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Table 1

Mean ,standard deviation ,coefficient of variation,

and weighted scores of each index

E =L FE AEZE ARRE BUE
A~ EL
(Eéi’/‘) 0.09  0.03 0.29  0.16
THALR/ % 60. 37 3.87 0.06 0.03
W S T A-E
”’f fj}% ? ﬁ/ 0.28  0.04 0.13  0.07
¥ Po=N
&fﬁg R Ii_/l) 3.28  0.85 0.26  0.14
= =N
%ﬁj{ﬁg&%{ 161.93  17.84 0.11 0. 06
(i? E:ﬁ ) 0.39 0.06 0.14 0.08
U 0.39 0.09 0.22 0.12
B2/ nm 387.50  20.70 0.05 0.03
e 0.47 0.09 0.19 0.11
DGR 5564.83 1960.73  0.35 0.19

A2 AR RIRARN AR IR SR AR
Table 2 Standardized data and comprehensive

scores of digestibility indics

E =KD C4 Y14 Y2 4
A~ EL
(fz?f;_/l) -1.33 -3.30 -3.29
HILR/ % -1.55 1.78 -0.31
W f= PO =N
éfﬁ% Zﬁ/ ~0.99 1.61 0. 06
e PNE=R
(ﬁ%jﬁif) 1.37 ~0.01 -0.81
W BT A2S A~ EL
”Z?nﬁf]“%mag%/ 0.22 0.42 0.98
&g{*gfl) 1.24 0.12 -1.23
T 1.87 -0.12 -0.82
B/ nm 1.33 0.41 -1.47
LM -0.10 0.53 1.45
NIRRT 0.12 1.29 1.36
LERTER/ o 1181.15 10804.72 10 816.19
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Effects of selenomethionine on the in vifro digestibility of myofibrillar
proteins in pearl gentian grouper

XU Yucong' ,HE Shengqi' ,LUAN Hongwei' ,BU Ying',ZHU Wenhui', LI Jianrong" *,LI Xuepeng' *
1. College of Food Science and Technology/National & Local Joint Engineering Research Center of Storage ,Processing and Safety
Control Technology for Fresh Agricultural and Aquatic Products,Bohai University , Jinzhou 121013, China;
2. Collaborative Innovation Center of Seafood Deep Processing ,Dalian Polytechnic University , Dalian 116034 , China ;
3. Institute of Ocean Research ,Bohai University , Jinzhou 121013, China

Abstract: In this study, the effects of selenomethionine on the in vitro digestibility of myofibrillar protein (MP) in
pearl gentian grouper were investigated using a static in vitro digestion model to simulate gastricointestinal digestion.
The results showed that after simulated gastricointestinal digestion, the selenium content in the high-level
selenomethionine group (Y2 group) was 0. 130 mg/kg ( gastric) and 0.072 mg/kg (intestinal ), significantly
higher than that in the control group (C group) and low-level selenomethionine group (Y1 group) (P<0.05).
Specifically, the carbonyl content (2.02 nmol/mg and 2.59 nmol/mg), dityrosine content (3962 a. u. and
4062 a.u. ), thiobarbituric acid( TBA) value (0.31 mg/kg and 0. 32 mg/kg), and particle size (365 nm and
357 nm) in the Y2 group were significantly lower than those in the C and Y1 group ( P<0.05). Additionally, the
Y2 group exhibited higher UV absorption peak intensities and endogenous fluorescence intensities, indicating that
high-level selenomethionine delayed MP oxidation and denaturation, thereby better maintaining the structural
stability of MP during in vitro digestion. The in vitro digestibility (62. 19% and 67.25% ) and degree of hydrolysis
(0.31 mmol/g and 0.34 mmol/g) in the Y1 group were significantly higher than those in the C and Y2 group
(P<0.05). In conclusion, supplementation with selenomethionine not only enhanced the antioxidant capacity of
MP but also improved their in vitro digestibility, suggesting that selenomethionine has potential applications in
enhancing the nutritional quality and stability of fish proteins.

Key words: pearl gentian grouper; selenomethionine; myofibrillar protein; in witro digestibility; simulated

gastricointestinal digestion
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