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PrR7ay Lo

BB FEHRE EERTH TA-
XTPlus Ji& ¥ 4> # {¥ ( Stable Micro System,
Surrey, UK) #47HEBT0IL. RAER AN 172 3
TR BR AN 3K 2 00 A 7 (20 mm FH 42 %20 mm
1) 2 15 mm b, SR 28 E RS — M IE{E By
BRI B, HERCTR B N MR B SRR
H,

MRk Ernx RS U
[12]iE, BUBREHFEERBES 2 mg/mL, ¥
TR FAHRAAE, 1€ A RREE T DIERE QB
7E 320 nm 40 HY Y BEAE ( OD gy, ) , BR S ALERER
S peadrid:npuil ;-

MBS H = E&#sae RH IR0
“EMEIN( HAR JASCO 2A47)) B A 0. 1
cm F)f5 BORE L, 75 % 4P X (190 ~ 240 nm) X%

WEX0.119 0 mg/mL(pH 7.5) FALERE A%
friaH, 5 Ham st CD i) , BT &G
o BB R EANEM G — HE R
B A& &, H et EmMEGEL e ]
FR, WA Ok - F 5 JE K/ 43 BE IR ( deg - em®/
dmol) ,

MR E G BFH(DSC) R E  FFHLT.2
mg URERHER, BT RWHE T, SRS
#f, ISR RE RS O, A E R AR BN (HE
E I T)) R T R &R, Al
HZE %3 T/min,

2 HR

2.1 BERMERLR

HH 30 T .40 T 50 CrEHyiE A B BERL
I, ZA RIS A T A 4k F 4 £ BE BRI Y
e By E R A& 1.

F1 SECE R R A RS R R R
Tab.1 Effect of setting temperature on surimi gel properties from silver carp

S8 MR R surimi gel properties from silver carp

58 IR AL BE (T

aiting temperatie RO (&) I (mim) R FE (g -mm)
breaking force deformation gel strength
30 428. 67 +27.13% 8.24 £0.25° 3 900.27 £311.47°

40 554.20 £ 65. 84
50 463.60 +8.80°

4 570.71 £562.44°
4 069.48 +414. 60"

9.10 £0.50°
8.80 +0.93*

B F—-Fh PR RERT R BEEER(P<0.05).

Notes ; Different letters in same column indicate significant differences( P=<0.03).

B3 1 A, 40 T i B RE IR B T o
IR 5 R T 30 T .50 TH(P=<0.05),
MM FERE S 30 T30 THERAKR(P >
0.05), £ 40 T 5E I 1k i 15 10 &6 FE R I i)
Wm0 B 430 T3k 554. 29,4 570.71 g-
mm, B EERAM, EEER 3 MERE T, 8
1 BE AR HEE TR R 40 TC,

2.2 BWURFABRAMENTE

B LERE HE W 20 TREFARZE R0
T, VERTE H 5 W 0 iy 5 (R 3 B A 4 B ot e Bt
FER R R 2R 1 BT R

BHE 1 LA S, DIBRE O 5% e
30 ~80 TR B X M NE#Em, ZANIRELG W
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39 T.51 T.54 T 3 MR A B,
Horh 39 T o3 28 g R, JH iy B SR Ay
R E-NE SE R S0 3 15, BEHA 39 THEILER

EHREERR,
2.3 BARER o-helix ZLRHTN

I P EENERE B o-helix 254 8B4k
WA 2 fi~. BE 2 A, FENEREE B
F+,o-helix FEZEHIEL, K 30 ~60 TRETE
BN a-helix &8 FPREHERK, HRIREEEN
AL GRS, R IARELBRTE H & 5514 8 b A U
TRAEX7E 30 ~60 THEE, o-helix &8 BN AT
B 94.11% (5 T), w3 90 TH 34.55% , -
helix fEfER % 59. 55% , K WIBEILBRE H B R
TR AW . ULERE Y a-helix £ B
AHA @A, 28 B R 40 T 55 T, H 1 40
THY o-helix & & FREHEER, #IREQS
YR B AR b 2 LR T, LR EE H7E 39 CHITREE
AR, A, WERE HTE 39 THhEH
REIE IR B ULERE H o-helix e, JIERE H 2
FHEFMEESER, 7854 CEULBRE
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Fig.1 Effect of heating temperature on turbidity and d{ torbidity)/dT of myosin
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2.4 BURFAMNATHEE

FF = BN ( differential scanning
calorimeter, DSC) i 75 & AN 3% &5 51 179 £ #E 1R
&, H DSC EliEnAE 3 frs.

mFE 3 W8, LRE HR Wb, B —1
TEPRIEAIRE N 43.32 T, 8 A G HEE
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e 0 BR (M BERE AL IR O 40 C , S2ff BRALIER
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Studies on heat-induced setting temperature of myosin from silver carp

LIU Hai-mei', XIONG Shan-bai** | ZHANG Li’ | PENG Ge'
(1. College of Foed Engineering, Ludong University, Yaniai 264025, China;
2. College of Food Science and Technology, Huazhong Agriculture University, Wuhan 430070, China;
3. College of Life Science, Ludong University, Yantai 264025, China)

Abstract: In order to study the relationship between silver carp surimi gelling temperature and thermal
stability of myosin, surimi gel properties treated with different gelling temperature, formation of myosin
solution aggregates, oq-helix structure change and thermal denaturation temperature of myosin solution were
determined respectively. The results were as follows; The suitable gelling temperature of silver carp surimi
was 40 T. The aggregation rate of myosin increased greatly at 39 T, 51 T, 54 C, and the maximum
aggregation rate was at 39 C. Myosin a-helix unwinded largely to random crimp structure at 40 C and 54
T, and the maximum unwinding rate was at 40 T. There are two myosin denaturation temperatures of
43.32 T and 51. 59 . Silver carp surimi gelling temperature was relative to the first unwinding
temperature and denaturing peak temperature of myosin «-helix. The gelling temperature is essentially the
first denaturing peak temperature of myosin.

Key words ; Hypophthalmichthys molitrix; myosin; setting temperature; denaturation; conformation
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