KOREAN J. FOOD SCI. TECHNOL.
Vol. 30, No. 5, pp. 1179~1183 (1998)

Z0RY ZAP} S92 XA DXl HE

34 o7

o]

Z O Q
FE S YL

PFANHATL PN E TGP
“FYP A st Y etel st

Effect of Gamma Irradiation on Lipid Oxidation of Korean Beef
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Abstract

Effects of gamma irradiation on beef spoilage were investigated by determination of the peroxide value, TBA
value and total volatile basic nitrogen for 10 days at 4°C or 25°C after gamma irradiation up to 5 kGy in air
or vacuum package. The total lipid contents were 4.4~4.7% and were not significantly changed by gamma
irradiation up to 5 kGy. The peroxide value and thiobarbituric acid value increased with the elapse of the
storage period. The level of lipid oxidation was higher at 25°C than at 4°C and higher in air package than in
vacuum package and increased depending on the incremental irradiation doses level. Volatile basic nitrogen
showed a lower content in the vacuum packaged samples irradiated at 3~5 kGy than in non-irradiated

samples over the storage period.
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Fig. 1. Effects of packaging and irradiation on peroxide

value of beef during storage at 5°C and 25°C.
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Fig. 2. Effects of packaging and irradiation on TBA
value of beef during storage at 5°C and 25°C.
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Fig. 3. Effects of packaging and irradiation on Total-
VBN content of beef during storage at 5°C and 25°C.
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