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The development of meat cooking methods using maitake (Grifola frondosa) for the
elderly people.

Yamazaki, Takako

2,800,000

70
SDS-PAGE

The aim of this study was the development of meat cooking methods using maitake
(Grifola frondosa) for the elderly people. The rupture stress of beef steamed at 70 degrees Celsius with
maitake extract was significantlg lower compared with the one of untreated beef. The sensorg evaluation
showed that the beef cooked by the vacuum-packed method was tender, but the surface of the beef was
sticky. The beef cooked by injecting method was tenderer and less stickiness, and was best in total
evaluation. As a result of SDS-PAGE and western blotting, it was suggested that protease of maitake

hydrolyzed myosin and actin.
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a,b: p<0.05
AB: p<0.05
2-2. 65 80
(x10° Pa)
65 15 80 15 65 105 80 15
nt 1.3+0.3" 1.4+ 0.4
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Mean+SD (n=10-14)
a,b: p<0.05
AB: p<0.05
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