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Effect of frozen storage time on the oxidation degree

of porcine myofibrillar protein

Z

LI Qian

L N

YU Li-gang

W 4% B
YANG Yu-kun

P R 2 A i Bk 2 2 e » L 79 R

LI Mei-ping
030006)

wR <0, EE
R E

GUO Cai-xia

(School of Life Science, Shanxi University, Taiyuan, Shanxi 030006, China)

WEAE I8 CTERARRANMO.1.4,8,12 BD#H R
HERAFTMRLS ERORI AR A S5 A . ad
AL KE@RARFAREERBRELBITNE, &R
AU HAERYMGER. ZEALSFTEHI &P
0.05), %A . AMAL A@BAKEF NIRMEERR K
ReFEALE T RS (P<0.05); ik ok A 5 & 4,
EHA ABRAR A DR AR LAE R HFAM XK,
B, B A B A T RS R OGLL A — TR
JE 0 R, S BORA A SR T

KRR Ak 5 T AR B AL LR AT 2 B 5 AL

Abstract: In this study. myofibrillar protein was used as the re-
search object to investigate the effect of different frozen storage
time on the oxidation degree of myofibrillar protein of pork. Raw
pork was stored at — 18 °C for different time (0, 1, 4, 8, 12
weeks), and used for the extraction of myofibrillar protein. Then
protein oxidation parameters (carbonyl, total sulfhydryl group,
free amino groups., surface hydrophobicity and endogenous tryp-
tophan fluorescence) were determined. The results suggested
that, carbonyl content increased significantly (P<C0.05), and
total  sulfhydryl group. free amino groups, surface
hydrophobicity and endogenous tryptophan fluorescence content
generally showed a decreasing trend (P<C0.05). There is a corre-
lation between storage time and carbonyls, total sulfhydryl
group, free amino groups or surface hydrophobicity. Therefore,
myofibrillar protein will be oxidized during the frozen storage, re-

sulting in the degradation of raw meat quality.
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Figure 1 Effects of storage time on carbonyls of

myofibrillar protein
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Figure 2 Effects of storage time on the total sulfhydryl

levels of myofibrillar protein
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myofibrillar protein
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Figure 4 Effects of storage time on the surface

hydrophobicity of myofibrillar protein
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Figure 5  Effects of storage time on the fluorescence

spectroscopy of endogenous tryptophan of

myofibrillar protein
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