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1 MBERE
1.1 MRS

1 1) B—7 BB (4% =85.0%) , % BL £ i
A5 BN ) 5 vk fik £ & N TR B K 7 T 3
F-H B (2 500 £ 50)g.

PO CLWE BRI SE R -SRI -3 R
it ali, 32 [ Sigma 2 A ; ATP-Na, K444k, dt
HEKREPRHEA RA W Tris . CRREESF Y R 3 Hr
gl 1= 2 4 AL AR A IR A
12 NFEHEF

MiniProtean3 #E i B, 7K1, 3% [E Bio—Rad 2
A];UV=2550 S£40-0] WL Ar Ot T, B e A
B2\ ] s Nano—Z.S90 367 BE 43 #1439 [ 1 /R 5C
/N Trace 1300-1SQ 7000 <RI, FEER K
IR B A BR A 7 50/30 wum DVB/CAR/PDMS
A #E Bk, 9€ [ Supelco 24 F] ;LabRAM HR
Evolution $7 Y% 4% ,HORIBA /A 7] ;970CRT %
o, LA R AR A R A A
BiofugeStratos 5 # 2 ¥ 2.0 HL, & [E Thermo v
il
1.3 KEH*

1.3.1 WLekE A a2 B SDS-PAGE 43 #r - HX
il 0 A5 FRLI , 2 B8 Park ZE0VAY 7 3 48 BUDLBR 2K
F o SR R IR 3 I e LBR 28 (1 i ik B, R
SDS-PAGE 8 Ji i vk X ILER 8 (1 2847 1853 43 #r
JfiE £ Quantity One B UEAT IS5 04T,

1.3.2 JUBRE - B: g ROBERE S il & A
20 mmol/L. Tris—HCI Z& " (% 0.5 mol/L. NaCl,
pH 7.0) K LEKR B A% T 9 B 8 2 20 mg/mlL, 58
Ji VAV W A L3R 2 1 0 o Ay R v JH b 4y S
0,1%,2% ,3% ,4% WLk B-HI M, MRS A
FH 4 T8 AR 0 5

1.3.3  KBRY K& WAt & K s O B
B SEEEA 1-2F M -3 - T8 5t A9 20 mmol/L
Tris—HCl 2% #p ¥ (7% 0.5 mol/L. NaCl,pH 7.0)H,
2 min J5, FHSZ th e 25 15 5 KR )
JE e 2 SRR R R 2 000 mg/L, % 55 BT 4 °CK
FiE A7 1

1.3.4  Zeta HUOZAGIIAE B0 A i 2 1 o i vk 2
i BE 2 0.1 mg/mL, 78 A2 il B 40 58 FE o, R
Nano—ZS90 #46 K 7 Mr AL 4T Zeta HL AL 1) 0
SE . WS ECRFI K, T R 25 °C, - 2
min,
1.3.5 FRHEGKEMIE ZS% Xu F0 )55,
RS E Bk, BE S Tris—HC1 28 wh i s B, 1l H:
B e 4y i)k 31 0.2,0.4,0.6,0.8,1.0 mg/
mL, B4 mL &5 A 50 WL ANS #E5% 52 W 10
min, K5I E H PG5 B e SOk K
374 nm, BEE 5 nm, ZOGHEE 300~500 nm, £
T 5 7K P A ILBR AR 1 e R X 1 2 i B i A it
LR,
1.3.6  IEPESLELAGME K RE S R T R
W2 4 mg/mL, B 0.5 mL FEd, A 4.5 mL 92
mmol/L. pH 8.0 /1 H 2 M2 2 Wil (& 1%Tris, 4
mmol/L. EDTA)IR A, IR JE A 0.5 mL 10
mmol/L. DTNB Z& M , & T 4 CHE 1 h, 7F 412
nm P I E KOG B rh s RS AL S
AT,

T P B 2 i (mol/10%g)=

412 nm AW FCAB < FR H i BT 5L %10° (1)
ex i H W (mg/mL)

A, 6——13 600 L/ (mol - em) 2y i & BE 7K VK
1.3.7 ZGIENE 2% Cao SN J7 ¥4 B N
B, KRR PR A B A 0.1 mg/mL AT
DIEHETEM E , MK S . EX/EM 2898 5 nm, &
B 295 nm, & 53K 320~460 nm, &= # A 1
min, REE 3,

1.3.8  SRAMGIEIE  REAE S i B 0T v O
% 0.5 mg/mL, P Tris—HCIl Z& Wi /E2s [0 I8 75
190~400 nm I K 3 [ N 317w 3 1 4, 75 21 5251
ik A

1.3.9 FrEobikile S Alix FU9% 7k %
R LA UR T8 e 47 S 2 6% 1
SE o ME SHC O K 532 nm, B24% 200 wm, 1)
R 120 mW, BEEEFE 60 s, FRECIF 120 em™/
min , 1§ J& [l 400~3 600 em™', LI 2K N & R
(1003 cm™) FprifEdEATIH—1k

1.3.10  JIUEREE 5 KUK ) BT 25 45 e 71 i D o
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SRR FESN T IR e, PR
i FH Tris—HCI 2% v i o8 21 57 52 ¥k B 8 5 mg/mlL,
B 10 mL #E S A 20 mL TS i, 8 im XUk 4
J At A RO R 2 VR O 1 mg/L, W ERS R
BT 30 CHEBEIRZ WA 1 h, SR)5 R H A A
HU(SPME ) - AH 0,3 — 51 3% 12 (GC-MS) Ml 2 ¥k ¥
ST I R S AU AL 1 0 T A R R

