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Effects of temperature on the structure of myofibrillar proteins of blended meat (sliver carp, pork and
chicken)
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he temperature changes in secondary structures, conformation and turbidity of pork and silver carp myofibrillar proteins

(MP) as well as their mixture (1:1, m/m) were researched. The results indicated that for all three MP samples, turbidity
increased; the contents of a-helix and random coil decreased to a constant level, and p-corner added to constant; protein
conformation changed and tended to be stable to adapt to the new environment. As a result, the proteins tended to be
completely denatured. The thermal denaturation profile of the pure myofibrillar proteins was not completely same as that of
the mixed ones. The blended meat could combine the advantages of pork MP and silver carp MP and improved their properties
with temperature. The changes of physiochemical properties of myofibrillar protein from silver carp, chicken breast and their
mixture (m (silver carp): m (chicken)=1:1) were investigated by measuring the content of salt-soluble protein and sulthydryl
group and the changes of protein conformation and SDS-PAGE during heating. The results showed that the content of salt-
soluble protein of the three protein solutions showed decrease and the total content of sulthydryls of proteins decreased over
60% and the fluorescence intensity of the tryptophan and the content of the a-helix decreased to a stable level with temperature
for three proteins. The changes of the blended myofibrillar protein was similar to the chicken breast myofibrillar proteins,
which was previously expected to be constant from 0 to 40 oC, then dropped abruptly to the lowest at 50 oC. However, the
changes of the myofibril from silver carp basically kept the same at the range of 0~- 30 oC and then reached a low point at 40
oC. The thermal denaturation and SDS-PAGE results explained that myofibrillar of the silver carp denatured at 40 oC and the
mixed meat with chicken protein denatured at 50 and 52.5 oC, respectively. It indicated that the accumulation of myosin heavy
chains led to changes in the molecular conformation of the protein at denatured temperature during the heating process. In
addition, there were differences between blended proteins and single protein, which would improve gel properties of blended
proteins by combining the advantage of single protein.
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