TransglutaminaseS 718t 2 M7 A3} F1H[ ol H EY |
B A2t} R xz40 LE 2N st

HizHE 9] 7ol dig Aol mzEHWAA SAF FoldAx AGolvt A HIHE
Z2 9 AFEC) ML Folth ay SAF 71F Al o HUHERQ AdF

A4 5 71Ek 98 7HA] EAFGol BAEY) Wi A,
S AT HrE g B 77 AP ¢l
t}. Transglutaminase(TGase) & - 2 Eehde 22 glAo A R 1el3
9} -9 e~ (y—glutamyllysine Z2EIHG-L 2F)E v A|7]= LS gt} o] £49 4
T 9o Aol TS B3 5L WP P o2 B AEFY 4, 59
& 1t} (Tseng and Lai, 2002 ; Ramirez and Xiong, 2003). 53] TGase$} 7441
F8 S o 22 74o] ¥ FolAttn B1sYtH(Killic, 2003). A, gRAL 71F
FoFn, &34, #3144, A8 59 BI 7isAE taAlFo A8 kA b
H-5 2 dth(Keeton, 1996). B ZME SfFoid, 0 FAAME FHAY
g B2t f3tE e ¢ AW -5 B F&5A FE BV dA <
FE T LATN 73 AL S FAAANATT. BT ThE Do) vl ol A
A FNE FHA F& EHE 7ML Yo FAF EoklME HA7ME=ZH B
F5 3 Q. (Fox and McSweeney, 2003). WA 2 A+& 28 93 §F
F32b8o ZulAZ A TGaseot 7HAIJNG S 21§ 713 FAH ] A8 AT 2%
2R3t Y38t A8k
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1. A5 &Y

Myofibrillar Protein(MFP)& &5¢] SAHYEAE o]&3to 4819 0.1 M NaCl, 50 mM
Na;HPO, buffer2 3¥ QA E 2] Al7]3L, 7 pellet thA] 8112l 0.1 M NaClZ FA R Al A A
FZ39H(Xiong, 1993). 559 MFPE Lowry B3 (Lowry et al, 1951)& o] &3] vz
FS T AgTFe YA F 9, 298 F @9 d 7 FHAIQ] 9 (Sodium Caseinate,

ox i
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SCYe EFA(1:1), FHAIY ¢ ] TGase & Z}z #7}38HA A]._g-s}odr,}_ WILEE 4, 37CE,
WA ZEL 0, 0.5, 2, 4NZFo 2 HABS A¥ gt

2. 9% B4V & o] &3 714 F dd e 4% A3t

MFP, SC, MFP:SC(1:1) (&3 5% 4.5%)0) TGaseEd 1:10(&A:714) vl& 2 HrlstaL
kx| 7k 2xo) wE dotgAle W3lE Aury) 95 Differential scanning calori—
metry(DSC, S—650, Scinco, Seoul, Korea)E ©]-8-3t9 A3t A58 &Fvw g 8%
3l 12 mgS H7iste] BE& F 10~80C/HA 183 10CH F718tAA 2 9skE 435300

3. A71%9%F (Sodium dodecy! sulfate—polyacrylamide gel electrophoresis, SDS—PAGE)

Mini protein I electrophoresis assay unit(Bio—Rad Laboratories, Richmond, CA)& ©]-&
3] Laemmli(1970) ol 3} separation gel¥® stacking gelE ZYZb 12%, 3%
polyacrylamide gelS o]-&3le] el d & E g3t} F&3F & A2 standard sample buffer
o} ety B84 dld S AAGY] 95t 100CY B & 5% & 7tEstn dAE
Z AlA loadingdt F 150 VoA < 1A12F 308 &<t #A0 F, AL dojdold 1%
Coommassie brilliant blue R—2508 ¥ A& o] Y31 Roker(Model RK—1020, New
power ENG. Co., Ltd)elA 7FiA 1&5& F FAANZT AR AL SHT
2 IHAH F 308 5 2N & BEg

l

>

4. A=/A F= FA

MFP, SC, MFP:SC(1:1) (@83 ¥ 4.5%)°l 1:10(&4:7]2A) 9 ¥ &= TGaseE 3 7}st
3 HEA (Viscometers, RCO1-R, Rheotec, Germany)& ©]-&3ld S43ch A Z4reve A
24 MZy 2 wom MEZAstm 30CAA 308 7493 & Instron Universal
Testing Mashine(Model 3344, Instron, USA)S ©]&3dte ZA3lth. 3 Flat Faced
Prove & AH&-3k4it.