SPME &4 . BB A7 B & i) T0U 23 i BCAE 40 °C
T J1 0t P2 oM AACE#7 10 min, A 26 AL 19 A8
Bk 1025 W B 20 min 5 HCH, 46 A GC #ERE 1
1 5 min,

GC 1 MS S50 5% Ak B2 S50 — 2, ML
BRAE O KR AL G W 0 25 4 e 0 ARG 43tk
N

Siaaet (%)=

;aémgigﬁgﬁﬁﬁﬁxmo (2)
1.4 HESW

ARG EL 3K, 2 SPSS 19.0 ff
AT I7 2253 1 (ANOVA ) Fl Duncan % , i F O-
rigin 9.0 K 1 2 K ,GC -MS % 4 4b 2 R
NIST11/Wiley 7.0 A5 ifE BTl FEF 4T %58 o 45 ORI
Ui B Y R O O I E AR HE 2 TR S B A
ERFFRER R 22 5 B (P<0.05),

2 HRE5HMW
2.1 A3kZE B SDS-PAGE &

PR WUER TR 1 — Bl 2 S BEA 4 AR a4
A, EAE S T IR 20k 200 ku, B BE TR AN
20 kul'l,, il £ LK B 1 EER FRL UK ZE SR AN 1 R
B AT UL 7E 200 ku A A 1 408 A 454, 0 L
BRI A (MHC) 78 25 ka F1 14 ku 4bRY 5545 K
WLERE 4% ILAME 443 ku 464 1 K ALshEH
kil o LA RS Yuan SEVHR IR A 6% @ LR A
RS AL
22 Zeta BIHIZL

Zeta HL 057 ] DL Sz W AR 11 3 T H A 1) 22 Ak DA
KR H BT AREAT R, AT IR RAE S 7 AR
R ENE  YE AR AT 2, 7 F [ AH
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BER K Zeta FLALZAXFEDS, R B— 5 SO XS LK
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XA RS LTHE TR B 2R AR, Y
e RE B OB IS TR 0~2% Y R Y, B¢ £ B
SEBE A Al e AR A4S R TT, 3R 1 R T R R
FLAT 6 22 (ol 5 1 20 (ADAH B HE T 78 R 5 2D
HEA T Z R I R Zeta B
A7 448 X8 EL 38 1) 5 B 5 T B— ) R OBE 48 o ) ik
— PR UER B 1 A R P P A A R AL, 3R
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HEAE N8 I WY Zeta HL( 28 X ELRE AR,

ku M 1 2
200.0 >

116.0 —
97.2 >

66.4 —>

<« MHC

443 —> S— — < Actin

290>

& ==
20.1 =>
MLC

143 = _—— -

6.5 —>. '
14 .M R Marker; 1 12 AU RS WLERE 21
E1 #allkEasikE
Fig.1 The SDS-PAGE patterns of Scomberomorus

niphonius myosin
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Fig.2 Effects of yeast B—glucan addition amount

on the Zeta potential of myosin
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Fig.3 Effects of yeast S—glucan addition amount
on the surface hydrophobicity of myosin
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Fig.4 Effects of yeast B—glucan addition amount
on active sulthydryl groups of myosin
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Fig.5 Effects of yeast B—glucan addition amount

on the intrinsic fluorescence of myosin
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Fig.6 Effects of yeast S—glucan addition amount

on the UV absorption spectra of myosin
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Table 1 Effects of yeast B—glucan addition amount on the secondary structures of myosin

o taxtaF1%
YG 35 /% ‘ .

a5 B & B4 fi EAM %t
0 68.32 + 0.99" 9.14 + 0.77° 13.09 + 0.16° 9.45 + 0.06°
1 62.93 + 0.41" 13.34 + 0.32" 13.95 + 0.06" 9.78 + 0.03"
2 57.77 + 0.50° 17.36 + 0.39° 14.77 £ 0.08* 10.10  0.03¢
3 59.65 + 2.64" 15.90 + 2.06" 14.47 + 0.42% 9.99 + 0.16®
4 60.94 + 3.05" 14.89 + 2.37% 14.26 + 0.48" 9.91 +0.19"
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EH TG E LRI GRS, EH R
EEZ R (R A VNN E W S G AN

Mg XK ZE A RE J1 . WK 7 fis | 1-F & -3—
e ST CLTEE B R R S R SR R A ILER R
B 45 4 fE 1 Wl 14.90% ,16.98% ,18.71% ,
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Fig.7 Effects of yeast B—glucan addition amount

on the binding capacity of myosin to flavor compounds
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Abstract The interaction between yeast B—glucan and myosin and its effects on flavor adsorption capacity of myosin
were investigated in the present study. The effects of yeast B—glucan with different additive amounts on the structures of
myosin and flavor binding capacity were determined by Zeta potential analysis, UV spectra, fluorescence spectroscopy,
Raman spectroscopy and gas chromatography—mass spectrometry technology. The results showed that, with the increase of
yeast B—glucan, the solubility, absolute value of zeta potential, surface hydrophobicity and active sulthydryl content of
myosin increased firstly and then decreased. The intrinsic fluorescence intensity of myosin decreased gradually, while the
intensity of the UV absorption increased gradually. When the additive level of yeast B—glucan was 0-2%, the a-helix
content decreased significantly (P <0.05), while the content of B-sheet increased significantly (P < 0.05). When the ad-
ditive level was more than 2%, the content of a-helix increased gradually and the B-sheet decreased. The incorporation
of yeast B-glucan promoted the unfolding of myosin structure, enhancing the binding ability of protein and selected flavor
compounds. When the additive amount of yeast S—glucan exceeded 2%, the flavor binding ability of protein was not sig-
nificantly increased.

Keywords myosin; yeast B—glucan; protein structure; flavor adsorption



