B8E 1 MMBET U EE2E (B RR SR Vol.28 No.l
2013 4F2 J] JOURNAL OF ZHENGZHOU UNIVERSITY OF LIGHT INDUSTRY ( Natural Science) Feb. 2013

XEH S 2095 -476X(2013)01 -0020 - 05

A N AT FILRE AL

) kA, Ea, ZW', ALK, Am'?

(lL.IMAY BRRFERAREREALRE, L L 214122;
2.IMAY BEFR, IH L9 214122)

WE R+ AR 4 — R & M BB 5 o 7k (SDS-PAGE) #= £ = 424 & #% (DSC) ,HF R T
F o R4 CABIRPIA TG T, 25 R R0 TR & 3 B 1) 69 3& K 7 3% 47 32 A SDS-
PAGE A A &L T2 HF AR AR AT FRGBM BLEREGHRIREZ L KRG HHEF
FE RGO R MR R QR R TSR ST & G AR ;DSC & A R A 3,
BFIE] 6938 K, 3 & UL P LR R & 69 TOMEE AT AR AR R L, UL R @ 0 TR H N K, LB R
& o T B E 6 T AL

KR E & LRG58 RAFBUERIR Bk, £ AN E#oE

MESHES.TS201.2  SCEAREA:A DOI:10.3969/]. issn. 2095 —476X.2013. 01. 005

Changes in grass carp muscle proteins during chilled storage

LIU Da-song', JIANG Qi-xing’, LIANG Li', XIA Wen-shui'*, ZHOU Peng'”’
(1. State Key Laboratory of Food Science and Technology , Jiangnan University , Wuxi 214122, China ;
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Abstract: The changes in grass carp muscle proteins during storage at 4 °C were investigated by SDS-
PAGE and DSC. The results showed that the drip loss increased gradually during storage. As shown by SDS-
PAGE ,no significant degradation of muscle proteins were observed , however,the extractability of salt solu-
ble proteins initially increased ,then remained stable ,and finally decreased,the tendency of which was con-
trary to that of insoluble proteins. As demonstrated by DSC,the myosin peak became more and more sharp
during storage and the sarcoplasmic protein peak disappeared gradually,while the actin peak remained al-
most unchanged.
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