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COMPARATIVE STUDIES ON CHANGES OF ACTOMYOSIN IN
CULTURED AND WILD PRAWNS BY THERMAL TREATMENT

LIN Hong, JIANG Feng-Ying, KHALID Jamil,

XUE Chang Hu, LI Zhao-Jie, CHEN XiwBai, LOU WeiFeng
( Fisheries College, Ocean University of Qingdao, 266003 )

ABSTRACT The changes of actomyosin( AM) in cultured and wild prawns by thermal
treatment were studied biochemically and physically. The experimental results showed that
the solubility and Ca”—~ATPase activities of AM decreased with the increase of
temperature, in which the cultured prawn’ s decreased more rapidly than those of the wild’
s There was a small dif ference in activity between M g”~ATPase and Ca’*—~ATPase . The
ATPase of cultured prawn was entirely deactivated at 50C , while the wild at 55C. The
number of unmaskedSH groups gradually increased from 20 to 40 C, then decreased. The
hydrophobicities of AM increased significantly with the elevation of temperature above
40C. No change of ATP sensitivities at normal temperature, but decreased rapidly from
35°C. All the mentioned indices in AM were greatly affected in the temperature ranging
from 30 to 40°C, however, AM of cultured prawn was less stable than the wild one.
KEYWORDS Cultured prawn, Wild prawn, Actomyosin, Thermal stability



