treated only D.W.

G1: G1 was the bovine longissimus dorsi muscle
treated by 1 g freeze drying ginger powder.

G2: G2 was the bovine longissimus dorsi muscle
treated by 2 g freeze drying ginger powder.

G4: G4 was the bovine longissimus dorsi muscle
treated by 4 g freeze drying ginger powder.
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longissimus dorsi muscle
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Table 2. Enzyme activity after freeze-drying of ginger

powder(unit/mL)x10°
ginger powder(w/v) a cﬁw%i/m)
1% 237403
2% 4.23+0.6"
4% 8.02+1.53°
Levels of significance ok

Y Mean+S.D. ™ p€0.001.

47¢ Means with the same letter in row are not
significantly different by Duncan's multiple range
test.

Table 3. pH of the bovine longissimus dorsi muscle

Samples” pH
C 5.91+0.01%
Gl 5.93£0.02¢
G2 5.96+0.01°
G4 6.0140.01°
Levels of significance o
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Table 4. Color value of the bovine longissimus
dorsi muscle

Hunter's color value
L a b

Samples"”

C 56.21+0.41* 11.07+0.56™ 7.46+2.01*
Gl 55.01+0.62% 11.74+1.28" 7.55+1.34®
G2 53.90+1.52° 11.01+1.26™ 7.62+1.73%
G4 52.41£1.49° 10.97+£0.62 7.69+1.41®

Levels of . NS o

significance

U Refer to the legend of Table 1.

Y Mean+S.D. ~ p£0.01.

#b Means with the same letter in row are not
significantly different by Duncan's multiple
range test.

D Refer to the legend of Table 1.

Y Mean+S.D. ~ pX0.01.

#b Means with the same letter in row are not
significantly different by Duncan's multiple range
test.
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Table 5. Cooking loss of the bovine longissimus

dorsi muscle
Samples® Cooking loss(%)
C 29.26+1.11%
Gl 31.28+1.28
G2 32.34+2.31°
G4 34.25+1.52°
Levels of significance sk
U Refer to the legend of Table 1.
? Mean+S.D. ™ p<0.001.

b Means with the same letter in row are not
significantly different by Duncan's multiple
range test.

Table 6. Shear force of the bovine longissimus

dorsi muscle
Samples® Shear force (N)
C 48.62+1.40°
Gl 43.54+1.00°
G2 40.62+1.02¢
G4 35.83+2.33"
Levels of significance ik

D Refer to the legend of Table 1.

Y Mean+S.D. ™ p<0.001.

@d Means with the same letter in row are not
significantly different by Duncan's multiple
range test.
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