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Fig.1 Tricine-SDS-PAGE analysis of crude extracts from
different silver carp processed products
M. protein marker; 1. control; 2. fresh fish; 3. fish ball; 4. roast
fish; 5. canned fish with fry process; 6. canned fish without fry
process; 7. soup of the canned fish without fry process; 8. soup

of the canned fish with fry process; 9. fried fish.
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Fig.2 Western-blotting analysis of crude extracts from
different silver carp processed products
1. control; 2. fresh fish; 3. fish ball; 4. roast fish; 5. canned fish
with fry process; 6. canned fish without fry process; 7. soup of
the canned fish without fry process; 8. soup of the canned fish

with fry process; 9. fried fish.
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Fig.3 Tricine-SDS-PAGE analysis of simulated gastric
fluid digestion of different silver carp processed products
(a) fresh silver carp muscle; (b)silver carp fish ball; (c) roast
silver carp; (d) fried silver carp; (e) canned silver carp; M.

protein marker; c. control.
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Fig.4 Western-blotting analysis of simulated gastric fluid

digestion of different silver carp processed products
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Effects of processing methods on the immunoreactivity of
silver carp parvalbumin

CAI Qiufeng'?, WANG Xichang’, GUO Cheng', SHEN Haiwang', LIU Guangming', CAO Minjie' "
(1. School of Biotechnology Engineering ,Jimei University ,Xiamen 361021, China;
2. College of Food Science and Technology ,Shanghai Ocean University ,Shanghai 201306, China)

Abstract; Parvalbumin(PV)is the major allergen in fish products, which could induce serious IgE-mediated
food anaphylaxis when sensitive people encountered with it. A variety of clinical symptoms including
angioedema,respiratory symptoms, gastrointestinal symptoms, and even death could be caused after ingestion
or contact with fish or fish products or even just inhalation of fish cooking vapors. Besides monitoring the
allergens in foods,reducing allergenicity of fish products is another important way to decrease the incidence
of fish allergy. Therefore, the purpose of this study was to analyze the change of immunoreactivity and
digestion stability of parvalbumin after different food processings. Four processing methods including surimi
preparation, roast, fried, high pressured methods were evaluated in this study. Tricine-SDS-PAGE and
Western-blotting were used to determine the variation of contents,immunoreactivity and digested stability of
parvalbumin in the processed products. The results showed that, though surimi prepartion, roast, and fried
processing could increase the gastric stability, high pressure processing could effectively reduce the content
and immunoreactivity of parvalbumin in fish products. And the significance of these findings remains to be
established.

Key words: Hopophthalmichthy molitrix; parvalbumin; processing; immunoreactivity
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