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Fig.1 Effect of different additions of ECG and inulin

on the turbidity of myosin in Lateolabrax japonicus
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Fig.2 Effect of different additions of ECG and inulin

on the particle size of myosin in Lateolabrax japonicus
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Fig.3 Effect of different additions of ECG and inulin

on the solubility of myosin in Lateolabrax japonicus
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Fig.4 Effect of different additions of ECG and inulin

on myosin potential of Lateolabrax japonicus
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Effect of (—)—Epicatechin Gallate and Inulin Complex on Myosin from Lateolabrax japonicus

Shi Danhua, Wei Bing,

Yan Huan,

Li Hongran,

Li Yingchang', Li Jianrong

(College of Food Science and Technology, Bohai University, National and Local Joint Engineering Research Center for

Abstract
polysaccharide

Storage , Processing and Safety Conirol Technology of Fresh Agricultural Products, Jinzhou 121013, Liaoning)

In order to investigate the effect of

(—)—epicatechin gallate

(0.1%, 02%, 0.3%, 0.4% ) synergized with

(1% inulin) on the characteristics of myosin, turbidity, particle size, zeta potential, solubility, active

sulthydryl group and dimeric tyrosine content were analyzed. The results showed that with the increase of mass fraction of

(—)—epicatechin gallate, the turbidity and particle size showed a trend of decreasing and then increasing, while the zeta

potential, solubility and active sulfhydryl groups content increased first and then decreased, the change trend of dimeric

tyrosine was opposite. When 0.2% (-)-epicatechin gallate and 1% inulin were added, the turbidity and particle size were
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the smallest, and the particle size was reduced to 279 nm. The absolute values of potential, solubility, and active
sulthydryl group values were the hightest when 0.2% (-)-epicatechin gallate and 1% inulin were added. The absolute po-
tential value and active sulfhydryl group were respectively 6.37 mV, 24.34 nmol/mg prot. The dimeric tyrosine contents
were the lowest. Therefore, the synergistic effect of different concentrations of (-)-epicatechin gallate and 1% of inulin
improved the physicochemical properties of myosin in Lateolabrax japonicus, providing a theoretical basis for the improve-
ment of surimi gel properties, while the dimeric tyrosine indicated that it also increased the antioxidant properties of
myosin.

Keywords (—)-—epicatechin gallate; inulin; myosin; physicochemical properties



