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Abstract

To investigate on the biochemical characteristics of muscle fiber, myofibrils and actomyosins were prepared

from red muscle and white muscle, and their ATPase activities and SDS-polyacrylamide gel electrophoretic

patterns were compared. Also biochemical characteristics of bovine muscle were compared with those of chicken

muscle for the detection of species-characteristics. SDS-polyacrylamide gel electrophoretic analysis indicated

that red muscle contained more 30K component of myofibril than white muscle. Differences in KCl concen- -

tration dependency of actomyosin ATPase activities and ATPase activity-pH curve were observed, when bovine

muscle were compared with chicken muscle.
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Fig. 1. Comparison of SDS-polyacrylamide gel electrophoresis of myofibril from bovine skeletal, heart

and stomach muscle

a: trypsinogen(24K)
d: ovalbumin(45K)
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Fig. 2. Effect of KC1 concentration on the Ca-
activated ATPase activity of actomyosin from bovine
and chicken muscle
Enz. assav: 25mM Tris-HCl buffer (pH8.0), 1mM 1.
ATP, 10mM CaCl,, 0.25mg/m! AM

(®,A): red fiber, (O,A). white fiber

(®,0): bovine, (&,A): chicken
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Fig. 3. Effect of KC1 concentration on the Mg-
activated ATPase activity of actomyosin from bovine
and chicken muscle
Enz. assay: 25mM Tris-HCl buffer (pH8.0), 1mM ATP
1mAf MgCl,, 0.25mg/ml AM g/ml AM

(® A): red fiber, (O,A): white fiber

(®,0): bovine, (4A.A): chicken
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Fig. 4. Effect of pH on the Ca-ATPase activity of ac-
- tomyosin from bovine and chicken muscle

Enz. assay: 0.1M KCl, 1mM ATP, 10mM CaCl,
0.25mg/mi AM

Buffer System:
pH 3.0-5.0: 25mM Citrate buffer
pH 5.0-7.0: 25mM Tris-maleate buffer
pH 7.0-9.0: 25mM Tris-HCl buffer
pH 9.0-10.0: 25mM Carbonate-bicarbonate buffer

(®,A): red fiber, (O,A): white fiber
(®,0): bovine, (A,A): chicken
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Fig. 5. Effect of KC1 concentration on the EDTA-
enhanced ATPase activity of actomyosin from bovin.:
and chicken muscle
Enz. assay: 25mM Tris-HCl buffer (pH8.0), 1mM
ATP, 1mM EDTA, 0.25mg/m! AM

(®,A): red fiber, (O,A): white fiber

(®,0): bovine , (A,A): chicken
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Condition: 0.3 mg/l AM in KCl at the concentration
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