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UKAEUUEY T3 YR I A BT Bl B A R A R A A
PN H S 4 A5 AR5 152 5 22 vl (0.1 mol/L
NaCl,2 mmol/LL MgCl,, 1 mmol/l. EDTA, 10 mmol/L.
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60 s,4 CHZEEC 10 min, BUUHE, B k5§
4 e — RN 4 29 i g, IFH 0.1
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1.3.2 U248 11 5 AT A5 9K e L TR A & i i 4

4 WU R 25 4t 2 1 Wl 2 b 22 vP W (0.6 mol/L
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F WK AT A SR I o s MR BE M 82 0,0.2,0.4,
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FER0,1%,2% ,3%,4% ,5%) , =) AL #4138 60
s HIRAHA, KR AW 80 TR Ik 30
min i , 37 BT KR 5 2 5 R 4 CRBE K .
K %A P05 RS B A 44T 1) TA-XT
Plus 75 J57 A4 {SCRG I it 110 6 Ji i B2 i S 0K
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Fig. 1 Influence of curdlan addition on surface
hydrophobicity of MP
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Fig.2 Influence of curdlan addition on emulsifying

ability of MP
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Fig.3 Influence of curdlan addition on MP crosslinking
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Fig4 Influence of curdlan addition on G’ of MP gels
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Influence of curdlan addition on gel strength
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AR 0] 158K AR B i WK P B 0T RE 2 R
HEEARKRFEKEN—ANHE, & A5KRS
R PR SE N8l mT A3 4R e vT RE & e in #iad
HR I ST EE e T 4% R ) 1 RR KBY, AT BT LA 1 MP
AT AR e 22 [ ) AH B AR DA B 5 1) — 2
D2 A v VA R T A 8K I ) s VR I PT RE S TE
— TR L B AR LG £ 2 25 1 R K 85 A 7 A B R
i, TR AR AR (1 5 K o F 2 [ 45 & AR BLAR
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Fig.8 Typical distribution of T, relaxation time

in MP gels

ST Yk B AR FR K 5 4 A AT S 1 Y
] 8 FRm WU 2F 4 25 1 B AU T, it 3 B 1) 43 A 141
4 AU BB I E] 4351 0.1~1 ms (T,) . 1~100 ms
(Ty) .100~1 000 ms(T») .1 000~10 000 ms(T5) , H
T 2 M 3 A IERY SR T AR, 4 A3
SR FREE R B 3 B RPRAS  BIES 6K A5 i
BKF A K, 557 S AESIR P45 R — 3,

x1 WHEARAMEMAFEAEELRER T, BB EHZME

Table 1 Effect of addition of curdlan on 7, relaxation time of myofibrillar protein gel

A R0 & % T,/ms T,,/ms T»/ms T»y/ms
0 0.32 £0.07° 30.78 +4.23¢ 204.33 +2.99¢ 527.5 £ 0.03¢
1 0.20 + 0.05* 19.34 +1.43 174.58 +2.47" 1096.08 + 23.27¢
2 0.17 £ 0.03* 15.88 + 0.90¢ 156.17 £ 5.65° 1844.27 +32.57*
3 0.15 £ 0.05° 12.37 = 1.31¢ 131.97 + 0.76¢ 1672.50 + 49.52"
4 0.10 £ 0.04* 10.58 + 0.99¢ 86.20 = 0.10° 1418.71 £96.01°
5 0.14 + 0.04* 27.65 +.2.22¢ 171.30 £ 4.90 1283.58 +283.13¢

T RSNG4 7R 22 53 835 (P<0.05), TR,

MR 1 Al W, nl A AR s I i Sl £ R R Y
1%~4% W} IR A BERE T Ty Ty S4B [R5 18 3 R
% (P<0.05). Gravelle PR W98 s, T, b2 1
Vi) 2 Y 40 Jo 5 G ) B A 2 P 5 %) A B A R B
FCrb B 1Y st TR I () e B S e AR B PR, AR LA
PR E R 45 R U W AT R I fETE R e T
RARR K34, (45 MP 5 0] 45 5K e A0 .
VRIS 58, AN T it 87K 4 A% sh PEREAR , (H 24 7]
P SR TS N i S 8 MY 5%, IR A BERE
T To  Toy it T8 WSS [0 384 01 {H A BE X BECZH AN b 2%

