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Table 3. Per capita consumption of red meat, poultry and fish, 2014~2022
B “Afr / A (kg / person)

Z &4 Red Meat & Poultry

=3 9& St

Fish Total
Pork | Beef | Mutton | Poultry
2014 | 3544 | 516 | 121 | 3370 | 005 | 7556 | 1889 | 9445
2015 | 3756 | 507 | 112 | 3426.|.005 | 7806 | 1452 | 9258
2016 | 3566 | 560 | 096 3463 | 004 | 7699 | 1386 | 9084
2017 | 3650 | 588 | 007 | 2426 | 005 | 7767 | 1239 | 9006
2018 37.25 | 6.41 1.11 38.57 0.06 83.40 16.71 100.11

2019 | 3684 683 | 084 | 4016 | 007 | B484 | 1268 97.52
2020 | 3584 | 715 | 095 | 4306 | 006 | 8656 | 13.64 100.19

2021 | 3542 | 688 | 097 | 4077 | 007 | 8412 | 1333 97.45
2022
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Table 4. Meat self-sufficiency ratio, 2014~2022

B2 (%)

7.2 75.8 79.5
79 79.1 78.1
7.8 79.4 75.9
6.4 74.9 73.6
8.1 75.8 73.8
8.1 73.1 739
7.1 79.9 76.5
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33. 19KG

40. 12KG

3. 14KG

76. 19KG

B A (2020) 4 ¢

4R 2L
3 P

: 33. 3KG

-———— 43.03KG =1  +30%

-——— 36. 00KG =1+ « -11%

———— T.34KG = +130%

86. 37KG &1 +10%

13. 9KG 7 12.9KG 2 ) 6. 5KG
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2. FPE (Glycogen) it {72 3 4 2% s LA
(Lactic Acid) & Wep) 2 pHE ISR TF 2
5.9~6.2 ° FFF pﬁ*ﬂ‘“%‘z # = #kpt (Adenosine
Triphosphate, /ATP) 2 %«ﬁrzﬁ&}



*3. A& ®EHE ( Rigor mortis)

. o TR FREATE MRS FRERESE S EE >
A g~ R R R -

4. BRERRACH T BN

. WLk e A A B B 4k (Autolysis) » &éER2# (Calpain)
% @ N5 A BE (Cathepsin) &1k » & KRB RS T A+
FERR AT EARRR fo o BRI WAvEIRE OF R ER o
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Dry Aged vs Wet Aged Steaks
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& &0xygenation AL 1
Myoglobin Oxymyoglobin
AIATEEH fefl4LEH
Myoglobin ; Mb Oxymyoglobin ;

AR oxy-Mb , 4Lt , Fe?!

Metmyoglobin

FEIHAE D

Metmyoglobin ;Met- Mb,
tath , Fedt
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3. Bk ¢

E-18"CoA T il B R T RTR 4 SR A 7 ] o

A Pard & o REARFNHLENT 25T 244
LA

(1) %% (Slow Freezing) :

b N RN d Sad P B R b R A AT TR R R
o B ERGELZ BA 2 kG A 0 3 A e e Rk
W R R E 0 H ERRRS > VR ARIRRER
(Drip) .o




«(2) &% 4% (Quick or Fast Freezing) :
R REELAEREZN (—RAE05 427 ) EBH AR S L R

# (0°C~-5

C) REHF o B R ENA Bk E S B

Hrigs) o
0°C~-5Czx

] 0k A ok 5 18 TR B R ST - kBB »
Y LI I TYPTY RN ATY L od

PERRdE AR RS YRGS A RZ A0 BT ELH R
2R > DRI SRS F > WBI Ak R F 2
PEEIRE > HAZEERA > ARRDB 2z W aY T HRAE &
SRR o ) S RO B RIBk 2 1 0 RO 0 Rl IR Y o
k23 AR L % B R aSHER  og TS o




* (3) @R Pik 4k (Individual Quick
Freezing, IQF) :

s AU NRRLR R R Al () LRiFETES
P > TAEE AP eRBA KR TAR S LET
LSRR BRASE > A eG4 —
AR Rar@H [QF e R & 5-18 CL T » M2k
AR &-20C~25C 2 KRESHE L2 KT
R ZREFEAF-30C~-40C-
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e i+ & (Freezer Burn) %¢ 2

Cdh TR



[7 0k 3

* Set your freezer to the right temperature. & fEi% 35 &...

* Chill your food before freezing it. *%® 188 4 ik

* Freeze your food in small batches. #-=x-] ¢ %

* Don ‘t overfill—or underfill—your freezer. i E:if & %3

* Clean out and organize‘your freezer regularly.

 Use freezer-safe containers to store your food. :if § & %> 3
* Give your food an extra layer of protection. 3 v uif lﬁ'vf:?%
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R R HAR
4°C5 % 3~4K
H P9 (R2/4])
-18°C;% % 10~12{EH
4°C 5T 3~4K
RPN (R2/4))
18°C)5 R 8~10fE S
] 4°CE % 2~3%K
P11 ;
18°CS R 618 B
] 4°C 5T 2~3%
HA(RE)
-18°C5 14
4°C /3 2~3XK
9P (22/17))
-18°C5 3B
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BN vs B E




Skin Pack R&EEE @&




Skin Pack RE%8 @ & (Tray)




s O F ®Fi% (Modified Atmosphere Packaging, MAP) ; &
HWMEZRAY ARt pRan Yool ioa (02) RAE > &
B F b (CO2) BE > FREfRAeKBRFBRRBELEY Ty
At R ) SR FER IR o B do A W) T 355%~10% CO2
20%~30% 02 B B0 C~4"CrA T f BITHIBER TN > 7 4 2fF
WA IER » BFH L & E P L FFYRDE & -
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Room Cooling
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