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The protein of fish muscle tissue can be divided 

into the  following three group based on solubility. 

1) Myofibrillar protein 

2) Sarcoplasmic protein 

3) Stroma protein 

A similar composition is found in fish and 

livestock  meat. 

The live stock meat contains more stroma than 

fish  meat. 



Type of Meat 
 

Myofibrillar 
proteins 

Sarcoplasmic 
proteins 

Stroma 
protein 

Cod 76 21 3 
Carp 71 24 5 
Flatfish 75 22 3 
Mackerel 58 32 7 
Meat 54 22 22 

% of total proteins 
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There are three types of muscles: (i) striated muscles 
(ii) smooth muscles and (iii) the heart muscle. 
Striated muscles constitute the fish meat. Smooth 
muscles constitute viscera and the tissue of mollusks. 
The heart muscle is an intermediate structure 
between the other two. Fish meat are basically striated 
muscles which are formed by groups of muscle fibers 
with striations. 
Individual skeletal muscles vary greatly in size and 
morphology. They consist of a parallel arrangement of 
elongated, multinucleated cells called myofibrils or 
muscle fibers. 

Structure of skeletal muscle of fish 



Fish muscle has segments of short fibres 

These segments are separated by sheets of fine  

connective tissue, which are fragile and easily converted  

to gelatine. 

Myotome  

Myocommata 





Myosin is the protein  

which forms the thick  

filaments  .  

A molecular weight is  

about 500,000 daltons. 

It is most abundant  

myofibrillar component,  

constituting  

approximately 40-60%  

of total protein content. 


