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Abstract

Graphical abstract
E The aim of this research was to investigate the effect of smoking temperature fowards crude
Textural changes of cathepsin acfivity and qudlity characteristic of smoked caffish [Pangasius pangasius
S T (Hamilton, 1882)]. Different smoking temperature had significant effect (p < 0.05) on crude
cathepsin acfivity, texture, pH, mcisture content, sall content and protein solubility. The
il significant decreasing (30.13 %) of crude cathepsin aclivity was at P3 (80 °C) from P1 (40 °C
to 50 °C). Many factors were correlated to the textural changes of smoked catfish such as

.ﬁ?ﬁ:&‘f."...",‘f‘.l.".f‘.’. changes of crude cathepsin activity, reduction of protein solubility and pH value.
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1.0 INTRODUCTION

® 2016 Penerbif UTM Press. All ights reserved

stearic acid (14.40 %) #kh contiibute to human
health [2]. Texture is an important quality

Catfish [Pangasius pangasius (Hamilton, 1882)] is one
of the economic aquaculture fish species contains
about 35 % of protein and 10.1 % of lipid with
dominant fatty acids profile were lauric acid (13.34
%), palmitic acid (26.15 %), oleic acid (46.07 %) and

mjrocleristic and accepiability factor for consumer.
The texture of catfish is influenced by several factors
such as size, age, macro nutient composition
[protein as well as lipid content), handliing and
processing condition. Catfish is one of many aguatic
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products which is highly perishable, in which after the
post mortem the enzymatic decomposition rapidly
breaks down the texture of fish components like
myofibrl and connective tissue. [3], cathepsin
enzyme activity could change the structure and
firmness. Cathepsin B, L and D were able o decrec:
a-actinin which is responsible to the fish firmness. A
significant correlation was observed between
enzymatic activity of cathepsin B and L and muscle
degradation of Atlantic salmon [4].

Smoking process could inhibit the enzymatic
decomposition.  Brinning, pre drying, chemical
composition of smoke and heating in smoking
process could change the optimum condition of
cathepsin to be active. Cathepsinne need a certain
condition to optimize their activity, such as
temperature, pH, substrate concentration and the
presence of metal inhibitor [5]. Nowadays smoking is
not only a preservative method but it also gives a
specific flavour and taste on smoked fish to increase
the consumer acceptability. This role could be
obtained using liquid smoke, which eclsier to apply
and is environmentally safe [6]. The aim of this
research was to investigated the effects of smoking
temperature to crude cathepsin activity which affect
textural changes and quality characteristic of
smoked catfish.

2.0 MATERIAL AND METHOD

2.1 Smoking Process

Smoking method of catfish was performed with some
modification [7]. Fillets of catfish were separated into
four groups. Each group dipped into 5 % brine and 5
% liquid smoke for 30 min. Pre-drying in room
temperature for about 60 min and then smoked in
the electrical oven at 40 °C to 50 °C (P1), 60 °C to 70
°C (P2) and 80 °C (P3) for 1 h each. Then it was
chilled in the room temperature and then packed
with poliethylene bag before analysis in the
laboratory.

2.2 Crude Cathepsin Activity Analysis

Proteolytic activity assays wm)erformed with some
modificafion [8]. The sample was prepared by mixing
1 g of filet with 1 mL of aquadest and then it was
separat sing centrifugation at 2 315 rpm (1.rpm =
1/60 Hz) for 10 min at 4 °C. The supernatant wgk§hen
separated again using centrifug at 5 976 rpm for
10 min at 4 °C. Then the extract was dissolved into 1
mL 0,1 M Tris-HCI buffer (Apli m) pH 7.4, continued
with centrifugation at ¢ 449 rpm for 10 min at 4 °C.
Proteolytic activity was analyzed with hemoglobin 2
% pH 2 [@xcid) for the substrate. Substrate solution
(0.5 mL) was incubated with 0.1 mL enzyme sclution
at 37 °C for 10 min. Subsequently, 2 mL Trichloro
Acetid Acid (TCA) 5 % was added and then filllered.
The solution gained was filtrated, and then 1 mL Folin
reaction was added. Final solution was read in

spectrophotometry on 750 nm, blank and standard
solutions (Tirosin) were read in the same wave length.

