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Preliminary research on extraction of phospholipases
in duck meat and model system of hydrolysis

WANG Dao-ying,ZHU Yong-zhi, XU Wei-min" , CAO Jian-min

(Institute of Agricultural Products Processing, Jiangsu Academy of Agricultural Sciences,Nanjing 210014, China)

Abstract ; Extraction of phospholipases in duck meat and fatty acids composition in model system of hydrolysis was

preliminary studied. Through analyzing changes of intramuscular phospholipids fatty acids composition before

reaction, model system of phospholipases hydrolysis and control experiment, hydrolysis characteristic of duck

meat was researched.The results showed phospholipases in duck meat hydrolyzing phospholipids had selectivity

to polyunsaturated fatty acids.
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