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Fig. 2. SDS-gel electrophoresis of myofibrillar proteins
extracted from hen breast muscle stored for 0, 4, 24,
48, 120 and 168 hr at 4°C.
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Fig. 3. Effect of storage on the frag-
mentation of myofibrils from hen
breast muscle at —20°C.

Hen carcasses were frozen at three
different times following death.
At various intervals carcasses were
thawed at 4°C, myofibrils were pre-
pared and fragmentation was mea-
sured.
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Fig. 4. SDS-gelelectrophoresisof myo-

fibrillar proteins extracted from
hen breast muscles stored at —20°C.

Hen carcasses were frozen im-
mediately after death, and thawed
at 4°C for preparing myofibrils.
SDS-gel electrophoresis was carried
out as described in “Materials and
Methods”.
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Summary

Hen carcasses were stored at 4°C for 1 week and at —20°C for 24 weeks. Myo-
fibrils were prepared from hen breast muscles and fragmentation was measured.
Electrophoresis of the myofibrillar proteins was carried out in SDS-gels.

During storage at 4°C, fragmentation increased very rapidly, especially after
death the values reached 90% on the 3 rd day, and remained at this level for 7 days.
In SDS-gel electrophoresis 30,000 and 27,000 dalton components, not present in fresh
myofibril, appeared in the electropherogram of the myofibrils taken from aged mus-
cle.

In the case of storage at —20°C, samples were frozen in three different lots
following death; 1. immediately after death, 2. in rigor mortis (4 hr after death),
3. after rigor mortis (24 hr after death). No difference in fragmentation related
with these variations were observed. In all three cases, fragmentation was 60%
after one week of storage, and increased gradually to 90% during 24 th week. It
was found that at —20°C, intensity the of 30,000 and 27,000 dalton components of
the myofibrilis taken from hens muscle frozen immediately after death, also in-
creased with the length of storage time.



