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Fig.1 The degradation rate for myofibrillar

protein of silver carp
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Effect of alkali protease on gel properties of sliver carp myofibrillar protein

Y1 Shumin HUO Yan LI Ruizhi ZHANG Zhiming LIU Rui LI Xuepeng LI Jianrong

College of Food Science and Technology s Bohai University/National & Local Joint Engineering
Research Center of Storage ,Processing and Safety Control Technology for Fresh Agricultural
and Aquatic Products/National R& D Branch Center of Surimi and Surimi Products Processing
Jinzhou 121013,China

Abstract Myofibrillar proteins were prepared and stored at 25 ‘C and 4 °C. The effects of alkaline
protease on the degradation and gel properties of myofibrillar protein were studied using the degradation
rate,sulfhydryl content,surface hydrophobicity,Ca’" -ATPase activity and gel properties as indexes. For
the myofibrillar proteins with alkaline protease, the degradation rate increased with prolonging storage
time at different temperatures. The surface hydrophobicity,Ca*"-ATPase activity, contents of total and
active sulfhydryl groups increased followed by a decrease,and reached the maximum under the conditions
of 25 °C and 2.0 h,or 4 °C and 2.5 h. In addition,the Ca*" -ATPase activity reached the maximum at 0.5
h. As the storage time prolonged,the water-holding capacity and gel strength decreased,and the white-
ness decreased followed by an increase. The SEM showed that the protease destroyed the three-dimen-
sional network structure of the gel to an extent.

Keywords sliver carp; myofibrillar protein; alkali protease; gel property; sulfhydryl content; sur-
face hydrophobicity; Ca’" -ATPase activity
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