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Effects of y-polyglutamic acid on functional properties of

chicken myofibrillar protein
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Abstract: Different concentration of y-polyglutamic acid were added
to chicken myofibrillar protein, and the effects of y-polyglutamic acid
on the function of chicken myofibrillar protein were studied. The
study found that with the increase of the concentration of y-polyglu-
tamic acid, surface hydrophobicity of myofibrillar protein first de-
creases and then increases, and reached the minimum when the con-
centration of y-polyglutamic acid was 0.6%; the solubility, emulsifi-
cation, the gelatin of hardness, springiness and water holding
capacity were first increases and then decreases, and respectively
reached the maximum when the concentration of y-polyglutamic acid
was 0.6%, but y-polyglutamic acid on gelatin whiteness had little
effect. The change of rheological properties indicated that y-PGA had
a certain effect on the formation of myofibrillar protein gelatin. SDS-

PAGE studies indicated that the cross-linking reaction between
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Figure 1 Effect of y-polyglutamic acid on solubility of

myofibrillar protein
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Figure 2 Effects of y-polyglutamic acid on emulsifying

of myofibrillar protein
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Figure 3 Changes of emulsifying properties of y-polyglut-
amic acid at different concentrations
601
2 58F a
Z 56 [
#HZ s4f b be .
=}
%= 5 d
5 s
== 50+
H® s: 48t
z 46f
s 44+
@
42
0.0 0.3 0.6 0.9 1.2
y RN E PR
y —polyglutamic acid concentration/%,
AR B R 28 5 1 3 (P<<0.05)
B 4 y-PGA 3 MP & & % /K P65 % vh
Figure 4 Effect of y-polyglutamic acid on surface

hydrophobicity of myofibrillar protein
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Figure 6 Effect of y-polyglutamic acid on water holding
capacity of myofibrillar protein gelatin
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Figure 7 Effect of y-polyglutamic acid on whiteness

of myofibrillar protein gelatin
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Figure 8 Effect of y-polyglutamic acid on storage

modulus (G") of myofibrillar protein
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Figure 9 Effects of y-polyglutamic acid on the SDS-PAGE

pattern of myofibrillar protein
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