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Mechanism of burnt meat in cultured yellowtail was studies from the point of view of proteolysis.
The degradation of meat proteins of experimentally-modeled burnt meat were analyzed
compare to control. Cathepsin B activity was increase with the development of burnt meat
in sarcoplasmic fraction. On the contrary, myofibril proteins were degraded by novel
myofibril-bound metallo-protease(MBMB). There is an urgent need to clarify the structure
and function of MBMP.
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Fig. 1 Changes in lightness L* on yellowtail ordinary musele from two
temperatures and slaughter methods, during storage at 30 °C: mean + standard

deviation (SD) (n= 3), SCD 30 °C (e), SA 30 °C (c), SCD 17°C { &), SA 17 °C (A).
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Fig. 2 Changes in pH on yellowtail ordinary muscle from two temperatures and
slaughter methods, during storage at 30 °Ci mean 2 standard deviation (SD) (n=
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Fig. 3 SDS-polyacrylamide gel electrophoresis (8 % gels) analysis of the inhibitory
effect of protease inhibitors on degradation of myofibrillar proteins from
yellowtail in summer (a) and winter (b). Myofibrils were dissolved in 50 mM
acetic acid-sodium acetate buffer (pH 58) and Pefabloc SC to the final
concentration of 5 mM; E-64 to 0.01 mM; Pepstatin A to 0.01 mM: EDTA to 5 mM,
respectively, incubated at 30 °C for 12 h. Lanes: M, high range; (1), non-incubated
control: (2), incubated with distilled water; (3), control; (4), pefabloc SC: (5), E-64;
(6), pepstatin A; (7), EDTA. Arrowheads indicate the positions of myosin heavy

chain (MHC) and actin.
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