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Abstract: The chest muscles of 20 Wuding hens of 150-day-age was selected and was stored at different temperature.The contents of IMP
and its related nuclectides a different storage time were determined. The results showed that the contents of IMP reached the highest value 2.002
mg/g after slaughtered 4 h & 18 °C, and then the contents were significantly decreased after slaughtered for 8 h (P<0.05). The contents of IMP
precursors reached the highest value & 2 h (1.46:mg/g) and then decreased gradually. The contents of the IMP degradation produds gradually
increased with the increase of time. The total contents of the ATP metabolites reached the highest value (5.71 mg/g) at 4 h and then decreased
gradually. The K value increased with the increase of time. When the storage temperature was 4 “C, the contents of IMP first increased and then
drop with the time extended and the highest measured value 1.46 mg/g reached after saved 24h. The contents of IMP precursors also had a
similar variation rule, and the contents reached the highest value (0.91 mg/q) after 24 h. The contents significantly decreased after the 3" day
(P<0.05).The contents of IMP degradation produds , the total ATP metabolites and the K value were gradually increased with the increase of
time. When Wuding chicken muscle stored at the same temperature, the longer of the storage time, the lower of the IMP contents. The lower of
the storage temperature, the slower degradation of IMP, and the longer ATP duration of the whole metabolic process.
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Table 1 The changes of IMP contents in the different storage conditions

5% 18°C 18
B 1) 1h 2h 4h 8h 16h 24h 15d
IMP 48/(mg/g) 1.4120.23°° 1.7540.36™ 2.0040.63° 1.2540.20°7 0.9620.08% 0.7740.08°  1.7540.11°
B 4c 181
i 1) 8h 16h 24h 3d 5d 7d 30d
IMP &%/(mg/g) 0.8340.29%. 1.2840.36™ 1.4640.36° 1.2040.33%° 1.0520.24®® 1.0340.18%°  1.81+40.09°

Er R—ERRE, ATRBAFRARNEFHEEATEREF (p<0.05), MR NEFHRFEFLALE (p>0.05),

IMP & 82 I 1. 18 CHI 4 CIRgs 4 T
IMP 15 5 A E A ek [ R Se b Ia b, AR AL
(AR, 18 T4 T IMP &1 4 h & Bik
N EME, T Th 42.4%, FE5 A 2 R 2
(P<0.05); HJEkE A [A]H) 2 S iiis FE4I, 16 h
JE B RFES] 4 h 19 50%0L s 4 CIEERSk A+ 15 24 h
SE| e {E, AL hBTAEY, =it 8 h Y 77%, H
i it A i TR B R S i PG, 7 d S5 R 24 h )
70.2%, 24 hiffI8h, 5d. 7d2/A RHHEEER
(P<0.05). -18 CIEF a5t I IMP S & 7E 2 Ml
I ] A AR AN K, 15 d #1130 d (R 218 2 )
18 ‘CF 1 h By 2 E =y 24.3%F1 28.9%.
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16

4 “CF IMP RifAYI B AE 24 hikfe i, J+58h. 3
d.5d.7dZ 783 (P<0.05), H 5 & FiH.-18 C
T S R R A S AE 15 d F1 30 d 2 fElAR Ak
(£2).

2.3 IMP &S BRI

IMP [l SR ILR 3. IMP FRfRYYELTE
Hx Fl HXR. 18 'C F Hx &% & 7E 4 h A2 mE, H5
BTN, T HXR SR R (R G0, AR
4 h 3] 8 h A KR &, HEETF4. Y
HAE 16 h AR Em{E, sl h i) 87.5%. 4 CIEji
ZAF T IMP B4 BB B TR 2K 3 T v, It
7E5dif5 8h. 16 h. 24 h A2 PR # 2 5F (P<0.05),
-18 CHER T IMP B4 & 8AE 15d #1130 d 2 [A]
BAHEZER, FRRBS 18 C. 4 CHANE R
AR R IMP A & B3 15 d e W ST IMP
RO & &t



DR EmBHE Modern Food Science and Technology
£2 FEMEEEET INP BIESEMNENR (mg/g)

Table 2 The changes of IMP precursors contents under the different storage conditions

