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Application of High Hydrostatic Pressure for Food Processing; Pressure-induced Changes in Myofibrillar Proteins
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Hydrostatic pressure affects muscle proteins in a
number of ways, For example, myosin. filaments
form gels on pressure application which are rather
more viscoelastic than those caused by hesat
treatment. Pressure-treatment thus has potential
for production of novel foods, differing from
examplas due to thermal-proeassing. Globular
prateins, which consist of mixtures of a -helix and
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B -sheets, are suscepiible to pressure, while
fibrous proteins, which are mainly composed of
a-helix, are not as sensitive because of fewer
cavities in their molecules. The distinctive affects
of heat and pressure on proteins also can result in
diffarences in the level of denaturation, so that the
rheological properties of foods can be modified.
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