2.3 Quality Characteristic Analysis
2.3.1 Texture Analysis

Texiure were menJred using Texture analyzer TA-
TX2. The probe was pressed into the fillet at a
constant speed of 2 mm s~ ! until it reached 60 % of
the sample height. The maximum force obtained
during compression (gf) was recorded.

2.3.2 pH, Moisture Confenfcn'l-d Salt Content
15

For analysis preparation, 10 g of samples were
homogenized with 90 mL of distilled water for 1 min.
The electr of pH meter (pH meter Hanna
Instrument) was inserted into the slurry while being
stired vigorously. After stabilization, the observed
value was recorded. Moisture content of samples
was measured at 105 °C according to the
gravimetric test. The salt content was determined
using Silver Nitrite Method.

2.3.3 Protein Solubility Analysis

Protein content in supernatant was divided into two
groups of experiment, i.e. set | and set Il. Set | was
performed with Biuret reaction and set Il was using
alkaline cooper sulphate reagent. Color was

BB csured using spectrophotometer at 540 nm.

Bovine serum albumin was used as the standard
solution. All the analysis were run in duplicate.

2.4 statistical Analysis

Randomized Block Design was used in this research
and analyzed using ANOVA with significant level of
95 %. The computer software for helping this project
was SPSS ver 20.

3.0 RESULTS AND DISCUSSION

3.1 Crude Cathepsin Activity

Crude cathepsin activity on raw catfish was 0.840 U -
mL~! and it is comparable with previous experiment
[5]. which showed that crude chatepsin activity on
cat fish after post rigor was 0.278 U mL=' (1 U = 1/40
micro katal ). The various results might be influenced
by several factors such as sexual maturity level. The
highest cathepsin value was reached at sexual
maturity season [?]. The statistical analysis showed
that smoking temperature gave  significant
differences for crude cathepsin acfivity. Based on
LSD test the smoking temperature give significant

erenl for crude cathepsin activity. The results

showed that there was no significant difference
between freatment PO and Pl as well as between
treatment P2 and P3. Result showed significant
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difference between treatment P1 and P2 (Table 1).
Reduction of crude cathepsin activity showed
significant at P3 {31.98 %) from PO; 21.16 % from PO to
P2 and 13.72 % from P2 to P3.

Table 1 Crude cathepsin activity (U mL=1)

Treatment Value

PO (Conirol) 0.860 £ 0,059
P1 0.880 +0,03°
P2 0.678 0,000

P3 0.585 + 0,020
Mote: Average value of dupﬁccai standard deviaton
Walue following with same small superscript letters were no
significantly different (p > 0.05).

Crude cathepsin activity was decreasing with the
increasing of smoking temperature. The highest value
of crude cathepsin activity was on smoked catfish at
P1 (40 °C to 50 °C) then followed by P2 (60 °C to 70
°C) and P3 (80 °C) The reduction of crude cathepsin
activity may be affected by combination of salt,
heat and smoke in caifish smoking process by
changing the optimum condition of enzyme to be
active (Table 2). It was similar with previous
experiment [5] that, the optimum condition to
optimalize activity of crude cathepsin were
temperature, pH and metals inhibitor. The optimum
temperatures were 40 °C to 50 °C and decreasing
rapidly with increasing temperature in 60 °C to 70 °C.
The value of optimum pH for crude cathepsin activity

wds recorded in the range é to 7, the metals such as
Na could inhibit 85 % relatfive cathepsin activity. Gross
Proteolytic Activity of smoked salmon which smoked
at 20 °C to 30 °C was 0.535 mg peptides mg-' [10].

3.2 Texture

Based on the data that was shown at Table 2,
smoking temperature and protein selubility caused
the changes on smoked catfish texture. The increase
of smoking temperature offected the decrease in
the textural value. Heat treatments lead to
denaturation on protein muscle, long heat treatment
will form aggregation [11]. The textural change
caused by denaturation of protein muscle, then the
water soluble protein and the texture tended to
semisolid gel structure resulting in the hard texture.

