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Effect of Intestine-Added Muscle Homogenates of Mackerel on Autolysis
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Abstract

The purpose of this study was to find the optimal autolysis conditions on pH,
temperature and reaction time of mackerel muscle homogenized with or without
intestines. The results showed that autolysis proteases had significantly different
activities between 25°C and 50-67°C for the homogenate without intestines. When
the homogenate was incubated at 25°C with pH= 4.0, 6.5, 8.0 and 9.5, the multiple
peaks were observed.  However, the dominated peak was found during the
homogenate incubating at 50-67°C with pH=9.5. The optimal autolysis condition
was 55°C, pH=9.5 and 8 hours. The hydrolysis rate was extremely low when incubation
took place at 25°C. For the homogenate with intestines, the optimal autolysis
condition was 62°C, pH=9.0 and 7 hours.  This showed that the different biochemical
characteristics between intestinal and the mackerel proteases.  The hydrolysis rate was
increased by 3.5 times with addition of intestines. The VBN was below 15mg% under
the optimal condition, and it hasn’t reached the deterioration value of the marine
products.
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