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Detection and Analysis of Parvalounn n FihM u<le

.12 . 2 . 1, 2
WANG N ing" °, WANG Xi-chang, CAIQ iu-feng" ~,
.1 T
LU Guangming, CAO M in-jie
(1 The Key L aboratory of Science and Technology for A quaculture and Food Safety, School of B iotechnology,
Jmei U niversity, X ianen 361021, Ching 2 College of Food Science & Technology, Shanghai O cean U niversity,
Shanghai 201306, C hina)

Abstract: Fish allergens (parvalbum ing) from the keletal muscle of five ecies of fish (common camp, silver cam, crucian cap, sea brean
and ovate pompano) , wo urimi products (codfish ball and silver cap ball) and three kinds of canned fish (dace, sardine and eel) w ere ana-
lyzed by D S-PAGE and W estemn blot Specific protein bands w ere detected by W estern blot using anti-frog parvalbum in monoclonal
antibody (PARYV -19) in sarcoplasn ic fractions from w hitem uscle and red m uscle Them olecular m asses as estin ated by SD S-PAGE w ere be-
ween 12 and 14 4 ku of all the five pecies of fish tested The content of parvalbum in in w hitem usclew asm uch higher than that in red mus-
cle N o protein band correponding to parvalbunin could be detected in myofibrillar proteins surimi and canned fish In conclusion, our
present realts strongly suggested that w hether in marine fish or fresw ater fish, major allergen parvalbum in mainly exists in the sarcoplasn ic
fraction of w hite musclew hile its content in red muscle is extram ely low. Processing such asw ashing or high temperature treaim ent can effec-

tively rem ove parvalbum in or destroy its allergenicity.

Key words parvabunin; whitemuscle red muscle surini SD S-PAGE, W estern blot
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Analysis of Canponents n M eretrix meretrix Peptides

KAN G Jin-he, ZHEN G Guo-xing, FAN Cheng-cheng, LEN G Bo,
JANG Zhe, WANG Qin, CHEN Q ing-xi
(Key L aboratory of theM inistry of Education for Cell Biology and Tumor Cell Engineering,
School of L ife Sciences X ianen U niversity, X ianen 361005, C hina)

Abstract: Peptide product of M eretrix meretrix w as p repared using the enzym atic catalysis of composite trypsin O n the national test criterion
of GB1519 3 - 2003 for the most enduring dosage in food urgent toxicity experiment, health product w as not hamful to clear Kunm ing
mice A fter treated by the product, micew ere nomal in health and therew as no illness in mice TheLD g w as higher than 15 g/kg w eight
By analyzing the main component, metal content, an ino acid composition and the range of polypeptide molecular w eight, w e found that in
the M eretrix meretrix peptide, an ino acid, saccharoid and m etal elen ents are very rich M eanw hile, heavy m etals are very poor and much low er
than the safe concentrations in national food test criterial The categories of an ino acids are complete The polypeptide m olecular w eights are
less than 5 200 u, polypeptide less in molecular w eight is richer and polypeptidew hich m olecular w eight is less than 1 000 u is69 03% of to-
tal polypeptide

Key words. M eretrix meretrix peptide urgent toxicity experiment componet analysis m ass pectrum



