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Aims The functional properties of proteins extracted by Isoelectric Solubilization/Precipitation
(ISP) method are influenced by various factors such as the use of acid or base while protein
extraction. The aim of this study was to investigate the functional properties of protein extracted
from Crucian carp (Carassius carassius), using acidic and basic ISP method.

Materials & Methods This experimental study was carried out on 56 Crucian carps in Bandar
Torkaman City, Iran. The minced meat of fish was randomly divided to 2 homogeneous groups
for implementing acidic and basic ISP method. The protein was isolated from meat and its
functional properties were evaluated. The data were analyzed by SPSS 21 software, using two-
sample t-test.

Findings The protein extracted from Crucian carp meat had a significant difference in
acidic and basic treatments (p<0.05). There was no difference in water holding between two
treatments (p>0.05). The emulsion capacity of the extracted protein was significantly higher
in basic treatment than the acidic treatment (p<0.05). The emulsion stability index was also
significantly higher in basic treatment than acidic treatment. All samples had a flow behavior
index (n) less than 1, indicating that these samples had a pseudoplastic behavior.

Conclusion The protein extracted from Crucian carp meat is higher in the acidic treatment, but
the basic treatment has better functional properties. The basic treatment has a higher emulsion
capacity than the acidic treatment, and the stability index is high in the basic treatment. Protein
solutions as well as acidic and basic emulsions have a pseudoplastic property. The amount of
food viscosity is higher in acidic treatments compared to the basic treatment.

Keywords Crucian Carp; Fish Extract Protein; Protein Functional Properties; Isoelectric

Solubilization/Precipitation Method
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