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Protein denaturation of Mugil cephalus in refrigeration
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Abstract: Activity of Ca**—~ ATPase, TVB-N and jelly strength of Mugi cqphalus were studied in refrigeration for

providing theoretical basis for processing. The results showed that addition against freezing could efficiently

control decreasing of activity of Ca**—ATPase of Mugil cephalus in refrigeration, and increase jelly strength of

surimi of it and control decreasing of it. Therefore application of addition against freezing was practicable and

efficient in processing Mugil cephdlus .
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1.1
JR 4 )
ATP
ERX 2§ (0. 1M KCl+ 0. 0IM NaCO3+ 0. 04M NaHCO3) ; 20mM
- (TrisHCI) (pH7.0);50mM CaCl2; 4M KCI; 6. 7mM (ATP-Na2) ; 15%
(CCBCOOH)
1.2
WUR 424 & & &9 4] & [2] \
( ) 2g, 5~ 10min, s
20 mL , 15min 10 , 4000
r/ min 10min, s 3,
Tris HCI (pH7. 0) , 100 mL,
Ca>"— ATPase
Ca>* —ATPase 7% Mo M 52 . 20mM Tris-HCI 2. 5 mL 50mM CaClL 1. 0 mL 4MKCI1 1. 0
mL 6.67mM ATENay 1.5mlL 4.0 mL , 28°C 30min,
, 10 mL, 1.0 mL 15%
1.0 mL 15% \ 100 mL 690nM
( 722 )
Ca’*~ATPase R R ATP
(Hmol Pi/ min® mg pro. )[3]
B RAEN R 4
EES Y38 SR L4l
BAAR R MR 2.5% 8% 30min
. 85~90C 40min, 5°¢C 1 , 30mm,  25mm
, g X cm 10 , (58]
2
2.1 Ca’*—ATPase TVB-N
, , (6% 6%
0. 6% ) 10min - 18C 90d, 30d Ca®— ATPase
TVBN ( 0d ). Ca**~ATPase TVB-N ,
1
1 \ 30d , Ca**— ATPase 0.297 0. 085, 71.
38%, , Ca”*— ATPase : 30d ,
Ca**—ATPase 0.303 0. 245, 19. 14%, , Ca™— ATPase

1 , , , TVB-N
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1 Ca™"- ATPase TVBN
Tab.1 The chaange of activity of Ca’*~ ATPase and value & TVB-N of M. cephalus in refrigeration

(d) Ca’*— A TPase TVB-N Ca*-ATPase TVB-N
(Hmol Pi/ min® mg pro. ) (mg/100g) (Hmol Pi/min® mg pro.) (mg/100g)
0 0.297 10. 84 0.303 10. %6
30 0. 085 11.91 0. 245 11.93
60 0. M9 13.32 0. 28 12. 8
90 0. 026 16. 46 0.22 15.79
2.2
, 6% 6%
0. 6% 12. 6% ( : 6 6 0. 6) 10min,
- 18C 30d, 0d( ) 1d 3d 10d 30d Ca’*-ATPase 2
2
Tab.2 The effect of different additions against freezing on protein denaturation of M. cephdus
(d)
0 0.297 0.296 0.293 0.301 0.303
1 0.378 0.403 0.398 0. 385 0.427
3 0.335 0.364 0. 360 0. 344 0. 381
10 0. 136 0.269 0.241 0.217 0. 298
30 0. 085 0.189 0.170 0. 160 0. 245
2, Id  Ca®*-ATPase : : 2l
7 , : Ca™*— ATPase 4
3
2.3 Tab.3 The change of gelly strength of M. cephalus
surimi in refrigeration
[6, 8- 10](3% 39 (g* cm)
5 (d)
0.3% ), - 18C 90d, 5 = —
30d ( 0d ), 30 258 628
3 60 212 602
2
90 186 589
3 , )
, , 30d
: Ca”"— ATPase
3

Ca**~ATPase ,
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Ca®*— ATPase (2, 12
Ca’*~ATPase ,
Ca’*—=ATPase (2,
6.9
pH , [6]
: TVB-N , Ca™~ ATPase
TVB-N )
[11,12]
, TVB-N , ,
,  TVB-N , TVB-N
Ca**—ATPase 1d s
. 30d  Ca”-ATPase 71.38%, 900  Ca’—~ATPase
90. 25%, Ca™~ ATPase
[6, 12]
, 525g X cm 756g X cm, ;
3d 525g X em 258g X cm, 0. 86%,
756g X cm 628g X cm, 16.93% ,
, Ca”*—~ATPase ,
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