The textural changes of smoked catfish were
caused by crude cathepsin activity, even in small
amount. Cathepsin activity was correlated to
firmness and made textural changes on rainbow
trout [12]). This enzyme was responsible for tissue
degradation. The range of fibre densities from 85
fiore mm?2 to 140 fibore mm2 indicates optimum
“chewiness" and “firmness” in texture characteristics
of smoked salmon. The high fibre densities
contributed to a firmer texture in fish muscle, and the
variety of fibre densities in fish was affected by sexual
maturity [9].

Table 2 Texture (gf}, pH., moisture content (wet basis %), salt content (wet basis %) and protein solubility (%) of smoked fillets

catfish

_Parameters PO P1 P2 P3
Texture 5482.43 £ 93.459 459137 £ 27.120 424) 93 £ 56.82¢ 3881.29 % 26,759
oH 7.22 0,049 7.42+0.02° 7.72+001¢ 8,01 +0.049
Moisture content 79.66 *0.049 77.42 £ 0,020 7472 +0.01¢ 72.04 + 0.044
salt content 1.43%0.100 2.62+ 0,190 3.88 £ 0.33¢ 583+ 0284
Protein Solubility 14,37 +£0.429 11.66 £ 0.12° 8,32 + 0.30° 5.80+0.19¢9

Note : Average value of ouapnccte measurement * standard deviaton.
all superscript letters were no significantly different (p = 0.05).

Value following with same

3.3 Scanning Electron Microscope (SEM)

Textural changes of smoked catfish were measured
by Scanning Electron Microscope (SEM). SEM analysis
was performed to describe structural changes in
texture of smoked catfish. Figure 1 (a) showed that
the structure of texture smoked catfish still complex
and solid. Figure 1 (b] shows aggregates in the
texture of smoked caftfish. Bigger aggregates were
obtained from catfish which was processed in higher
temperature and longer smoking time (Figure 1 (c)).
Meanwhile. Figure 1 (d) shows that the texture

became harden and damaged. In the previous
research, the aggregate formation increased
regularly in meat heated at 60 °C, whereas meat
heated at higher temperature (100 °C and 140 °C)
showel dramatic increase up to 5-fold the initial
level. The temperature increase promote exposure
the thiol group and interior hydrophobic residues of
BSA, enabling the formation of hydrogen bonds and
hydrophobic  interactions. This reaction and
interactions promoted protein aggregation via o
non-native and expanded conformational state [11,
13].
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1 ()

1(d)

Figure 1 SEM image from smoked caffish with various treatments, i.e. (a) PO, (b} P1, (¢) P2 and (d) P3

3.4 pH

The pH values of smoked catfish were shown in Table
2. The fresh catfish had pH values of 7.22 + 0.04, and
increased after smoking process. pH values of
smoked fish from this study were 7.42 to 8.01.
According to previous research on smoked stingray,
pH values of smoked stingray using coconut shell and
con cob liguid smoke were 7.30 and 8.20
respectively [6]. The changes on pH on smoked fish
were affected by chemical composition of liquid
smoke [14]. The value of pH is an important role to
determine enzyme activity in which pH affects the
ionization condition which needs the bounding
between substrate and enzyme. The catalysis
reaction depended on interaction between
substrate with side chains amino acid which bound
the active side of enzyme [15]. When pH of cathepsin
was 6, cathepsin activity was 0.271 U mL~!, but in pH
7 or above the wvalue of the cathepsin activity
decreased (0.167 U mL‘]J [5]- This irreversible enzyme
was inactive at pH above 7 but generally highly
active at acidic environment [16].

3.5 Moisture Content

Moisture content of smoked catfish were 72.04 % to
77.33 %, while the moisture content of raw fish as
79.66 %. Smoking process caused the reduction in the

moisture content of smoked fish and, the
combination of salting, pre drying and heating
process evaporated the moisture in fish muscle as
well. Previous research showed that moisture content
of smoked milkfish processed by comn cob liquid
smoke was 58.33 % and 43.37 % respectively [7].

