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The Primary Extraction and Purification of Myoglobin from

Drossy Meat of Tuna

XU Qun-ying, WANG Zhi-he, WANG Li-jing, ZHONG Xiao-ming
(College of Food Science,Shanghai Fisheries University,Shanghai 200090, China)

Abstract: The Myoglobin was extracted from drossy meat of Tuna. The optimal conditions were
determined through experiments and shown as followings:ratio of Tris-HCI buffer(pH 8.6) to
sample of 2.5 v/m, extraction for 1.5 hours, utilization of 90% ammonium sulfate for salting
out,etc. Primary purification was carried out with good results.
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Fig. 5 Results of purification with Ion-Exchange column
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Tab.1 Results of Myoglobin concerntrations

Mb Mb
Aiz& ATW / Mb /

/ y /
// /
(mg/ml) (mg/mL)

0.227 458 0.070 740 3.609 2 - -

0.278 833 0.102 392 4.063 4 18.6556 21.78

0.088 808 0.039 439 1.1370 1.3052 87.11
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