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ABSTRACT

The study was observed that antioxidation effect of each and mutual relation on BULGOGI! seasoning in’
Fore shank and Ribs.

Each antioxidation effect were appeared to higher in suger, pear juice, soya souce, clean wine, sesamed
oil, green onion, toeasted sesamed powder, black pepper, garlic im seasoned immidiately.

Soya souce was revealed to higher effect antioxidation in storaged beef among 30 minuit after seasoned.

In storaged sample among 9 hour after seasoned was showed to higher effect in soya souce & galic.

Mutual relation of two seasoning in BULGOGI seasoning were revealed to higher effect in mixture of
green onion & galic.
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Table 1. Each content of BULGOGI sesoning in fore shank and ribs (%)

BE SU GR GA TS

SE BP P] Cw SO

100 4.5 6.7 3.3 3.0

4.3 0.2 9.0 15 15

BE :beef (Fore shank and Ribs) SU:sugar GR:greenonion GA:garlic
TS :toasted sesame powder SE:sesame oil BP :blaclc peper powder

P] :pear juice CW :clean wine SQO:soya sauce
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Table 2. Mutual effect of two kind sesoning among BULGOGI sesoning in beef

SuU GR GA TS SE BP PJ CW SO

4.5 6.7 3.3 3.0 4.3 0.2 9.0 15 15
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Fig. 3. Mutual relation of galio and other season
ing in fore shank & ribs
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Fig. 4. Mutual relation of toester sesamd powder
and other seasoning in fore shank & ribs
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