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THE INFLUENCE OF TE MPERATURE ON PROTEIN EXTRACTION OF SALT TREATED PIG MUSCLE
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RESULTS & DISCUSSION
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protein extraction increased with increasing temperature for the sample soaked in 0.5 M salt. In higher salt (1 and 3 M)!

Fj

Figure 1 : Protein extraction as a function of Figure 2 : Protein extraction with added

temperature in different salt concentrations pyrophosphate (10 mM)
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