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Effect of distilled spirit on the structural changes and functional

properties of myofibrillar protein in saury
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Abstract: In this study. the effect of distilled spirit on the myofibril
protein solubility, emulsification, turbidity, surface hydrophobicity,
gel properties and sulfhydryl content were investigated in the saury.
The results showed that, with the increase of the additive amount of
distilled spirit, the solubility, emulsification, gel hardness,
elasticity, mastication, cohesion and water retention of myofibril
protein first increased and then decreased. However, no significant
change was found in the gel whiteness, and the turbidity, surface hy-
drophobicity and sulfhydryl content were first decreased and then in-
creased. In conclusion, the distilled spirit processing had a great in-

fluence on the functional characteristics of the myofibrillar protein in
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saury, and the improvement effect on the gel characteristics was bet-
ter when the additive amount of distilled spirit at 5% ~7%. Sodium
dodecyl sulfate polyacrylamide gel electrophoresis ( SDS-PAGE)
studies indicated that the distilled spirit could promote the dissolution
of protein and make the dissolved proteins form macromolecular sub-
stances through polymerization.
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Figure 1 Effects of distilled spirit onmyofibrillar

protein solubility of saury
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Figure 2 Effects of distilled spirit onmyofibrillar protein

EAI and ESI of saury
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Figure 3 Effects of distilled spirit onmyofibrillar

protein turbidity of saury

24 BEXRTNENEFEEAREHRKENZE

R 5 TG 7K 114 DR /D i A A 2 2 1 e T R
SE S 1 8B A DR 2 A A O TR W AT AR AR O
KA R ARG A DRI R 3 T K T AR Bl 5 T
(25 A o I e = oy P4 AT R Y 2 T K M
LT A 0 1 480 S A AV 8 ELAE T S S 7 06
KB de/ME 5 BR L AR L L 0 I 3R T K P A 82.64 g Y
DET77.98 pg W T 5.6400, AT RE R I RE 08 42 BE R O 5
5K oy T Z 1A 45 & - HEAR T A 0 0 /K 1 S AT DRI O T i
KRR 5 24 P R 0 gk S b TR e 3R TR B K T
ETR TR R W R Ol S R L U T A AR AR

13



AR

2018 % 7

AT T R TR A0 SR R R A T
e 3 B TR S B K A R R L 5 R T K T
N, bR A B A e AR SO R L B R
1) g KA T 22 i H o5 L R TR BT R AR E R S5

9071

o
W
T

~ e
w (=]
T T

<]

e 1 7K P
Surface hydrophobicity/p g
=
(=}
T

N
wn

0 1 3 5 7 9
P T o
Additive amount of liquor/%
RTR) NG - B 32 7% S T V% ok Ak B0 ) 22 5 3 (P<C0.05)
B4 Btk BENRGHEE G R BRAKLG T
Figure 4 Effects of distilled spirit onmyofibrillar protein

surface hydrophobicity of saury
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Table 1 Effects of distilled spirit on gel texture properties of saury MP
I S it/ % fRE /g HE/mm NELIE P / m] R

0 36.40+0.21°¢ 3.5040.05¢ 1.4740.05¢ 0.81£0.02°
1 36.75+0.27¢ 3.63+0.02" 2.0940.03° 0.8340.01%
3 38.06£0.40" 3.6540.01° 2.19+0.02% 0.8440.01%
5 39.82+0.12% 3.6840.00 2.21+0.00% 0.85+0.00%
7 40.0240.03* 3.72+0.01* 2.24+0.00% 0.85+0.01*
9 38.08+0.16° 3.71+0.01* 2.21+0.01* 0.84+0.00%
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Figure 5 Effects of distilled spirit on gel water-holding
of saury MP
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Figure 6 Effects of distilled spirit on gel whiteness
of saury MP
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Figure 7 Effects of distilled spirit onmyofibrillar protein

sulfhydryl content of saury
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Figure 8 SDS-PAGE patterns ofmyofibrillar proteins with

different addition of distilled spirit
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