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Fig.1 Effects of EGCG on protein digestibility of sea bass
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Fig.2 Effects of EGCG on carbonyls of sea bass during gastrointestinal digestion
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Effect of Epigallocatechin Gallate on Digestive Properties of Sea Bass Fillets
by Microwave Heating

Li Yingchang, Zhu Yongli, Cui Lei, Dong Gaoyuan, Yi Shumin®, Li Jianrong
(College of Food Science and Technology, Bohai University, National and Local Joint Engineering Research Center for
Storage , Processing and Safety Control Technology of Fresh Agricultural Products, Jinzhouw 121013, Liaoning)

Abstract The effects of gallic chatechin gallate (EGCG) on the digestion properties and protein oxidation of sea bass
fillets by microwave heaing was studied. By simulating the gastrointestinal digestion process, the digestibility, particle
size, carbonyl, free sulthydryl, free amino acid contens changes and the morphology of the digestion products were de-
termined. The results showed that digestion of sea bass fillets was basically completed at 40 min, and the protein di-
gestibility was 75.23%. The sea bass slices by EGCG-treating were digested for a longer time, but there was no signifi-
cant effect on the digestibility. After 120 min of intestinal digestion, the protein digestibility reached 72.13%~76.16%. The
carbonyl content in gastric digestion was significantly higher than that in intestinal digestion. After 40 min of digestion in
the intestine, the carbonyl content was decreased by 20.76%-30.58%. EGCG delayed the reduction of free sulthydryl
content, and reduced the oxidation level of protein. The particle size in the digestion product system of the EGCG treat-
ment group decreased in concentration—dependent type and reduced the micromorphological aggregation, while reducing
the content of free amino acids.

Keywords epigallocatechin gallate; microwave heating; sea bass fillets; digestive properties; protein oxidation



