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Abstract

In this study, biochemical changes of muscle protein in squid sikhae prepared at various temperatures and
moisture content were investigated. The pH values in squid sikhae decreased rapidly with increase in titratable
acidity during fermentation at high temperature and moisture content. Growth rate of lactic acid bacteria in-
creased rapidly during fermentation at high temperature and moisture content. Changes in muscle protein su-
bunit were analyzed by SDS-PAGE; myosin heavy chain component disappeared completely during pre-
paration of squid sikhae and actin component decreased slowly during fermentation. Therefore, it was sug-
gested that myosin heavy chain component in squid muscle protein was autolyzed at the incipient fer-
mentation time and actin component was degraded by acidic protease in muscle and protease produced from

microorganisms during fermentation.
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Fig. 1. Changes in pH of squid sikhae fermented at various moisture content (a) Squid sikhae fermented at 10°C; (b)
Squid sikhae fermented at 20°C; The moisture content for the squid sikhae were 80 (0—C), 70 ((3—0), and 60 (N—A)%
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Fig. 2. Storage temperature and moisture content de-
pendency of rate constant for decreasing of pH of
squid sikhae during fermentation The first order rate
constant (KpH) for decreasing of pH of fermented squid
sikhae were estimated as described in Fig. 1; The storage
temperatures for the squid sikhae were 10 (O—CO) and 20
) °C
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Fig. 3. Changes in titratable acidity of squid sikhae fermented at various moisture content Conditions and symbols are
the same as in Fig. 1
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Fig. 4. Changes in viable cell count of squid sikhae fermented at various moisture content on MRS agar Conditions

and symbols are the same as in Fig. 1
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Fig. 5. SDS-PAGE patterns of solubilized protein from squid sikhae fermented at 10°C (a) Moisture content 80%, (b)
Moisture content 70%, (c) Moisture content 60%, SMSquid mantle muscle; The muscle part (each 0.4 g) of squid sikhae
were solubilized with 2% SDS -8M urea-2% mercaptoethanol -20 mM Tris buffer (pH 8.0) by heating at 100°C for 2
min, followed by stirring at room tmperature for 24 hours; The identical aliquots (each 20 ug protein) of the solu-
bilized protein were applied to SDS-PAGE using 10% polyacrylamide gel; The position of myosin heavy chain, 150
Kdalten, 100 Kdalton, actin, tropomysoin and myosin light chains are indicated as MHC, 150 K, 100 K, A, TM and
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Fig. 6. SDS-PAGE patterns of solubilized protein from squid sikhae fermented at 20°C Conditions and marks are

the same as in Fig. 5
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