(P>0.05) , HJ5UA Al B 2 2o i B0y m] 45 2R i e K I
Ji (A LB £F 4k 2 5 231 18] A g 3 L 7K 73 5
ZAFLL A HK I AR B K  Han S 65T 1E
W] NMR 2558 5RpK SR BA EA e, 54
B A BT ST 45 RARAT

W T AP b AT LSRR AN ) 2% R T IR
ARG I Y HE B, AT A T K o0 ) T AR 15 AL
HiZ 2 AT 2l MP BEIE 9 A 53 i 8l K o5 ey
X JE RN TR AR T, WURER4E 2 1 A A8
SEHRAE 5K T R AEMEAE R Y T =4k
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AT R AT WUJR 4 4 B & S AL An B IR 6 % R 33

W2 4548, [ H e I I 45 235 4 rP 3 A B B T
BhK Bl e TEBE AR R b Bl T A5 SR B it
BB I, Ty, U6 1T L LE A9 (P, ) I R 4 AH HL 7R B R
3 (P>0.05) H I 7 w1 AL e IAR /s DR e &
KR AR 5 1Z Ky R AR Py e % LIt
(P<0.05), 24 0] 15 8K B WS Jin it ok 5%, il 3R

®k2 TARARFIMEMERNNEAEZORK T, EHEEERESTL

W s Py B AR ACREFART Py B, Z55RZRW], 154K
JEE B A AE AR AT IR A 1A 2 P i 1 el oK 1) A 5 it sl ok
FeAl o Li S0 Py BB AIEN K 73 UL 2T 4 2
F AN R A B BERE M 25 2k v, i 45K PR A 21
B

58

Table 2 Effect of addition of curdlan on the percentage of the 7T, relaxation time peak area of myofibrillar protein

T AT R Im F % Py/% Pyi/% Px/% Pr/%
0 0.85 = 0.05° 0.39 £ 0.04° 75.82 = 0.06° 22.91 = 0.09
1 0.90 = 0.07* 0.27 + 0.03* 83.30 £0.17¢ 15.53+0.19"
2 0.88 = 0.06" 0.59 + 0.05" 87.83 +£0.02° 10.70 £ 0.17¢
3 0.87 +0.04* 0.51 +£0.04" 90.45 £ 0.05" 8.17 £ 0.02¢
4 0.85 +0.07° 0.57 £0.02" 92.73 £ 0.02* 5.85+0.48°
5 0.86 = 0.05° 0.78 £ 0.03 90.91 +£0.27" 7.45 +0.02¢
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Table 3  Analysis of the secondary structure of curdlan—myofibrillar protein mixed system
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Fig.10 Effect of addition of curdlan on the secondary structure of myofibrillar protein
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Effect of Curdlan on the Physicochemical and Gel Properties of Myofibrillar Protein

Zhao Bing",
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Liu Bowen'

(‘China Meat Research Center, Beijing Academy of Food Sciences, Beijing Key Laboratory of
Meat Processing Technology, Beijing 100068
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The physicochemical, gel and structural properties of curdlan on myofibrillar protein were studied by adding
(1%—-5%, based on the concentration of MP) to pork MP. The results showed that 1%-
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4% of curdlan can notonly significantly improve the emulsification properties and stability of myofibrillar protein, but also
increase the gel strength and water holding capacity of myofibrillar protein and promote the gel structure. However, 5%
of curdlan would reduce the gel strength, weaken the water holding capacity of myofibrillar protein, hinder the formation
of the stable gel structure and adversely affect the characteristics of the myofibrillar protein gel.

Keywords curdlan; myofibrillar protein; emulsifying ability; gel property; water holdingcapacity



