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Not g €cent publications describe correlations of protein hydrophobicity with
Reportonal properties (1-6) .
‘ Of ed here is a study of the surface hydrophobicity (So) of proteins in extracts

disp:it.tfeated meat by the fluorescent probe method. Earlier studies of heated

Qity Slons of proteins and protein mixtures have shown an increase in hydrophobi-

tio 3lth increasing temperature or time of heat treatment, although some aggrega-

hWle?S Observed (2,6). Functional properties were best predicted by relationships
ing hydrophobicity and other parameters (4,6).

pOrk Experimental

auﬁhiamPles were purchased locally. Ground samples were passed two times through
h‘nge 'boy"er 70 N fitted with a 2mm plate and mixed thoroughly. Samples (11.0g)
(80 Ystyrene vials (2.8cm diameter x 6.2cm height) were heated in a water bath
eion ) to the desired center temperature. Samples were homogenized with 100.0ml
On 2ed water in a Super Scan reactor (a rapidly shaken cup fitted with a hammer
tempeihaft) in which the cup was jacketed and cooled witl. water so that the sample
1 were ature was 15-20° C during the 4 minute extraction. The resulting suspensions
Qlteiooled briefly (ca 5 min) in a freezer and gravity filtered through coarse
%mbni Paper., Filtrates were diluted with 8-anilino naphthalene 1-sufonic acid
Un salt (Merck) solutions so that a constant concentration of 17.4mg/l was
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maintained. Fluorescent measurements were carried out on a Kontron SFM b bl oc
fluorimeter with the excitation and emission wave lengths 370 and 470 nm 59 fr
tively. Band widths were 10 Mm. High voltage setting 413 and 482 were usi Ire
the ground and whole meat samples respectively. Prot determinations were

out on a Kjel Foss using the factor 6.25 x %N = prot
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Previous studies have indicated that low ionic strength extractible pro heat ‘
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mixtures had different compositions depending on the temperature and time © mpe

treatment (8-10). Little protein decomposition has been observed at t te

ratures. Further investigation to OYPJ&LH the decrease in surface hjﬁ
is in progress.
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fég“re 2 Surface hydrophobicity (So) vs Relative fluorescence Intensity (F.I.3)

L I Ground pork with fat II Lean ground ham (shank) %P, I 0.043-0.046 II 2.838—

Fig' 2 shows plots of relative fluorescent intensities vs surface hydrophobicity
°r the ground meat samples. It appears to be possible to estimate surface hydro-

-E;Obicity from a single fluorescent value for a sufficiently well defined sample
Pe.

Sian heat treatment of meat products is required for imparting microbiological
stability, it may be possible to utilize measurements of surface hydrophobicity
8 a rapid indicator of heat treatment. Roberts and Lawrie have suggested using
BY0globin denaturation as an index of heat treatment (10) .
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