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Tablel Pork samplesfor SDSgel electrophoresis
Samples M AA, C D E F G B H
Dose/kGy — 0 45 45 30 15 7 — —
Remarks (1) 2) 3) (@) 3) 3) 3) Steamed pork Canned pork
(1) Marker of the SDS gel electrophoresis, (2) The control (without irradiation), (3) Protein enzyme inactivation at 72 before
irradiation, (4) Without protein enzyme inactivation
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TN - iii“ SDS
Auctim . - : 1 2 A
1ikDs EEgI'EE C 45kGy B H
ol - SDS B H
11 Akim =g = B
— EEEEESS 45 kDa
Y| & A U I E F G H H
Fig.2 SDS gel electrophoresis patterns of the pork loin H 14 kDa
samples
Myosin Actin 29
Actomyosin 38%
205kDa 13%
45kDa 2 45kDa 8
205kDa (Cys) Met Trp
Table2 Relative ectrophoresislight density of myosin 3
and actin in pork loin samples
Dose/kGy 0 7 15 30 45
3 45kGy
Myosin(205kDa)  12.6 593 447  4.03 4.03
Actin(45kDa) 1581 1520 13.70 1223 15.13 80%
Taub M —40
2 7kGy
47.1%
Table3 Amino acid contents (in %) in pork loin samples
30kGy 32.0% treated by different processing methods
Pork loin samples
Amino
: Enzyme No enzyme
acid Zy y
Taub [4] —40°C Fresh  Steamed inactivated inactivation
80kGy SDS Cys 0.50  0.51 0.51 0.4
Met 051 043 0.55 0.52
80kGy

T 0.43 0.09 0.39 0.39
SDS P
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2.3 4 =20 Vs
A\ 22%  61%
Va Vp Vg Vg B
3
Vg1 Vi1
Vg1 72°C
HO e, OH —20 45kGy
H;O H Vg
A% 4

Table4 Vitamin contents (in pg/100g) in the pork loin
samples

. Enzyme inactivation
Pork loin samples ~ Fresh  Steamed ym

and 45kGy
Vitamin B, 300 132 66
Vitamin B, 150 48 91
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High doseirradiation technique and nutritional changesin pork meat

HOU Zhengchi SUN Dakuan QIN Zongying JIN Jiang ZHU Liandi YAO Side SHENG Kanglong
(Shanghai Ingtitute of Applied Physics, Chinese Academy of Sciences, Shanghai 201800)

ABSTRACT High dose irradiation by ionizing radiations kills effectively micro-organism pathogen in foods, in
order to ensure food safety and prolonged shelf life. In this paper, fresh pork loin samples were treated with methods
of protein enzyme inactivation at 72, vacuum packing and freezing temperature irradiation of “°Co y-rays, so as to
minimized effects of radiation chemical reactions during the radiation processing. SDS gel electrophoresis and other
analyses were done on the irradiated samples. The results show that up to 45kGy irradiation at (-20£5)  the samples
generates no significant impairment in the protein quality, despite minor structural changes in the proteins. The amino
acid contents remained almost the same, whereas retentive rates of vitamin B1 and B2 were about 22% and 61%,
respectively.
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electrophoresis
CLC 0644.2



