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Table 1. Composition of Prepared Beefs

Pre. Beefs Moisture (%) Fat (%) Protein(%)
o 70.4 9.2 22.1

2 67.2 67.2 18.2

3 50.4 50.4 9.7

Table 2. Cooking Methods

Methods Condition

Uncooking (UC)

Grilling (GR) 1200W Electric range  2min

Over Grilling(OGR) ” 5min

Roasting (RO) Electric Oven 175C 13min

Over Roasting(ORO) ” 30min

Microwave Heating(MH) 600W Microwave range 90min

Over Microwave 15min
Heating (OMW) ’ 30sec

Deep Fat Frying (FR)
Over Deep Fat

Frying (OFR)
Sauteing (SA) 3% 0Oil/Meat 200°C, 90sec
Over Sauteing(OSA) ” 200C, 7min
Stewing (SW) " 30% Water/Meat 100C, 15min
Moist Steaming (MS) 97-100C 13min

5 times oil/Meat 170C, 30sec

170C, 5min
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Fig.1. Modification of Ames’ Method
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Table 3. Constituent of Test Tubes

4NQO  Extractive Na-P-buffer DMSO  Bacteria
ube No.  (5¢ g/mé)

) (me)  (me) (me) (me)
1 0.1 0.8 - - 0.1
2 0.1 - 0.8 - 0.1
3 - 0.8 - 0.1 0.1
4 - - 0.8 0.1 0.1

Table 4. Relative Revertants of Merketing Mined Beefs

Beef 4NQO Extraction Extraction+ 4 NQO
1 100 14 139
2 v 8 113
3 y 7 133
4 ’ 7 121
5 ” 6 132
6 ’ 10 78
7 ” 5 124
8 ” 10 88
9 5 17 221
10 ” 7 82
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Table.5,.Revrtants of Processing Beefs
in Market

Moisture Protein Fat

Materials Revertants/Plate

(%) (%) (%)
4ANQO 1400
4NQO+Uncooked 71.2 22.5 9.2 1514
4NQO+ Yamatoni 58.2  24.8 4.2 481

4NQO+Cold beef 67.4 279 7.4 1690
4NQO+Dry Sausage 18.2 56.7 13.6 1831
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