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Protein changes in shrimp muscle during boiled processing
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Abstract ; Water heating is a common method used in shrimp cooking.In order to investigate the changes of protein
denaturation and intermolecular forces of shrimp during boiling, central temperature, contents change of each
protein component, protein solubility, total sulfhydryl content and Ca’*- ATPase activity under 80,90 and 100 °C
were measured.The results showed that the higher the temperature was,the more significantly protein components
changed.|t was obvious that the changes of contents of ionic bonds and hydrogen bonds under 80 °C heating were
less than those under 90 °C and 100 °C( p <0.05).Effect of temperature on the hydrophobic interaction was 90 °C >
100 °C >80 °C.The total sulfhydryl(-SH) content and Ca’*—~ ATPase activity were showed a downward trend under
different heating conditions, approaching 0 finally and both of them were significantly changed under 100 °C

heating.
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Fig.1 Changes of shrimp central temperature during

80,90 and 100 °C boiled
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Fig2 Contents change of protein components during
80,90 and 100 °C boiled
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