22 R 0H

W= 32 Myosine®) WMAA2%52 59T, Collagen®} WA =9 66°C 282 Actin®
MALEQ 82T FZollM 3709 2 WAE Holv 7t vld H2 A% A3 sixlo] Aojs)
A Ve TH(Fig. 1). ]2 3132 Burnton 5 (2005)3 Ramirez—Suarez 5(2005)2 234
o} fAMEH, 53] 244 F gl hAlQl o vl B3t ZAAR A o
d Zhztel gt fARSHA JEbkth sl FA el WE TGased Wl 3AoiA Xiong &
(2003)& wjFAIZEe] F7hgtel what W7t o | & 2R olF¥TIA Riud A
2A 2A b} 4A o] AL S JERRRIY =3 sl R bt e ZpolE Bol 4T
o ¥late] 37 ColX E3F W7t A versith
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Fig. 1. Differential scanning calorymetry of myofibrillar/ sodium caseinate mixture as
affected by incubation time and temperature. (A) = 37T, (B) = 4T
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Fig. 2. Viscosity of myofibrillar protein/sodium caseinate mixture as affected by
incubation time and temperature.

2~¢ Means with same letter with increased incubation time are not different(p>0.05).

AB Means with same letter at different incubation time are not different(p>0.05).

2. 3=

37C9 3% MSol TGaseE WHEAIZ F 2213t vl GRS WHE HE9 Aol7}t HErstT 0,
0.5A1ZtRTHE 2, 42 RS o Fd oz dAo] A FAHAY 24 4X3 2
9] zpole= A Yeh}R Ekh(Fig. 2). vbdo] 4Col A& vl FA Izl w}E Wsle YEpA
A 37Ce vl et 2412 vl R3S ol F A Aol & o BA Ukttt o] e 2
7t 371l wel HErt oo olddT Ane & AFEE Vel e™ TGase?t 4T
9] @& 2EROE 37CAHAN 48 o I7) Qo AAREY. BaA o Ade =
TGase7} £42A @& 2o @o] H2g A4 AA 544 7|0 Aol Atsd
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Table 1. Gel strength of myofibrillar protein(MFP) as affected by incubation time and
temperature

Incubation time : Incubation temperature
0 0.5 -2 4 37 4
MFP  8.30+2.78* 7.41+2.36° 8.57+4.86° 6.16+1.19° 7.18+1.76" 8.04+4.03"
“> Means with same superscript in a same row are not different(p>0.05).

tH(Xiong, 2003).

3.4 %=
AR 43T A4S JehgA dgton 4CoA & gg el AART 194
VEhRA = &teH(Table 1)(P>0.05). @A 9] Ast= A& 7h3ol oA 227 st
of §AF FAHU BAHL Bt shAd & G A Aslo] glo]A MGt mE
5t wjokAl 7ho] Z7bHel wat A At SIS B R A, 1008 O] FREE FYAE Y
R A 2 9kth(Sakamoto, 1994). WA o] TGaseZ A7t A9 Age JPHAE, ojd A3
o= T E A vjFA| 7ro) what FolAE HolA go} TGased AF: wiYAY FHATS ¢
At

4. AJ9F
TGaseE A7}
biopolymer7} A

b2 4 !

Fig. 3. SDS—PAGE profile of myofibrillar protein/sodium caseinate mixture as affected
by incubation time and temperature.
1=marker, 2~5= 37C, 6~8=4C, 2=0hr, 3,6= 0.5hrs, 4,7= 2hrs, 5,8=4hrs.
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Aol A4 37CAAM LA L w 30E7AAE E Aol veh A ggkong, 2R 7HRE 24, 30
kDa¢] W=7} FapH oz Atz whdo] 4TCoME 37C WY ARG o 44 =&
FASIQAA T SU3A 2417 M F Y W FE] 24, 30 kDas] WHET} FuSAAS ¢ F AN
FHAIQ1 o] AL 37CoAME FaH O R 36 kDad] MES ABEYHA LE A biopolymer7}
HAHJAD 4CAME o AYe M= Bo|n] 2 W3S ehi] Gt 2 F o
/ARG G Ao B A9 37CoA Aol At wet 24 ~ 29 kDad] W=7}
oA 24 ¢ 5 AUZ 2/ AAPH L Y= 38 kDa o3t HEsL R E AHES ¢
ATt 37Cel B3] 4TY = MFP$} SC7F 3% =g vEldlon 2A 72 &

7t GENGR] kA2 4417 ol S w2 e A7t AR 7] A& s

e o

o
=2 =2
2 W3

e <%

9] 45 AL oA TGases) HAZE AT 259 WY

AN HA) SHAA ZAHF DS FEANL W

20, 0.5, 2, 4AZto2 AT iR FEY, HE, 2

2 AhE 43l s.tﬁ O A3 g 3 wste 72t ol 32 d%F Y

sido] ZolstA Yehwton] 29449 AR 9o EFAE Azte) BNA Y Has f

Lxo weh 2po]E Bo) 4T vjste] 37TA I W8t 4

A e HEe) g wde] #L AR v 9 37CTAM 24T GRS WHE F

A Aolg Bolm FrhRou 44 wjgd Aste 2ol & YehlA FUdn. A7]9E

Bl E 37CoA 308 MiFS AYTe 2 WakE UehiA Fgoy 2A0RH AR
W=7t 28T 2E A biopolymerE A H AT
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