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Study on dynamics of ATP-related compounds and freshness of

grass carp muscles of during storage
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Abstract: In order to clarify the relationship between muscle quality
and ATP-related compounds of grass carp muscle chilled storaged at
4 °C, ATP-related compounds of grass carp muscle was investigated
using high -performance liquid chromatography (HPLC), and K val-
ue was calculated. The results showed that the variation tendency of
ATP-related compounds of dorsal and abdominal muscle in grass carp
was similar during chilled storage. IMP contents were increased at
first and then decreased. Hx and HxR contents increased continuous-

ly. K values of dorsal and abdominal muscle of fresh grass carp were

ELWB:EHXAAR ¥ RS FFER RS H (4531301564,
31201427); Wi M A A A B = E & T H (&5
2015JJ2011) 5 1 Wi 75 4F & A L F it W B (4 5.
2015RS4051)

YB3 B v : BRBH I35 » & K VD B TR 2 70 e+ o 2 .

BINAEE : FEM 1980, B, KU T Rk##.1+.

E-mail: wangjh0909(@163. com

YR A 2015—11—19

7.72% and 7. 78%. The fish began to decay when K value was close
to 60%. According to the variations of ATP-related compounds and
K values of grass carp muscle, grass carp shelf life was 6 d in the
chilled storage at 4 C.

Keywords: grass carp; dorsal and abdominal muscle; freshness;

ATP-related compounds; K value
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Table 1 The regression equation of the ATP-related com-

pound contents and peak area
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Table 2 The ATP-related compound contents in {resh dorsal and abdominal muscle of grass carp

mg/kg
A ATP ADP AMP IMP HxR Hx
i 5 344.7942.85 218.92+3.44  53.76=+1.68 624.35+2.53 26.34+1.15  13.19+0.65
2533 444.9245.14  370.42+2.79  60.41+1.32 859.37+1. 62 35.58+1.24  20.34+0.99
""" PE o.018°  0.02° 030  o0.o0l4&s 0146 0108

t o ox FRBF(P<0.05),

2.4 HELBBEBNALELE ATP XBEYSEHTH

R 2~7 T ¥ g0 AR rp B A AR LY o ATP %
B & B LML Gt & B, AT 5 0
390 1) HORE TR AL G ) X R £ LY ATP ai%um%%
(P>0.05) , {H ¥ J i 1] %f £ ATP JCHE Y & & 1052 g 8 3%
(P<C0.05),

BT Rh R AN ATP 5+ 0~1 d B /Mg -
Fh e PR T [ (B 2) 5 3 32 B IR O S 5 00 R R £ L DY 7
TG A TR A S T JUUE R R A R AR . 6 ADP B4k h
ATP. 5i4b, BEER JLER 16 B BR LB 1E T 5 ADP Sz b A B
ATP FMLER - M52 5 55 1 Kk ATP 48 LI B (5 B 2 LB
JRFIBE TR LR 43 % 58 52, ATP & R & 1k H 5l 3 43 f## 58
getel, R LA ADP FRAEEIG 1 d WP T M, 2 5 4k
FAERALAKT- (& 3)

AMP ,E:ﬁﬁmfﬂﬂﬁliﬂ’*“ TLEAE 2 d R ETFLZ
IEEEN TR HIEIBALA AMP & & T B4 )ik
98. 81 % Fll 98. 41/<l’§l 4, REZ T e ATP 76 Y I i 1
FAF P B AMP, I 5 J5 # 16 B HMR%@@{’E%TL

— R A R IMP, [R5t 52 56 3 5wk i A 40T B E L
Wil T F AL AMP & AL FEF LA Tﬁ‘é'ﬁﬂJL
PR e 2 ol A R T ) o 2 R B O

7 E AR JUL PY B Bk BT IMP 1) 5
ﬁéﬁmﬂ@ ﬁﬁFH& TREE 5,
3B W R B i 88. 9370, 1%

TEHT 5 di’ﬂfﬁﬁ
BT A R BE 35 93. 44 %,
i TR AMP 78 3 TR AR

FHF Ff Sy IMP, fff IMP 13 3] — 52 280, )5 1] IMP £ Py 5 i
IMP i B2 7K fife B A0 26 ™ W 1 /R BT 3 — 25 B D Hix
A HxR, i H A fm et RS s g0 ik gt Ak B % L
I*J IMP FEI 583 ) 45 S5 AR B, 5 A4S 0F 52 % 2 fa L IMP
AR Al Fe A — B, 1 X A% ST BE S &2 B IMP 2R AR 2 K
H%JETK¢’TF%mHEL 92. 77 % 3% 7] g 5 FLEURE Jy 25 A fi)
(R B A A 6 AT B Ak R A A 22 S . T R A D
LR IMP & & F0AS 6 45 5, AT B8 55 0 3 UL 1A 41 3 45 4 22 5+
HK.
S J T T R A PR S R Y Hx il HxR & 5 35 223
(F 6~7),ix F 2 J& iy F IMP 76 B B2 5 T8 B 1A% 15 K 1 il
YER R i — 25 A3 i 7 A B R LABR 1Y Hx i HxR™Y . B %5
ANRARIY S RBL & FEORWF B 24 Hx fil HxR

SR — E B I N T UG T L b 5 R S A & B
TR AL,
500
= X
S _ 400 I
3&“2@300
; %g 200
£ 7 100
% 1 2 3 4 5 6 71 3
i [
Time/d

B2 haAEemAR ATP 4% %1k
Figure 2 Changes of ATP in grass carp muscle during

chilled storage
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Figure 6 Changes of HxR in grass carp muscle during

chilled storage

Hx#r i
The content of Hx/
(mg

0 1 2 3 4 5 6 7

8
i 7]
Time/d
A7 ABFMEFEENA Hx &% E4
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chilled storage
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