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The Interaction between muscle protein and soybean protein (Part2)
The interaction between myosin B and 7S protein
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Fig. 1 Effect of SH reagents on turbidity of 7S protein by heating
QO ; control, X ; NEM, [ ; B-mercaptoethanol

Protein concentration was 2 mg/ml.

Effect of SH reagents on turbidity of myosin B by heating
The protein concentration and symbols are the same as those in
Fig. 1.

Fig. 2
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Fig. 3  Changes in turbidity of the mixture of two proteins by heating
[J; myosin B ( 2mg/ml), O; 7S protein ( 2mg/ml),
X ; myosin B (1 mg/ml), +7S protein ( 1 mg/ml)

Fig. 4  Effect of the ratio of two proteins in the mixture on turbidity

O; myosin B (4 mg/ml), [J; 7S protein (4 mg/ml),

@ ; myosin B ( 3mg/ml), +7S protein ( 1 mg/ml),

B ; myosin B ( 1mg/ml), +7S protein ( 3mg/ml)
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Fig. 5 Effect of protein concentration of the mixture on turbidity
7S protein and myosin B were mixed at the weight ratio of 1 : 1. Total
protein concentration was 2mg/ml( X ),4mg/ml(Q),and 8mg/ml((J),
respectively.

Fig. 6 Effect of SH reagents on the formation of coagulation by heating of
the mixture of 7S protein and myosin B
7S protein was treated with 2 mM NEM or 10 mM B-mercaptoethanol,
then myosin B was added. Protein concentration was 2mg/ml. O ;
control, X ; NEM, [J; g-mercaptoethanol
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Summary

Upon heating, the turbidity of the solution of the soybean 7S component was found
to increase with the elevation of temperature. From studies on the effect of NEM and
B-mercaptoethanol on heat-coagulation of the 7S component, it was considered that SH
group(s) of this protein play some role in this phenomenon. On the other hand, the
maximum turbidity due to heating of myosin B solution appeared at 60°C and its SH
group(s) did not appear to participate in the changes in turbidity.

When the proteins were mixed and heated, changes in the turbidity of solution
showed the same tendency as that of myosin B alone, with the difference that the
turbidity changes were of a lesser extent than those of myosin B. This indicates that
there may exist some sort of interaction between 7S protein and myosin B. It was
recognized, in this case, that SH group(s) of both proteins do not contribute to the
coagulation phenomenon upon heating.



