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Abstract: In this study, Raman spectroscopy was used to! analyze changes in the main chain of myofibrillar protein and the
microenvironment of amino acid residues in goose mea while‘ageing: The observations were conducted in a controlled experiment using the
ROS inducer, hydrogen peroxide (H202), and N-acety | cysteine (NAC), a ROS scavenger. After treatment with10 mmol H2O2 solution for 96 h,
therelative content of ROS in goose muscletissues was visibly higher than that in the NAC group (p<0.05). With increasing ROS concentration,
the a-helix content decreased significantly (p<0.05), where as the B-sheet content increased significantly (p<0.05) inthe H202 group. While in
the NAC group, the a-helix content'decreased significantly (p<0.05), but the content of random coils increased significantly (p<0.05). Changes
in secondary protein structure, especially the transformation between a-helix and B-sheet forms, are closely related to gelling properties of the
pratein. The decline inintensity of C-C\C-N skeletal stretching vibrations was greater in the HO> group than in the NAC group, indicating that
ROS could target the skeletal peptide bond and induce protein degradation. The normalized decline in intensity of the Raman band at 760 cm®
was more pronounced in the H>O2 group than in the NAC group, suggestingthat oxidation could enhance the surface hy drophobicity of proteins.
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Fig.1 ROS relative content values of geese muscle during the

mature process
1000 - b

=] il
£ a00}
=S 100}
“:_'é' G- a
== s a
E% 400 - 1
S 300
5200
S o0}
0 : ; : o L
] 12 24 36 06
i T £ h
& 2 #BPIRR T IE PRI H,0 7K iAiRIRIBAME i ROS BUMERT &
=T

Fig.2 ROS relative content values of geese muscle soakingin

hydrogen peroxide solution during the mature process
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Fig.3 ROS relative content values of geese muscle soaking in
N-acetyl cysteine solution during the mature process
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