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Effects of High Pressure Treatment on Cooking Loss and
Protein Denaturation of Sea Bass
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Abstract: Relatively high pressure processing could result in a decrease in cooking loss of sea bass, but the cooking loss
value would increase with the extension of storage time. Pressure of 400 MPa was conducive for the maintainance of three-
dimensional gel grid structure, and the cooking loss value showed no significant difference compared with the control. In

addition, high pressure treatment could result in denaturation of sarcoplasmic protein and myofibrillar protein, large mole-

cules would become small molecules, and the degradation degree increased with the extension of storage time.
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Fig. 1 Effects of different pressure treatment on cooking loss of sea bass flesh during storage of 0-7 weeks
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Fig. 2 Changes of proteins in sea bass flesh under different
pressure treatment during storage of 0-4 weeks
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