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4.6
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Effect of Frozen storage on The
Slt- Soluble Protein of silver CarpM uscle

L uoY ongkang
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Abstract: The paper studied the changes and dynamics of salt- «luble protein of wash and un-

storage The saltoluble protein of urw ash sil-

ver carp muscle decreased faster thean wash muscle T he rate constantsof salt- sluble protein
changesat - 10 wasmore than that at - 20 . The saltluble protein decreased rapidly during
first 6weeks frozen storage
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