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Effect of Different Heating Methods on Protein Solubility of Cured Duck Meat
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Abstract

material and marinated in 10% saline environment. The solubility of myofibrillar protein, total soluble protein and myosinogen protein was

[ Objective ] To study the changes of protein in pickled duck meat at different temperatures. [ Method ] Duck meat was used as raw

compared by three experiments ( experimental) ; water bath heating, infrared heating and microwave heating. To observe the changes of pro-
tein in duck meat and analyze the solubility of sarcoplasmic protein, total soluble protein and sarcoplasmic protein. [ Result]The protein solu-
bility of duck muscle sarcoplasmate treated with three heating methods decreased with the increase of temperature, the effect of infrared heating
method on temperature decreased significantly (P<0.05). The effect of temperature on the protein solubility change was partially decreased

between water bath heating and microwave heating (P<0.05). [ Conclusion] Using water bath heating had less effect on protein.
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Fig.1 Solubility of myofibrillar protein(a) ,myosinogen protein(b) ,total soluble protein ( c) during heating in water bath
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Fig.2 Solubility of myofibrillar protein(a) ,myosinogen protein(b) ,total soluble protein( ¢)during heating by infrared rays
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Fig.3 Solubility of myofibrillar protein(a) ,myosinogen protein(b) ,total soluble protein(c) during heating by microwave
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