3.6 Salt Content

Thefflalt content of smoked catfish was 2.62 % to 5.83
%. There was a slight increase in the value of salt
content with the increasing of smoking temperature
(p < 0.05). While smoking temperature increased,
moisture evaporated and then the salt penetrated
into fish flesh because of the osmosis effect from salf.
In other experiment, salt content of smoked salmon
were 4.0 g to 7.2 g per 100 g moisture [10]. While salt
content of smoked sea bass which were processed
by spray with liquid smoke for 30 min and added with
NaCl (0.110 %; 0.150 %; 0.200 %; 0.220 %; 0.270 %)
were 205 %; 446 %; 483 %; 9.40 % and 17.76 %
respectively [17].

3.7 Protein Solubility

Protein solubility of smoked catfish decreased as a
result of increasing smoking temperature, the heating
process indicated the changes on protein solubility.
The denaturation of protein relates to protein
solubility, the tertiary or secondary structure of protein
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was damaged, thus, became primary structure due
to heat treatments. In the primary structure, both
water and salt soluble protein were released easier
than in tertiary or secondary structure. The
decreasing solubility of protein occurred because of
increased smoking temperature. In the previous
research, the profeinolubiﬁty value of smoked
salmon which was smoked at 299 °C were
significantly lower than salmon smoked at 21.5 °C
[10]. The changes of protein solubility were due to pH
in which protein solubility increased at extremely
acidic and alkaline environment. vious research
showed that at t extreme of pH, solubility
increased to almost times that of the criginal §3H

), i.e. 125.73 + 0.6 g atpH 2; 58.92 + 1.10 mg
&3' at pH 4; 21.42 + 0.5 mg at pH 6; 44.76 = 0.95
mg g at pH8 and 122.85 # 2 mg g~! at pH 12 [18].
Another study showed that minimum protein solubility
that called isoelectric point, in raw or cooked
samples exn:iied at pH 5 to é. Protein solubility
decreased with increasing pH to isoelectric point
then increased again to high pH [19].

4.0 CONCLUSION

Inceasing smoking temperature could inhibit the
crude cathepsin enzyme activity and reduced the
texture, moisture content, and protein solubility of
smoked catfish. The information from this study could
be a reference to produce good quality smoked fish
in particular protein nutritive aspect.

Acknowledgement

The authors would like to acknowledge the financial
suppm provided by Directorate Genec%)f Research
and Public Services, Ministry of Resear echnology
and Higher Education with contract number DIPA-

023.04.1.673453/2015, November 141 2014 revised on
DIPA March 15t 2015,

References

[11  Ministry of Marine Affairs and Fisheries. 2013, Maiine and
Fisheries in Figures 2013, Jaokarta: Centre of Data, Statistic
and Infermation.

[2]  slam, R., D. K. Paul, A. Rahman, T .Parvin, D. Islam, and A.
Sattar. 2012, Comparative Characteristic of Lipids and
Nutrient Contents of Pangasius pangasius and Pangasius
sutchi Avgilable in Bangladesh. Journal Nutrition & Food
Science. 2(2): 130-135.

[3] Ladrat, C., V. Verez-Bagins, J. Noel, and J. Fleurence.
2003. In Vitro Froteolysis of Mycofibiillar and Sarcoplasmic
Froteins of White Muscle of Sea Bass (Dicentrachus labrax
L.): Effects of Chatepsins B, D and L. Food Chemistry. 81:
517-525.

(4

(5]

(el

7]

(8l

(%]

(ol

)]

na

03l

[14]

[15]
[1e]

071

el

(9]

Bahuaud, D., T. Morkore, O. Langsrud, K. Sinnes, E. Veiseth,
and R. Ofstad. 2008. Effects of =1.5 °C Super Chiling on
Guality of Aflanfic Salmeon (Salmo salar) Pre-Rigor Fillets:
Cathepsin Activity, Muscle Histology, Texture and Lliquid
Leakage. Food Chemistry. 111: 329-339.

Fikr, M. Z.. T. Nurhayati, and E. Salamah. 2014. Ekstraksi
dan Karakterisasi Parsial Ekstrak Kasar Enzim Katepsin dar
lkan Patin [Exfraction and Parlial Characterzation of
Crude Cathepsin from Catfish]. J. Teknologi dan Industri
Pangan. 25 (1): 119-123, [Bahasa Indonesial.

