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M echanisn of postmortan tender ization of beef
Huang M ing, Zhou Guanghong, Xu Xinglian, W ang Jun

(K ey L aboratory of A gricultural and A nimal P roducts P rocessing and Quality Control,

M inistry o A griculture, N anjing A gricultural U niversity, N anjing 210095, China)
Abstract: The objective of this study was to elucidate the mechanisn of beef tenderization Purified p-Calpain,
calpastatin, myofibrils and leupeptin were used in six different reaction mixtures M yofibrillar D S-PA GE and
w estern blotting analysisw ere conducted after being incubated for a period of time in mixed salt solution (M SS)
formulated on the basisof thepost rigor condition T he results show ed that desnin and troponinT w ere degraded
by pu-Calpain into snaller fragnentsw hich were similar to the polypetides degraded by aged beef, w hile calcium
(100 1M ) alone had no effectsonmyofibrils Itwasals found that Calpastatinw as not capable of completely in-
hibiting u-Calpain activity and no degradation occurred for actin It is concluded that cytoskeletal proteinsw ere
degraded by p-Calpain during aging process, which might be the major reaon for mproving beef tenderness
N evertheless, therew as little contribution of L ysosomal cathepsins to beef tenderness at early period of aging
Key words beef; tenderization; mechanisn; calcium; p-Calpain
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