KOREAN J,. FOOD SCI. TECHNOL.
Vol. 10, No. 4 (1978)

EHH DREFE Tk 42 M WSt w
VL. PapaingkB7t 4/2 A{LEN 01Xl KE

F

¥

A SREEMBY AR TEHN
(19784 109 259 <3))

Studies on the Aging of Beef at Adding
- the Proteolytic Enzyme

VI. Effects of Papain Treatment on the Enzymatic Digestibility of Beef

Jung-Eae Youn
Dept. of Food Technology, Seoul Health Junior College, Seoul
(Received October 25, 1978)

Abstract

In vitro digestibility study using pepsin was conducted on round muscle previously treated with

papain and the change in the amounts of liberated amino nitrogen was followed during the time

course of digestion procedure. The obtained results were summarized as follows.

1. As compared with control, enzyme treatment groups had higher digestibility and curtailed

digestion time.

2. All the enzyme treatment groups showed the highest digestibility between 6 and 10 hours in

the course of digestion procedure.

3. The amounts of liberated amino nitrogen were increased similarly to digestibility and digestion

time.

4. As compared with control, enzyme treatment groups showed considerably higher amounts of

liberated amino nitrogen, the liberation

digestion time.
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Fig. 1. The change of in vitro digestibility in
beef treated with different concentration
of papain
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time course of digestion
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