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Fig.1 Changes in surface hydrophobicity of silver myosin

for different ozone oxidation time during heating
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Fig.2 Changes in turbidity of silver carp myosin for

different ozone oxidation time during heating
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Fig.3 Changes in particle size distribution of silver carp myosin for different ozone oxidation time during heating
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Effect of ozone oxidation on thermal aggregation of myosin

from sliver carp (Hypophthalmichthys molitrix)

YOU Juan'? ZHENG Wendong' WANG Minjun' YIN Tao'*
HU Yang'? LIU Ru'? XIONG Shanbai'**

1.College of Food Science and Technology . Huazhong Agricultural University ,
Wuhan 430070,China
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Abstract The myosin was prepared from silver carp.The thermal aggregation process of ozone oxi-
dized myosin was studied using the surface hydrophobicity, turbidity, particle size and molecular weight
distribution as indexes.The results showed that the surface hydrophobicity and turbidity of myosin sig-
nificantly increased with the prolongation of heating time,and then the upward trend slowed down.The
surface hydrophobicity and turbidity of myosin with ozone-oxidation for 15-60 s was significantly higher
than those of unoxidized myosin. However, there was no significant difference between the myosin sam-
ples with ozone oxidation for 15-60 s,and the surface hydrophobicity of myosin with ozone oxidation for
5 min decreased significantly. The relative content of the large-sized myosin aggregates gradually in-
creased with the heating time prolonged,and the content decreased after 30 min of heating time. The peak
of particle size distribution of ozone oxidized myosin shifted toward the large particle size direction as the
oxidation time increases.Ozone oxidation accelerated the thermal aggregation of myosin.The thermal ag-
gregation process of mildly oxidized myosin was similar to that of unoxidized myosin, but mildly oxidized
myosin aggregates faster.Severe ozone oxidation caused myosin to form irregular aggregates before heat-
ing,and rapidly produce insoluble protein aggregates after heating.

Keywords sliver carp; myosin; ozone; oxidation; thermal aggregation; surface hydrophobicity;

turbidity; particle size distribution
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