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ABSTRACT

The technique known as proteomics is useful for characterizing the protein expression pattern of a
particular tissue or cell type as well as quantitatively identifying differences in the levels of individual
proteins. In present study, we carried out the comparative expression patterns of white and red muscles.
We used the two-dimensional electrophoresis(2-DE) for analyzing the protein expression. Proteins isolated
from porcine white and red muscles were separated by 12% poly-acrylamide gel and then were detected
by coomassie blue and silver staining. More than 600 protein spots were detected on each 2-DE gel. By
visual analysis of the stained gel, five proteins were identified to be differentially expressed in the white
vs red muscle. By database searching based on the molecular weights and pl(isoelectric point) of the five
proteins, three of them were found to be most close to troponin I, T and myoglobin. However, further
researche is needed for identification and functional analysis of the unidentified proteins. In conclusion,
we found five proteins, which are differentially expressed in the white vs red muscle. The functional
analysis of the differentially expressed proteins will provide valuable information on biochemical
characteristics of the muscle type.

(Key words : White and red muscle, Two-dimensional electrophoresis)
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Table 1. Characterization of differential ex-
pressed proteins between white
and red muscles

Spot No. Fraction” Mw?  pl?
1 I 29.00 5.83
2 30.22 5.50
3 I 30.39 5.34
4 I 23.09 5.28
5 I 18.45 6.74
Y Fraction | I insoluble protein.
2Mw and ¥ pl : Molecular weight and pl measured

on two-dimensional electrophoresis gel by PDQuest,
whitch  values compared with 2D SDS-PAGE
standard.
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Fig. 1. Comparative analysis of differential expressed proteins between white and red muscles.
Separation was performed in the immobilized pH gradient(IPG) 3-10NL strip in the first
dimension and an SDS gel (12% T) in the second. The protein loading was 100zg and
the gel was stained with EMBL silver stain method. Arrows show 5 spots that differentially
expressed proteins between white and red muscles.
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Fig. 2. Comparison of the two-dimensional electrophoresis gel profiles of the fraction I

soluble),

II nsoluble), and total proteins in white (A) and red (B) muscles. Separation was per-
formed in the immobilized pH gradient(IPG) 3-10NL strip in the first dimension and an
SDS gel (12% T) in the second. The protein loading was 1mg and the gel was stained

with coomassie blue G-250.
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Fig. 3. Expression profiles of 5 spots between white (WM) and red (RM) muscles. The X-axes
show muscle types, while the Y-axes show the relative spot intensity of the individual
spots. The bars represent the average intensity based on observations in three animals.
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