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A 11 A7 E G4%d mE AA =5 223 (dough syruping) A&} A

2 Ao E 7] Al 1eA Azxe AR di&f A7)z 2 a7 Wt mE A =5
Ale1+3 (dough syruping) AAEHE FSAstA 33Tt
71 A 14 Az AAE LAR (15000 x g, 20T, 308&)e §-, ZF FH(falcon tube)ol Hal,
BHE 71&9 A2dA BAG os FAE Aa, 3§71 #2188 ol&ste] AR =9 AlH=3(dough
syruping) =& FA3Y. olu, EWRAFFEH|YolA|(transglutaminase) & H7FeHA] @2 AAE vzt
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Dough weight-Precipitate weight

Dough syruping(%)= X 100

Dough weight

F 1
HE (16 0%) | A 1 (16 1%) | AMZ 2 (16 26) | A 3 (16 3%)
lday 9.26°+0.11 0.46°£0.11 0.65'+0.11 0.59"+0.01
3 days  10.39"+0.00 0.39'+0.00 0.46"£0.11 0.39"£0.00
7days 1y 35°+1.05 2.10°+1.61 1.17°+0.67 0.46°£0.11
14 days 18 81"+2.10 5.46°£1.73 3.48°+1.25 0.92°+0.76
21 days |13 00"+1.26 8.23°+£1.29 7.01°£0.56 5.09°+0.39
(Means with different letters in the same row differ significantly at p< 0.05)
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EWdAFFEP oA (transglutaminase) o] AM&-%Fo]l 718t =W AG717E Tl A= AA
o] =9 Al (dough syruping) &7o] dZAs] HAadTE gl & o

A5 13%9] =% A28 (dough syruping) @/ge] #zZE W, EWAFFEF|LolA (transglutaminase) 7 3%
A7k AR el 49, =% AHF(dough syruping) #kol 5%=2A], tiEtol Hlske] oF 62%2] =% A1#13F (dough
syruping) @4l Azs A& EIsTt (& 2).



[0027]
[0028]

[0029]

[0030]

[0031]

[0032]

ZIHSd 10-2014-0132544

¥ 2
AE 1 (16 1%) AE 2 (16 2%) AE 3 (16 3%)
0h 1h 0 h 1h 0h 1h
7days |9 10°+1.61 [0.39°+0.00  |1.17"+0.67 |0.33°+0.11  |0.46°£0.11 |0.46 £0.11
14 days |5 46" +1.73 [2.07°+0.80 [3.48°40.25 [1.89"+1.01 [0.92°40.76 |1.69+0.12
21 days |g 93°+1.29 [6.06"+£0.26  |7.01°£0.56  |2.94°+0.21 |5.09°+0.39 [2.23"+0.30
(Means with different letters in the same row differ significantly at p< 0.05)

AHAI, ERxFFEH|YolA| (transglutaminase) 7} 3% H7Fd AAE 1A FF dbEA170 &, 219 &< A
ek Ao A9, =9 Al2]F (dough syruping) Fkol 2.23%= HEe] wkSAIZE Qlo] AFE AA BT = A
g3 A a7t 58S Fded £ ARG (= 3).
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