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Abstract

This study investigated the extractability, solubility, Mg2+-, Ca™- and EDTA-ATPase activity of actomyosin prepared
from leg and breast muscle of dog meat. The actomyosin extractability of breast musele(2,100.6 mg/100 g) was higher
than that of leg muscle(500.8 mg/100 g). The Mg™"-ATPase activity of actomyosin had a high ionic strength of 0.02~0.05
M KCI and did not differ between leg and breast muscle. The Ca”"-ATPase activity of actomyosin had a high ionic
strength of 0.02~0.10 M KCl and leg muscle had a higher level of Ca’"-ATPase activity than breast muscle did. The
EDTA-ATPase activity was lower in low ionic strength and showed higher in high ionic strength, and increased sharply
with increasing ionic strength up to 0.3 M KCI. The solubility of actomyosin did not differ between leg and breast
muscle, and the solubility started and ended at KCI concentrations of 0.35 M and 0.4 M, respectively.
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Chopped muscle

Extract with 6 volumes(v/w) of Weber-Edsall solution
Stirring, gently for about 15 min.

Stand for 24 hrs. at 4C

Centrifuge at 8,000~9,000 rpm for 15 min.

Supernatant

Add 2 volumes(v/v) of distilled water
Centrifuge at 6,000 rpm for 7 min.

Sediment

Dissolve in same volumes of 0.1 M KCl
Centrifuge at 8,000~9,000 rpm for 10 min.

Supernatant

Add 2 volumes(v/v) of distilled water
Centrifuge at 6,000 rpm for 7 min,

Sediment

Dissolve in same volumes of 0.1 M KCl
Centrifuge at 8,000~9,000 rpm for 10 min.

Supernatant

Add 2 volumes(v/v) of distilled water
Centrifuge at 6,000 rpm for 7 min.

Sediment

Dissolve in same volumes of 0.1 M KCl
Centrifuge at 8,000~9,000 rpm for 10 min.

Supernatant

Refined actomyosin

Fig. 1. Procedure for the isolation of actomyosin from leg
and breast muscle of dog meat.
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Table 1. Extractability of actomyosin from leg and
breast muscle of dog meat

Samples Extractability(mg/100 g muscle)
Leg muscle 500.8£32.5
Breast muscle 2,100.6£71.3
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Fig. 2. Mg’"-ATPase activity(Pi #mole/ mg AM/min) of ac-
tomyosin from leg and breast muscle of dog.
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Fig. 3. Ca’-ATPase activity(Pi umole/ mg AM/min) of
actomyosin from leg and breast muscle of dog.
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Fig. 4. EDTA-ATPase activity(Pi umole/ mg AM/min) of
actomyosin from leg and breast muscle of dog.
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Fig. 5. Solubility of actomyosin from leg and breast muscle
of dog meat.
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