Swastawali, F., E. Susanto., B. Cahyono, and W. Al
Trilaksono. 2012, Sensory Evaluation and Chemical
Characterictics of Smoked Sfingray (Dasyatis blekeery)
Processed by Two Different Lliquid Smoke. Infernafional
Journal of Bioscience, Biochemisiry and Bioinformatics.
2(3): 212-216.

Swastawati, F., Y. S. Darmanto, L. Sya'rani, K. K. Rahayu,
and K. D. A. Tayler. 2014, Qudlity Characteristic of Smoked
Skipjock (Kafsuwonus pelamis) Using Different Liquid
Smoke. International Journal of Bioscience, Biochemistry
and Bioinformatics. 4(2): 94-99.

Dinu, D., I. F. Dumitru, and M. T. Nichifor, 2002. lsolation and
Characterization of Two Chatepsin from Muscle of
Carasiuss auratus gibelio. Roum Biotechnology. (7): 753
758.

Johnston, A. I, R. Alderson, C. Sandham, et al. 2000.
Muscle Fibre Density in Relation to the Colour and Texture
of Smoked Atlantic Salmon (Salmo salar L.). Aquaculfure.
189 (3-4): 335-349.

lisketh, H.. A. M. B. Rora, |. Steinsland, T. Skara, and T,
Rustad, 2004, Proteolylic Activity and Properfies of Proteins
in Smoked Samon (Salme salar) - Effects of Smoking
Temperature. Food Chemistry, 85: 377-387.
Kajak-Siemaszko K. L. Aubry, F. Peyrin, ef al. 201l
Characterization of Protein Aggregates Following a
Heating and Freezing Process. Food Research
International. 44: 3160-3146.

Godiksen, H., M. Morzel, G. Hyldig, and F. Jessen, 2008,
Contiibution of Chatepsin B, L and D to Muscle Protein
Frofiles Correlated with Texture in  Rainbow Trout
[Oncearhynchus mykiss). Food Chemistry. 113(4): 889-896.
Su, R, W. Qi, Z. He, Y. Zhang, and F. Jin. 2008. Multilevel
Structural Mature and Interactions of Bovine Serum
Albumin during Heat Induced Aggregation Frocess. Food
Hydrocolloids. 22: 995-1005.

Martines, O. 2007. Textural and Physicochemical Changes
in Salmon (Salmo salar) Treated with Commercial Liquid
Smoke Flavourings. Food Chemistry. 100; 498-503.

Bender, D. A. 2002. Infroduction fo MNulfrition and
Metabolism. Vol. 1. Mew York: Taylor & Francis Inc.

Ahmed, Z., O. Donkor, W. A, Street, and T. Vasilievic. 2015.
Calpains - and Cathepsins - Induced Myofibrillar Changes
in Post-Mortem Fish: Impact on Structural Softening and
Release of Bioactive Peptides. Trends in Food Science &
Technology. 45: 130-146.

Fuentes, A.. |. Fernandez-Segvovia, J. ASer, and J. M.
Barat, 2010. Development of a Smoked Sea Bass Product
with Partial Sodium Replacement. LWT - Food Science
and Technology. 43: 1426-1433.

Mohan, M., D. Ramachandran, T.V. Sankar, and R.
Anandan, 2007. Influence of pH on the Solubility and
Confoermafional Characteristic of Muscle Proteins from
Mullet (Mugil cephalus). Process Biochemisfry. (42): 1056-
1062.

Ghelichpour, M. and B. Shabanpour. 2011. The
Investigation of Proximate Compaosition and  Protein
Sclubility in Processed Mullet Fillets. Infernafional Food
Research Journal. 18(4): 1343-1347.




CRUDE CATHEPSIN ACTIVITY AND QUALITY
CHARACTERISTIC OF SMOKED CATFISH [Pangasius
pangasius (Hamilton, 1882)] PROCESSED BY DIFFERENT
SMOKING TEMPERATURE

ORIGINALITY REPORT

18. 12. 14, .

