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Table 1 Effect of juice from Sarunashi (Actinidia arguta) varieties on textural properties
of muscle from Japanese Shorthorn steers (n = 7)’
Sarunashi
Karumai Gonohe Gassan Issai

Maximum load (N) 118 = 07° 109 =+ 0.1° 154 +£1.3 16.3 + 0.8°
Load of gumminess (N) 6.5 =+ 0.4° 6.2 =+ 0.1° 85 =06 9.1 =04
Cohesiveness 0.54 £+ 0.01 0.57 £ 0.01 0.55 £+ 0.01 0.55 £ 0.01
Adhesiveness (kd/m®) 28 =03 26 +06 35 =03 34 02

"Mean = SE.

**Means within a row with a different superscript letter differ significantly (P < 0.05).

THRRZE(TDIZ.

2. BILFIRITOAER

HILF > (Actinidia arguta) &, BSFE&EKEITLE
EBICRDHBEN TV 2RECHDIEK, AP, B,
PBRO—F UL, B ETEBEMICGOZ (RLE) ©
DA L. STILFVOIREBE, 8K, AP, 8K
ORWN 202010828, 8KRU—FH 2020 & 10
A2B80598Tholz. INTOYUIFVERTZR
&HIBHERT — 20CTHEL, RAZAKNIDRIEL4CT
24 BN THREETL, Yai—H— (BM-JGO5-WB ;
FETR—EY, AR ZRAVTRSEHBRL, BTEU
=z

3. BELEMMA

FTORF+—JOT770IHaMH, RUvYTOR, KU
OvFYIORADJEICDVTIEFTS (2020) OFE
[CEDTHTolz. BHRNSBEAE (30 X 30 X 5mm)
DAY Y TILE12@BDE L. SIDLE IR, BhiRit
OWEH 30 X 5mm OBICBNDKLDICHE—ULE. &
BART Y JILDEEEAELEE, F1rOYN\vd U\
RUNO9: —F, &R) [CAN, BHRT Y TILEEE
BOYIFVRITERBSEITHINL (4 B x 3RE),
D4 —5—)\ADDPT, POFIVHRKEEERT
40C (HBKx5 1986) T 1 REOFEZTO>EZ. IFEE&
CHRD Y TILDOEEZATEL, FEETORDEEED
EHS RU Y FORZERDE. RIC, BIRT Y TILEST
OVI\yJICAN, DF4—9—/\RODPT, IS5F+—F
DRAEIEZT T 60T (15 1998) TINREDZAZEITD
1z. ZD% 10 DBDKBZETV, LBEONAEREIESEZ.
K HAYYTILORBICHBELTWS KUY JTZ&
R—=—ZF I THREL, ESEZATEL, FEBRDESE
DEHDSDYFYIOREKDZ. SNTOHBAT > FIL
G FEMERITERS (TPU-2D ; WSS, FR) =ML, @
BEMNTT 2013) DAEICKD, TSI v—HES
5mm OABICHESNDKRDICTIAF+—TOIT 74
IWHMZETV, RRfErE, ALMEE, 88N, BROE
BEHEKDE.

BE=k 92 (3) 1 327-330, 2021

328

4. TOFZTLEMOBEIE

BOFREMHRUTRARUZTILFYRAD TP OFZIY
EHEBABRRINM Y Y —(RR) ICRFELTTIOT P —
THEEULTHMUE. BB, DfEHE-r>VBRD pH
EB55EL, YRATAVBRICKDEBHILSEIZRET
707z

5. MREtEEMR

TILFVDREBEICHITDRUYTOR, vvF>I0
A, AR, REH, B BRUHLAMETEDFH
BOEDREZ, ZNZN Tukey-Kramer DB EHEAR
ElCKDITDZ.

ERDREOTILFTYDORTOEMD BAREABEFTAD
BRRETESSOHLEFTEICREFIZEZEXR (CRT.
BRETESROALEEFEFEREOAPEOBDIOBW
E—FEDBIC, ENENBARRERBDSNBD DZH,
BEABLOBPHBUB RO —FICHRUTERICED D
Z. {5 (2020) (&, TAULBERXORIZZMUEZ
FARDOFEARETE (16.1) FERULBEVDBD (26.6) ICH
BUTEWCEZERSULTWVD. RMRT, TRALIZYIL
FIYDRAEZEMULEFADRKEGERE, &EKTI11.8,
AFPTC109, AWT154, BRU—FT163ThoIz
UEZD DT, PR EBFRMATHAUEZ 4 REDTH
UTETILFVICDNTCR, INSORAEEMIDIEIC
KSDFRERILTCEDCENRHEDER O, T2, TR
LTIV YORAEZH U CHERZRILSEDHE. €
DHRICEREEDDD, BRBRIOAPHBUBLU—
FICHRUTCHRDI SV ENHESHER DL

KR THALEZ 4 REDOTALZYILT Y DORITO
POFIIVEMEE, BRH 1825 APH 56, BWH
33, BRUO—FH 45 CTHofz (—FRST). Lizho
T, BREDPEDEICHRIEMRDEVHSNED D72
OO0, 7O FZIVERBFERDAPDK I3 BEZD D
z. =7, ARPE—F EDRBICIFRIERRODEWNDH ST
ZBEOD, POFIVEREAPH—FD 1.2 BI2ET



4 T ILFT I RATOFRRIL

Table 2 Effect of juice from Sarunashi (Actinidia arguta) varieties on water holding
capacity of muscle from Japanese Shorthorn steers (n = 7)’

Sarunashi
Karumai Gonohe Gassan Issai
Orip loss (%) 94 +05 89 +05 81+ 11 72 +05
Cooking loss (%) 199 £ 1.8 195 £ 1.6° 112 £1.0° 107 £1.2°
'Mean *+ SE.
**Means within a row with a different superscript letter differ significantly (P < 0.01).
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Effect of juice from Sarunashi (Actinidia arguta) varieties on textural
properties and water holding capacity of muscle from Japanese

Shorthorn steers
Takayuki MURAMOTO', Tomoya TSUNODA' and Yoshiki YOSHIDA!

" Faculty of Agriculture, lwate University, Morioka 020-8550, Japan
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Here, we compared the textural properties and water holding capacities of muscle samples (M.
supraspinatus) from Japanese Shorthorn steers (n = 7) after treatment with juice from four varieties of
Sarunashi (Actinidia arguta). The varieties used in the investigation were Karumai, Gonohe, Gassan,
and Issai. Treated muscle samples were stored at 40C for 1 hour and drip loss was measured. The
muscle samples were then heated to 60C for 3 minutes and cooking loss was measured. Maximum
load, cohesiveness, adhesiveness, and load of gumminess of the muscle samples were analyzed. Drip
loss did not differ significantly between muscle samples treated with juice from the different varieties of
Sarunashi. Cooking loss of muscle samples treated with Karumai or Gonohe juice was significantly
higher than those treated with Gassan or Issai juice. Maximum load and load of gumminess of muscle
samples treated with Karumai or Gonohe juice were significantly lower than those treated with Gassan
or Issai juice. These results suggest that the water holding capacity of beef produced after treatment
with Karumai or Gonohe juice is inferior to that after treatment with Gassan or Issai juice; however, a
greater tenderization effect was found after application of Karumai or Gonohe juice.
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