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Abstract

Investigation on the characteristics of actomyosin was prepared from leg and breast muscle of duck treat-
ed by hard scalding and subscalding method and their extractability, ATPase activity, solubility and SDS poly-
acrylamide gel electrophoresis were compared. The extractability of actomyosin in leg and breast muscie of
duck by hard scalding was 7.84 and 39.48mg /g, whereas 4.79 and 28.04mg/ g by subscalding respectively.
Ca-ATPase activity of breast muscle was higher than that of leg muscle. in case of leg muscle, hard scalding
was higher than subscalding. Breast muscie showed that subscalding was higher than hard scalding in less
than ionic strength 0.08, and was lower than hard scalding in over ionic strength 0.08. Mg-ATPase was great
in ignic strength and subscalding was relatively higher than hard scalding. Without regard to be treated
method and part, the start point and end point of solubility were like. Hard scalded muscle and breast mus-
cle showed that proteins in thin filament produced many exiraction.

Key words : subscalding, hard scalding, actomyosin extractability, solubility, ATPase activity

A = Nz Az} glevt HE Wi Ae] 2y

Zbgmo] o] Folid FE FRp A& o] o] &8

AaFel 42 o7 sleteiA 24 4 s 3 ogloh AR els 70-85°CellA oF 5-10& F

Al 7] 51 87 A (picking process)S A & A ﬂ——"—il oF Al sl 78 A=Y (hard scalding)®} 60° Col)A]
vk ot

Aol Aol A7l ooz otE "E £ 50~604 o 28] ete T35 (subscalding) =&
= W (dry picking) ™} &l ﬂ—?c—ixi 32 50~55°Coll4] 90~120% 5o} # 2]l z{iil%}uﬂi

— ok

wet pickingie] gle}. A= & (semiscalding) o] gl £ 2 F-2Auid &
Bz o] Thx ']"T] HE we fof ulyr) el shaz gleb . et Erlel M m2gw
) o] ZpFHE Aelste A0 gon 22 " w7

*To whom all correspondence should be addressed



Aeubd 2 g1k 2w) 282 Actomyosin @] 2EAT Z46) #HE g7 349

7b gelste A@Ake] xA7} AZeHA 2ol fE2
=3 Eﬂ’&’u]%ﬁ]’ a3 AEFHFE A=Y el z2& o
%’ﬂ% & 2 o] Wslel o] A2 W B5 o7 A7

22 A8S TAg T Sjulgl Atz e, Bae)
Lot “’ralr/"] 743 9 A A e delbxm o A
Aut 7|2z Febio. 53 A8 A ARE
43t actomyosing] A2 =A4uY 6l wlgkd =
A Aol & zA k. o]ed gt el B APE el
A L2l g A o o] -L5Y] 4R LYo

Hur12 g5 2 2594 actomyosind FE3te]
7 £4E S o R JEd A9 vm, P
shdch
Mz o gy
X2

B AP AHEE ARE AAFE o 15Kkg AT
9] g2 dfH o TSl SA) Wests 3
B (80° Coll 4 102122 Hebsle] H-& AAsfg
o cals} FhE252 Beisly Aba d Az E A
At 20473 A F AR gl dx2EE F&
ek (60° Coll 4] 60:2) 2.2 A ] 71L& o) g3bdc).

ATPase g4l &3

A8kl choppingdt A& E
FAge] Z&2slgded 2

Actomyosingl £& %

by AR EAL
Szent-Gybrgyid¥8- <F7%
A2 Fig. 13 2o},

ZZ3}o] Fo]A actomyosing micro-kjeldahl¥ &
E313 biuret WS o] &8te 550nmel|A] whelE
EE ZH 0.

ATPase 3432 1mg/ml2] actomyosin, 8mM MgClz,
8mMm CaClz, 8mM ATP 0.2M Tris-HC! buffer (pH 8.0)
2] E4holg 30°C water bathel A 537} ub-2-A]7] 0.0

&& HBES 4% TCAE F7181o] ice bath 4ol 4
A7) A H e} ATPase A€ 1mgg] actomyosine]| &8}
o 127} Selxo] Lho = Fr|alatiphe] ymoleR =

A&k et
2z £
48 %E 3mg/ml2| actomyosin Tmlel]l KCI&-o-8

HAEE A
stod O.D7

Hhaled 2000rpmal A 10E-7)

TEHE
dl g 278nmel| A} FoAEE HA

7 & oAs

Chapped muscle
Extract with Vol. of Weber-Edsall soi'n
Stirring, gently for about 15min
Stand for 24hrs. at 4°C
Centrifuge at 8,000~9,000rpm

I for 15min
‘ 1
Sedirment Supernatant
Add 2 Vol. of distilled water
Centrifuge at 6,000rpm for 7min
Supematant Sediment
| Dissolve in same Vol. of 1.0M KCl|
! Centrifuge at 8,000~9,000rpm
i for 10min
F__ﬁ__.__,L__
1
Sediment Supernatant
Add 2 vol. of distilied water
Centrifuge at 6,000rpm for 7min
Supernatant Sediment
Dissolve in same Vol. of 1.0M KCi
Centrifuge at 8,000~9,000rpm
for 10min
Sediment Supernatant

Add 2 vol. of distilled water
Centrifuge at 6,000rpm for 7min

—

Sediment

Supernatant
{ Dissolve in same Vol. of 1.0M KCI
Centrifuge at 8,000~9,000rpm
for 15min
Sediment Supernatant

Refined actomyosin

Fig. 1. Procedure for the isolation of actomyosin from duck
leg muscle and breast muscle.
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Table 1. Extractability of actomyosin from hard scalded
muscle and subscalded muscle
Sample Hard scalding Subscalding
lLeg Breast Leg Breast
Extractability,
mg/g muscle 7.84 3948 4.79 28.04
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Fig. 2. Ca-activated ATPase activity of actomyosin from
hard scaided muscie and subscaided muscle.
ATPase assay ; Tmg/ml actomyosin, 8mM CaClz2, 0.
2M Tris-HCI (pHB8.0), 8mM ATP.
(o 0);leg (m @), breast
(T @) hard scalded muscle
{0 @) ; subscalded muscle
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Fig. 3. Mg-activated ATPase activity of actomyosin from
hard scalded muscle and subscalded muscle.
ATPase assay ; Tmg/ml actomyosin, 8mM MgClz, 0
2M Tris-HCI (pH8.0), 8miM ATP.
(0 0);leg {m @) ; breast
{a m); hard scalded muscle
(0 ®); subscalded muscle
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Fig. 4. Solubility of actomvosin from hard scalded muscie
and subscalded muscle.
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Fig. 5. SDS-PAGE patterns of actomyosin from hard scaided
muscle and subscalded muscle,
(A)  hard scalded leg muscle
(B} : hard scalded breast muscle
(C) 1 subscalded leg muscle
(D) : subscaled breast muscle
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