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Abstract

This study was carried out to investigate the changes in the pH, extractability of
protein, ATPase activity of myofibrillar protein, myofibrillar fragmentation, freezing
loss and drip loss during storage at 4 and —20T in breast and leg muscle of spent-hen
meat.

pH values in pectoral and leg muscle were lowest on the lst day and lst week during
cold and frozen storage, respectively. The extractabilities of myofibrillar proteins were
increased gradually during cold storage and were highest on the lst week during frozen
storage, The Mg?*-ATPase activities of myofibrillar proteins were highest on the lst
day and 1st week during céld and frozen storage, respectively. The myofibrillar fragmen-
tations were greatly changed on the lst day during cold storage and Ist week during
frozen storage. Freezing losses and drip losses were increased gradually during frozen
storagé. ‘

pH values in breast muscle were lower than those of leg muscle, and the extracta-
bilities, Mg?**-ATPase activities, fragmentations of myofibrillar proteins, and drip losses
in breast muscle were higher than those of leg muscle during storage, but the patterns of

the changes in both muscles were similar during storage.
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Table 1. Changes in pH of spent-hen muscle during storage at 4T and —20C

Storage temperature Storage period Breast muscle Leg muscle
0 (days) 6.25 6. 47
1 5.50 5.70
4T 3 5.58 5.81
5 5.67 5.94
7 5.75 5.99
0 (weeks) 6.25 6.47
1 5.80 5.90
2 5.80 5.95
-20C 4 5. 80 5.99
6 5.83 6.00
8 5.85 6.00
10 5.85 6.01




Vol. 16, No.3 (1987)

5.50, 5.7022 HoZrks 2 o]F A F
st 3R 744 A7 5.75, 5.990% }ER
st} :
g, FAARL §F e %d del249 pH
1574 Z7 5.80, 5.902.2 yolzon 25
AR E 4 FoAste AFelglont & wEs
ol 9 o},
WA 2

XL
p=

FAAR A% 25 ARALA 2
Addel A&4 pHrb ool =42 pHa} o
& Wores pH ABE L FAAZAA urh 3
Z Fd o] =ZA YEFyTE. o] = Winger 199
H37) 8 WA AALAE ABE 5o o
& Asheh FAT AFolgoh.

2.

i

HMFEHMES =54

Table 25 Alelx- 4] 2

ERERNS 34

:,ﬂ.;qj'go .E-%]_/ld.l?r
ZzALe 7}*3¥ D}al So] 27 66.5mg
57.2mg/go) ek, L ol WA AL ok
74 ZFrtske] WA 7l S el S ¥
it ol wsled A 5.19%, 11.0% Egkew A
ZAR F AETEe] Gl EFe) wlEke 10,1~
16.3% o ¥ F24¢ 2geh. o] A3E §
Agel4 o1& McCready 599 A& A9 v
2% AFelgeh. F4T A4 3%
Aol Azt Erlste Aoz nol ZTRAANNA A
4o F35E TAAFDY A ¥R F
G HdAFA g 44 frAFdx ged E T+
e},

ETAARY S, ASEEL T4
S vdtd 1.5% AT

A% 1%
¥e 2549 U8

414

Table 2. Changes in extractability of myofibrillar protein from spent-hen

muscle during storage at 4 and —20C

(ng/9)

Storage temperature

Storage period

Breast muscle Leg muscle

0 (days) 66.5 57.2

1 67.3 59.9

4T 3 68.9 60.7
5 69.3 62.1

7 69.9 63.5

0 (weeks) 66.5 57.2

1 67.5 59.2

2 65.3 55.5

—20C 4 62.6 52.6
6 62.0 51.9

8 61.5 50.6

10 61.2 49.6
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Table 3. Changes in Mg?*-ATPase activity of myofibrillar protein from spent-
hen muscle during storage at 4T and —20C (# mole Pi/ng protein/min. )

Storage temperature Storage period Breast muscle Leg muscle
0 (days) 0.311 0.216
1 0.350 0.223
4T 3 0.336 0.207

5 0.299 0.191
7 0.285 0.184
0 (weeks) 0.311 0.216
1 0.321 0.240
2 0.287 0.212
—-20T 4 0.275 0.203
6 0.262 0.197
8 0.256 0.196
10 0.250 0.195
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Table 4. Changes in myofibril fragmentation index of spent-hen muscle during

storage at 4T and —20C

Storage temperature . Storage period Breast muscle Leg muscle
0 (days) 32.0 29.8
1 57.1 - 50.2
4T 3 68.3 58.0
5 -81.7 70.3
7 89.5 82.5
0 (weeks) 32.0 29.8
1 78.5 71.1
2 83.3 71.9
-20C 4 83.5 73.0
6 84.6 76.7
8 85.4 76.8
10 85.7 7.4

Table 5. Changes in freezing losses and drip losses of spent-hen muscle during

storage at —20C (%)

Freezing losses

Drip losses

Storage weeks

Breast muscle Leg muscle Breast muscle Leg muscle
1 0.23 0.24 2.26 1.64
2 0.32 0.34 2.33 1.80
4 0.54 0.49 2.42 2.07
6 0.63 0.65 2.55 2.12
8 0.81 0.77 3.01 2.24
0.92 3.39 2.29

10 0.98
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