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FHYV AR H7o e =8 gl et B2 A0AC(1995) W] F=&te] ZF 2] Fe] F8(oven 1%
W), (A3 ), WA (Micro Kjeldahl H) 2 Z=X]%(Soxhlet ) FS FH3Ic. &5 dHE 9
Ao walEgto 7 FFE3 (Y = 91.7, x = 0.3138, vy = 0.3200)A171 m]=El ME=A (Minolta chromameter;

Model CR-300, Minolta Camera Co., Japan)Z ©]&3le] ¥ 719 & Zz W HAAx 2 AT (CIE L,
. b)zel WakE =489

T3, =& JEE 180° CE o Ew H7]E(MCS312CF4, Electrolux, stockholm, sweden)oll A =HE]e] 3+
3wt Zhdstal Aol thAl 3wzt ZhdElth. S 2% FACR FFOWMA ARERIE 757 Co =

MR Jbdeh & Ao A 3083 EFHAIA HEC] JtE A, F FH HIE SAATE. T My 7
¥ 2 (Vennier calipers; 530 analog type, Mitutoyo, Japan)Z 714 A, o] A3k A FHol=
=43P o o] o] &l =F A ES 74]40}033} (El-Mangoli %, 1995; Jeong % 2007). 7}&= g st
S HEY B3 545 1089 FHE dsAA ado] BAsIT. et A A9 AEAES A oY
g A5 AT A Alss dAS ar|E ddete] AEe] M(color), FH|
(flavor), ZA 7 (texture), Y5 (juiciness) H AAH <l 7] &% (overall acceptabillity)ol ™3l 2 =TA}
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2 e wE A e dvkgdE B4, &) & 29 Zo] AE 20 %% MUk uETe AYES
15 Z% H718 Aol ve] $e SRS (water %) VEFH M (60.38 vs. 64.14%, P<0.001), &0+
AHES] H7bEe] SV E =5 dE e SRS fodeR FUbskith. 3% FF(ash D) OlAE T19 T2
AT 2 o] AolE WERR e, F AT EF dxTe v 52 IJEEFS EHET
(P<0.001). A FF(protein B AT I FYHA AolE& e kot tlxToA Hlud =
S JERTE. dnbHQl Fevle] R SRS oF 75% o] doln, i WA ALES = | 5
T8 79.13%, 3 2.280, AW 0.41%, @A 18.09%= S sheFo]l =9kl wEkA =
o] FALES AW PAEZ ALEE 7] wlEel T3 Ag e EHZ:?LOH H& %2 SRS vERT (73.
vs. 60.38%, P<0.001).

[ 2], ZevlfAb A7k A dEje] durge 24
Treatments
e T T2 T3
water (%) 60.38¢ 64.14° 67.55" 73.83%
Ash (%) 2.47° 2.63" 2.74P 2.97%
Fat (%) 18.31° 13.59" 9.53°¢ 1.95¢
Protein (%) 24.95 24.16 23.37 21.90
a-d

T, FEv §ARFE HUbEel i JtE dEY A wstE sh7] E 3o vERY. FEH fARE S HUEeE 12,
T3 e 7= dzTol 18 WE(Lightness: L)7F ¥ekort, T19] A9 tlzteh o5 dol2 ehux &
okth. w3 A A% (Redness; a )b A (Yellowness: b)OlAE tizxTe Azt Fash xfo]2 eh)A
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(£ 3], S A8 A7k A4 e 4 57
Treatments
T T V) T3
Lightness (47 61.63° 63.58% 64.77° 66.30°
Redness (&) 4.22 4.08 3.95 3.70
Yellowness (57 12.93 12.12 12.21 11.63

T3, QWS gAY FEn fFARES Hre =5 dEHe td EAS B8] f6iA, rE g, AA 3
olo] W3l AAH FHEALEE Bl s F 4ol dEAT. dixTe 7tE gEe T1d 12 A2 7
& ddidez EA deigen, 53] T3¢ HsiAe 2R %2 FAE YERT (21.43 vs. 12.59%,
P<0.05). AWk o= Figtego] wow sidziaro] oA, Wiy FEn FAMES HUMe dEHE FE
FeFo] Waole 7tdEe]l HA yEelsth. o3 ﬁﬂﬂlﬂgl o] g AT kg oR AjtE ol s ¢
ngtch, =5 dEle] A AES 129 T3 AT 2 Fo A zkele gldlov, dixzgE AT v§ =
o AAaes BYon, B35 137 tixT7Y xlo|r} 174] el (5.99 vs. 14.61%, P<0.001). T3 AT =
o] ZT7H&L iz vEl ¥ XS veblth (5.65 vs. 17.94%, P<0.05). 27 % o] W3} HEE 3
Anbd AAAQ FHEGLEAAAE 2T & FAE YER R (9.02%, P<0.001), webA ] FAF
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Treatments

ch=p T T2 T3
Cooking loss (%) 21.432 18.25° 16.73% 12.59P
Diameter a b c c

o e e, T 14.61 11.32 8.02 5.99
Thickness a ab ab b

Cratn et 17.94 13.26 10.33 5.65
Shrinkage (%) 9.02° 7.18° 4.99° 4.01°

I3 A e Ha
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s WEAAE AAskE 1 ARE a7 E sol vehigdth. SAIFS A, Frl, 243, 2 dEHe A3

oX,
ol
ol
rir

2

g & NEL

Fe FHAET AB A T2A anEol FHEC AUA whl 483 ol & & Qov

54 B JPL Fr FBolnh. wAA A3, 12 NPT A HBEE YR vad Fe

Sk oA Frle 13 ATl mas) He £AE vehi (P<0.01). 2442 BAE A3
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