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Abstract: Meat protein is a kind of protein with high nutritional value. However, its poor dispersibility un-

der low ionic strength medium and slightly acidic (pH 4. 0~7.0) conditions hinders its further develop-
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ment and utilization. In this study, high intensity ultrasound (25 kHz, 600 W for 15 min) was firstly used
to improve the dispersion ability of myofibrillar protein, the main protein of meat protein, under low ionic
strength and neutral conditions (pH 7. 0). By complexing with Carrageenan, a kind of hydrophilic polysac-
charide, the dispersibility and emulsifying ability of the protein were further improved under slightly acidic
conditions. The results showed that ultrasound treatment could significantly improve the solubility of the
protein (from 23.51% to 77.32%, p<C0.05). Under slightly acidic conditions (pH 5. 0~6.0), because it
is near the isoelectric point of the protein, the charge and solubility of the protein decreased significantly.
The addition of Carrageenan complexed with protein can significantly improve the functional properties of
protein under slightly acidic conditions. With the increase of Carrageenan concentration, the protein dis-
persion and emulsifying ability increased significantly. LLow concentration of Carrageenan (the ratio of pro-
tein to Carrageenan is 8 ¢ 1) will form a complex with protein with larger molecular weight, resulting in a
decline in emulsifying capacity. The addition of Carrageenan can significantly increase the surface charge of
the protein near the isoelectric point, destroy the internal hydrogen bond of the molecule, promote the
unwinding effect of the protein molecule, thus exposing the internal hydrophobic groups, improving the
amphiphilic properties of the protein, so improving the functional properties of the protein near the
isoelectric point.
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