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Study on application of atomic force microscopy in
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Abstract; [ Objective ] Application of atomic force microscopy in beef tenderness measurement was studied to

supply reliable and intuitive method for meat tenderness measurement. [ Method ] Beef was tenderization treated
with 100,150 and 200mmol/L calcium chloride( CaCl, ) ;it was vacuum-packed stored at 4°C for three days, shear
force and myofibril fragmentation index( MFI) was measured, and myofibril fragmentation was observed with atomic

force microscopy ( AFM ) whatever results were compared with. [ Result] The results of the three kinds of
determination method were the same basically.But there was a little different. Myofibril fragmentation degree was

intuitively reflected by AFM observation. [ Conclusion] AFM can intuitively reflect the beef tenderness change in

tenderization.It can perfect shear force and MFI measurement method on morphology.
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