2013, Vol.29, No.1

B 18°C -18C
B JA) 1h 2h 4h 8h 16h 24h 15d
ATP  0.3640.17%° 05940.18° 0.69+0.20° 0.4040.19° 0.2740.06® 0.2040.13°  0.7040.09°
ADP 0.3340.15% 0.5040.27° 0.4020.08%° 0.2740.17*° 0.1540.15° 0.1240.15° 0.65+40.08%
MP 0.3320.31* 0.3840.23% 0.2640.27%" 0.1840.19°® 0.0640.02° 0.0620.03" 0.1040.04
IMP #T4k4%7  0.9640.60%° 1.4640.51° 1.3540.37°° 0.8540.44%¢ 0.4740.21% 0.3820.25° 1.4440.05%
B 4°C -18°C
B i) 8h 16h 24h 3d 5d 7d 30d
ATP 0.2840.16% 0.3640.19%° 0.5440.22° 0.3440.15% 0.2940.13* 0.3040.15 0.7840.06
ADP 0.2240.11% 0.3440.17° 0.2840.26%° 0.1320.19°° 0.029+40.03° 0.02+40.03° 0.51+40.11°
MP 0.0540.03* 0.0640.04* 0.0840.03° 0.0620.03* 0.0740.03* 0.0840.06% 0.1740.09°
IMP #7441 0.5440.28%° 0.7740.28" 0.9140.41° 0.5440.34%° 0.3840.16° 0.4020.23° 1.4640.12

E: AR, RTHBAFRARNEFELATERFEE (p<0.05), MR NEFHLFEFAFLE (p>0.05),
3 FEMCEEGT INP RIS EMEN (mg/e)
Table 3 The changes of IMP degradation products under different storage conditions

BA 18°C -18°C
fiF 18] 1h 2h 4h 8h 16h 24h 15d
Hx 1274021 15940.41° 16240567 11394038 1134019 0.8040.20°  0.29+40.08
HXR 0.2840.21° 0.4120.28 0.7440.94* 150+1.76™ 1.7740.93° 1.86+1.02°  0.200.09°
IMP F&f&45  1.5040.23° 1.99+40.22%° 2.3640.77°® 2.89+1.88° 2.90+1.01° 2.66+1.19" 0.4940.113
B 4c 181
B 14] 8h 16h 24h 3d 5d 7d 30d
Hx 0.6240.09* 0.7720.24%° -0.8940.37%%¢ 0.9840.23%"° 1.14+40.34° 1.2040.52° 0.3540.09°
HxR 0.6040.22%  1.1320.35%  1.46+1.29%° 1.98+40.93° 2.5340.62° 2.86+1.04° 0.2240.06°
IMP Mfif4hp  1.2240.3051.9040.27%° 2.36+1.59%° 2.97+1.02° 3.67+40.82° 4.06+1.51° 0.56-40.130°

E: Fl—EREE, RTRERFIARNEFHERTLEZREE (p<0.05), MR NEFHEERTEZRALFH (p>0.05).
T A LEMERAT ATP SRIEM S EM K EHEWL (mg/g)

Table 4 The changes of the total ATP metabolites and K value under different storage conditions

ik 18°C 18
i 1] 1h 2h 4h 8h 16h 24h 15d
ATP ¥Rty 3.8720.79% 5.2140.77% 571+1.08° 4.9941.90°° 4.3440.95® 3.81+1.16° 3.3940.85%
K& 0.3940.08* 0.3840.05 0.4140.09° 0.5840.18° 0.6740.12°° 0.70+40.15° 0.1340.03%
B A 4cC -18°C
i8] 8h 16h 24h 3d 5d 7d 30d
ATP & /X4 2.5940.83% 3.9540.61°° 4.73+1.68° 4.70+1.52° 5.10+1.20° 5.49+1.38° 3.8340.22
K 1& 0.4740.06% 0.4820.09* 0.5040.15° 0.6340.10° 0.7240.03° 0.7440.16" 0.1540.03?

E: Rl—ERE, RTRERFTIRANEFHEATEREE (p<0.05), MRANEFHEETEFAEFE (p>0.05),
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