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Abstract

To study changes of the quality during storage of Raja Kenofri meat at 11~13T, the
changes of general components, SDS—PAGE gel electrophoresis pattern of protein and
free amino acids were carried out

The resulis were as following -

1. Moisture content in general component was gradually incressed and quanitities of
crude protein and pure protein were pradually decressed during storage. pH is 654
on firet day, but suddenly raised up 8.82 on § days storage and increase to Q46 until
20 days, Volatile basic nitrogen was 189mg% on fist day and maised up on 14 days
storage, and was decreased after 16 days sturage. TBA value was rapidly increased un-
til & days storage and was increased slowly after days storage. Cuantity of ammonia-
M did not exist the initial stage of storage but was markedly increased. The change
of total plate counts was rocely appered. In ATP related compounds, hypaxcanthine only
was gradually incressed and then decreased, and tendency of that was detected for

= 108 —



full term of storage.

2, Amounts of salt soluble protein was increased until 6 days storage and decreased,
whereas the changes of water soluble protein amounts was weakly appeared. On the
changes of skate-meat protein by SDS-PAGE ge! electrophoresis, changes of salt solu-
ble protein subunits were scarcely appeared but i the case of water soluble protein,
composed subunit was changed during full term storage. Subunits of molecular weight
200,000, 49800 and 36,700 dalton were newly appeared, and 94,000 and 61,700 dalton
subunits were disappeared completely. 45000, 28,500 and 26800 dalton subunits were
geen all the time dunng storage.

3. On the changes of free amino acid composition during storage of Rajn kenofel meat,
total amount of taurine, threonine, proline, ornithine and Iysine occupied for 66.8% of
total free amino acids on the first day. Total amount free amino acid was the highest
and 459.09mg/nl on 8 day storage and was gradually decressed after that day.
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Figl 1. Changes in moisture, pure protein and crude protein
of Raje kenciei meat during storage at 11—13¢C
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Fig. 5. 5D5-PAGE electrophotogram of the =ale saluble protem
in Rafa kenojel meat during storage at 11~13T
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Fig. 6. SDS-PAGE electrophotogram of the water soluble protein
in Rajs kenojei meat during storage st 11130
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Table 5. Changes of free amino acid profiles of the alcohol extracts

[vom Raje kesgjes Elfﬂfmgﬂ d0g)
xk Days of Etu%

1 3 B 8 10 12 14 16 156 20
Pps 262 194 09 (068 052 027 Trace Trace
Tau BAHOS  ALTH  ROG0 10007 10196 8484 8348 GBO1 6529 GBR36
Hpr TOT B0O9 971 1500 626 280 131
Thr #e4 2438 2547 IB6D T2 184 L2l
Ser 024
Asn 408 589 B850 1255 367 249 175 088 053 023
LEAT 2113 1794 212 163 162 L50
Sar Trace Trace Trace
Aaa 1436 1621 1977 2046 2686 1021 1055 03B
Pro 2003 4028 4843 5168 3847 2450 2438 243 1.42 1.38
Gy B3l 1082 1775 2080 1345 1023 10403 122 152 059
Ala Trace 071 160 345 343 208 204 182 148 128
Cit 024 066 104 120 048 049 048
Al 0.5 Bl 132 235 157 1.05 1
Wal Trace Trace
Cys 151 281 477 1031 560 385 206 181 155 094
Cyt K 185 328 1.05
I=no 1&7 2.2 3.30 H.rh 3125 238 1.51
Leu 319 496 620 1182 691 445 427 Trace Troce Trace
Tyr 657 219 123 081 080 Trace
B Ala 566 635 639 B90 620 089 066 048 034 027
Amn 453 607 1061 1164 1281 1324 154 1562 1L11
O 501 609 1500 2739 20560 1445 1064 980 963 949
Lys 2546 3553 4635 TYAEE 5734 4530 4492 1763 10459 10.10
His L2 332 6.19 8.0 J.81 285 278 229 166 1.63
Arg 309 -
Total 22747 27542 32258 45000 32450 230.94 21898 12268 10998 10298
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