SIMILARITY INDEX INTERNET SOURCES  PUBLICATIONS STUDENT PAPERS
PRIMARY SOURCES
ntnu.diva-portal.org
( %
Internet Source 0

K. Kajak-Siemaszko, L. Aubry, F. Peyrin, M.-L. 2<y
Bax et al. "Characterization of protein °
aggregates following a heating and freezing
process", Food Research International, 2011

Publication

www.tandfonline.com
%

Internet Source

www.ifrj.upm.edu.my 1 o
(0]

Internet Source

Y.J. Choi, T.M. Lin, K. Tomlinson, J.W. Park. 1 Y
"Effect of salt concentration and temperature of °
storage water on the physicochemical properties
of fish proteins”, LWT - Food Science and
Technology, 2008

Publication




link.springer.com

Internet Source

1o

journal.ke.hu

Internet Source

1o

Aksu, Z.. "Use of dried sugar beet pulp for
binary biosorption of Gemazol Turquoise Blue-G
reactive dye and copper(ll) ions: Equilibrium
modeling", Chemical Engineering Journal,
20070301

Publication

1o

repository.maranatha.edu

Internet Source

1o

RN
(@)

Eun Kyoung Kim, Harold W Walker. "Effect of
cationic polymer additives on the adsorption of
humic acid onto iron oxide particles", Colloids
and Surfaces A: Physicochemical and
Engineering Aspects, 2001

Publication

1o

—
—

jset.net

Internet Source

1o

SN
N

vuir.vu.edu.au

Internet Source

1o

RN
w

www.zora.uzh.ch

Internet Source

<1%

—
AN

tnsroindia.org.in



Internet Source

<1
Martinez, O.. "Textural and physicochemical <1 o
changes in salmon (Salmo salar) treated with °
commercial liquid smoke flavourings", Food
Chemistry, 2007
Publication
onlinelibrary.wiley.com
Internet Source y y <1 %
D. Bahuaud, T.-K. Jstbye, B.E. Torstensen, <1 o
M.B. Rgra, R. Ofstad, E. Veiseth, M.S. °
Thomassen, B. Ruyter. "Atlantic salmon (Salmo
salar) muscle structure integrity and lysosomal
cathepsins B and L influenced by dietary n-6
and n-3 fatty acids", Food Chemistry, 2009
Publication
L. Gallart-Jornet, T. Rustad, J.M. Barat, P. Fito, <1 o
|. Escriche. "Effect of superchilled storage on °
the freshness and salting behaviour of Atlantic
salmon (Salmo salar) fillets", Food Chemistry,
2007
Publication
asean-endocrinejournal.or
Internet Source J g <1 %
krishikosh.egranth.ac.in
Internet Source g <1 %




www.Isbf.org.uk

Internet Source <1 %
www.animalproduction.net

Internet Source p <1 %

Agus Sujatmiko, Moh Hartono, R. Edy <1 o
Purwanto. "Groove Overhang Impact on the °
Result of Surface Roughness on Vertical CNC
Milling Process", Applied Mechanics and
Materials, 2016
Publication
epdf.tips

IntErnet Soerce <1 %
WWW.jilarm.com

Internet Sjource <1 %
ejournal3.undip.ac.id

In’{ernet Source p <1 %
www.connectjournals.com

Internet Source J <1 %

Hultmann, L.. "Proteolytic activity and properties

28 S <l %
of proteins in smoked salmon (Salmo salar)-

effects of smoking temperature”, Food

Chemistry, 200405

Publication




Exclude quotes On Exclude matches Off

Exclude bibliography On



	CRUDE CATHEPSIN ACTIVITY AND QUALITY CHARACTERISTIC OF SMOKED CATFISH [Pangasius pangasius (Hamilton, 1882)] PROCESSED BY DIFFERENT SMOKING TEMPERATURE
	by Fronthea Swastawati

	CRUDE CATHEPSIN ACTIVITY AND QUALITY CHARACTERISTIC OF SMOKED CATFISH [Pangasius pangasius (Hamilton, 1882)] PROCESSED BY DIFFERENT SMOKING TEMPERATURE
	ORIGINALITY REPORT
	PRIMARY SOURCES


