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Abstract

A study was conducted to investigate cryoprotectant elfect of commercially produced oligosaccharides (IMO:
isomalto-oligosaccharides, FO: [ructo-oligosaccharides and GO: galacto—aligosaccharides) on beef prolein and
to compare their effectiveness to sucrose or a mixiure of Sucrosc and sorbilol on freezing. The optimal addition
level of cryoprolectants was delermined by measuring Ca’' ~ATPase aclivity of sample treated with differcent
concentration (0 to 12%) aficr {reeze—thaw cycle. Since the siabilization ellect was not dramalically increased
above 8% sugar concentrations, the 8% was determined as an usage level. During frozen storage (at —18°C
for 12 week), commercially produced oliposaccharides showed lower cryoprotection ability than sucrose but
higher than sucrose-sorbitol as measured by prolein solubilities and Ca® - ATPase activities.
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Fig. 1. Changes of protcin sclubility {A) and Ca’ -ATPase
activity (B} in beef actomyosin during frozen storage al
~18°C.
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