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Studying the Functional Properties of Proteins
Separated from Carp (Cyprinus carpio) and Hilsa shad
(Tenualosa ilisha)Muscles

A.E.H.J. Al-Mousawi and Sh.A.S. Al-Abdul-Nebi
College of Agriculture, University of Basrah, Basrah-Iraq

Abstract - In this study two common fish species; Common
carp (Cyprinus carpio), and Hilsa shad (Tenualosa ilisha) were
used, their chemical composition was studied. The muscular
proteins of these fishes (Myofibrillar and Sarcoplsmic proteins)
were extracted, then functional properties (solubility, water
absorption, fat binding, emulsification, foaming, gelation and
viscosity) were studied for these proteins, after freeze dried, at
laboratory temperature. The results of the chemical content of
Common carp and Hilsa shad muscles as follows 78.45%,
71.39% moisture, 18.68%, 18.54% protein, 1.36%, 7.99% fat
and 1.55%, 1.78% ash respectively. The results of functional
properties showed that the solubility of myofibrillar proteins, fat
binding and emulsification were higher than sarcoplasmic
proteins for both Common carp and Hilsa shad, whereas the
ability of sarcoplasmic proteins to absorb water, formation and
stability of foam, gel formation and viscosity, was higher than
myofibrillar proteins for both species of fish.



