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Effects of liquid nitrogen freezing nitrogen on the structure of myofibrillar
protein in cultured large yellow croaker (Pseudosciaena crocea)
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(School of Biology and the Environment, Zhejiang Wanli University, Ningbo 315100, China)

ABSTRACT: Objective To investigate the effects of liquid nitrogen freezing on myofibrillar protein structure in
cultured large yellow croaker. Methods Fluorescence spectrophotometry, Fourier infrared spectroscopy, circular
dichroism, laser Raman spectroscopy and other methods were used to explore the changes of liquid nitrogen freezing
on the structure of myofibrillar protein of large yellow croaker. Results After freezing, the surface hydrophobicity
of myofibrillar protein in cultured large yellow croaker increased, the sulthydryl content decreased, the secondary and
tertiary structure of the protein changed under freezing, and the a-helix content decreased and converted to f-Folding
and random coiling, mainly affecting the tightness of peptide chain binding. Conclusion The changes of protein
structure affect the secondary and tertiary structures of myofibrillar protein structure in cultured large yellow croaker,
and then affect the quality characteristics of fish.
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Fig.3 Effects of liquid nitrogen freezing on circular dichroism of
myofibrillar protein
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