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PROMJENE PROTEINSKIH PROFILA U DOMAĆIM FERMENTISANIM KOBASICAMA SA DODATKOM PROTEINA SURUTKE I SOJE TOKOM ČUVANJA
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Proteoliza sarkoplazmatičnih i miofibrilarnih proteina je vrlo važna biohemijska pojava koja se javlja u toku zrenja fermentisanih proizvoda od mesa. Kao rezultat aktivnosti proteinaza i peptidaza, povećava se sadržaj polipeptida, peptida i slobodnih aminokiselina, koji učestvuju u razvoju mirisa, ukusa i teksture. SDS-PAGE elektroforezom analizirani su proteinski profili domaćih fermentisanih kobasica sa dodatkom 0,5% i 1,5% izolata surutke i soje. 

Pripremom uzoraka razdvojene su sarkoplazmatične i miofibrilarne frakcije. Denzitometrijski su preračunate molekulske mase proteina. Praćene su kvalitativne promjene proteina nadjeva, kobasica nakon zrenja i tokom šestomjesečnog čuvanja vakuum pakovanih uzoraka na temperaturi od +4°C. 

Biohemijske promene, u osnovi, se malo razlikuju. Dinamika promjene elektroforetski profila sarkoplazmatičnih i miofibrilarnih proteina, pokazuju veoma slične tendencije. Elektroforetska slika miofibrilarnih proteina nadjeva prije punjenja u crijeva nam pokazuje da su prisutni proteini od ≈12 kDa do ≈105 kDa, kod uzoraka sa dodacima proteina surutke i soje je vidljiv manji broj proteinskih frakcija u istom opsegu. U nadjevu svih uzoraka prisutan je veoma veliki broj sarkoplazmatičnih proteinskih frakcija, koje se kreću od ≈9 kDa do ≈115 kDa. Tokom zrenja dolazi do progresivne degradacije miofibrilarnih proteina, ali i do degradacije sarkoplazmatičnih proteina visokih molekulskih masa. Nakon šest mjeseci domaća fermentisana kobasica i kobasice sa dodatkom proteina soje  imaju očito smanjenje broja frakcija, i identičan profil, dok su kod uzoraka sa dodatkom proteina surutke primjetne frakcije kojih nema u ostalim uzorcima. 
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Proteolysis of sarcoplasmic and myofibrillar protein is very important biochemical process that occurs during ripening of fermented meat products. As a result of proteinases and peptidases, increases the content of polypeptides, peptides and free amino acids, which participate in the development of odor, flavor and texture. SDS-PAGE protein profiles of homemade fermented sausage with the addition of 0,5% and 1,5% whey and soy isolates were analyzed
Preparation of samples were separated sarcoplasmic and myofibrillar fractions. Densitometric molecular weights of the proteins were calculated. Qualitative protein changes of fillings, sausages after ripening and during the six-month storage of vacuum packed samples at +4°C were analyzed.

Biochemical changes, basically, were a bit different. Dynamics of changes in electrophoretic profiles of sarcoplasmic and myofibrillar proteins show very similar trends. Electrophoretic image of myofibrillar protein of fillings shows that proteins from ≈12 kDa to ≈105 kDa were present, samples with added whey and soy protein had a smaller number of protein fractions in the same range. In the fillings of all samples a very large number of sarcoplasmic protein fractions were present, ranging from ≈9 kDa to ≈115 kDa. During ripening there is a progressive degradation of myofibrillar proteins, but also sarcoplasmic proteins of high molecular weight. After six months homemade fermented sausage and sausages with the addition of soy protein had evidently reduction in the number of fractions, and identical profile, while the samples with the addition of whey protein had fractions that were not present in the other samples.
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