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[IpoBeneH mpoTeoMHBI aHaTU3 OETKOB B 00pa3ax MACHOTO CHIPhS, IByX BUAAaX BapeHbIX Konbac («okrop-
ckas» u «JIroOuTenbckas»), a TakkKe CIElHaIbHO W3rOTOBICHHBIX (YHKIIMOHAIBHBIX MACHBIX NMpOJXyKTax. Me-
TOJaMH Macc-CIIEKTPOMETPUH nAeHTUGHIHPoBaHO Gosee 200 GenkoBBIX (paxiuii, U3 KOTOpeX 51 B 0Opasmax
roBsauHbEl U 108 B 00pasnax cBHHUHEL. OTMEUEHO, YTO MMPOTEOMHBIE MPO(HIN HCCIeI0BaHHBIX OHOMAaTepHUaIoB
00J1a/1a10T ONPE/ICNIEHHBIM CXOJICTBOM, 00YCIIOBICHHBIM NPUCYTCTBUEM B HHUX psia CApKOMEPHBIX TKaHECHELH-
(UYHBIX OJIKOB (TPOIIOHMHOB, MBIIIEYHBIX H30()OPM MHO3MHOBBIX JIETKHX LIEIeH, a-TPOIIOMUO3HHA, IeCMHUHA). B
00pa3max MICHBIX MPOAYKTOB BBISIBICHBI HEKOTOPHIE BUAOCTIENN(HUIHBIE MBIIIETHBIE OCIIKH, a TAKXKe OTACIbHBIC
0€JIKM HEMBIIIEYHOTO MPOUCXOXKACHHS, KOTOPbIE MOT'YT PACCMATPUBATBCS KaK (DYHKI[MOHAJIbHBIE MHIPEIHEHTBHI.
IToxa3zaHo, 4TO B IpoIeccax IMOCMEPTHOTIO aBTOJIM3a M M3TOTOBJICHMUS MSICHBIX IIPOIYKTOB OT/AEIbHbBIE OSIKN MOA-
BEpraroTcs CrnenupuIeckod U HecTennPpHIecKoil MpOTeoTUuTHIECKol aerpagannun. [lomydeHHbIE pe3ynbTaThl B
0000111eHHOM BH/Ie BKJIIOUEHBI B OT€UECTBEHHYIO 0a3y naHHBIX «[IpoTeoMuKa MBIIIEYHBIX OPraHOBY, Bepcus 2013
(http://mp.inbi.ras.ru).

PROTEOMIC STUDY OF MEAT, SAUSAGES AND FUNCTIONAL MEAT PRODUCTS
Kovaleva M.A.!, Kovalev L.L!, Shishkin S.S.!, Ivanov A.V.}, Vostrikova N.L.2, Tchernukha I.M.?

1 AN. Bach Institute of Biochemistry Russian Academy of Sciences, Moscow, Russia
(119071, Moscow, Leninsky prospekt, 33, build. 2), e-mail: marynakov(@rambler.ru
2 The Gorbatov’s All-Russian Meat Research Institute, The Russian Academy of Agricultural Sciences,
Moscow, Russia (109316, Moscow, Talalikhin str. 26), e-mail: imcher@inbox.ru

Proteomic analysis of proteins in samples of raw meat, two kinds of cooked sausages (“Doctorskaya” and
“Lyubitelskaya”), and also specially made functional meat products was performed. The mass spectrometry
methods allowed to identify more than 200 protein fractions, including 51 in beef samples and 108 in pork samples.
It is noted that the proteomic profiles of the studied samples have a certain similarity caused by the presence a
number of tissue-specific sarcomeric proteins (troponins, muscle isoform of myosin light chain, a-tropomyosin,
desmin). In the samples of meat products some species-specific muscle proteins as well as individual proteins of
nonmuscular origin are revealed which can be considered as functional ingredients. It is shown that in processes
of posthumous autolysis and production of meat products some protein are exposed to specific and nonspecific
proteolytic degradation. The received results in the summarized form are included in the information database
“Muscle organs proteomics”, version 2013 (http://mp.inbi.ras.ru).
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B crarbe paccmMaTpuBaeTCs BO3MOXKHOCTh PUMEHEHHUsI OECKOHTAKTHON aBTOMAaTH3MPOBAHHOM cHCTe-
MBI KOHTpoJIs U ynpaBieHus goctynoM (ACKV/l), ocHoBaHHOW Ha aHaJIHW3€ IMHAMUKH HOCOTYOHBIX MBIIII]
JMIa 4YejaoBeka. B orimune oT pacmo3HaBaHus GU3MOIOTHYECKOH OMoMeTpuu, paspadareiBaeMas OECKOH-
taktHass ACKV]] anHanu3upyeT reoMeTpuio Juna B JUHAMHUKE, GopMann3ys mpoleaypy U4TeHHs Ho rydam.
AKKyMyIupysl TOCTOMHCTBA OMOMETPUUYECKUX CHUCTEM, MpeaaraeMas CHCTeMa HCKIIO4aeT BEPOATHOCTh
cpabaThiBaHUS OMMOOYHON MACHTH(QUKANNY YesloBeKa Oyrarogapsi KOMIUIEKCHPOBAHHUIO PEYEBOT0 CHUTHAja
1 COOTBETCTBYIOIIET0 €My U3MEHEHHUsI HOCOTYOHBIX MBIIII JXLA. [ TaBHBIM HCTOUHMKOM MOJYyYEHHUs BXOJ-
HBIX JaHHBIX SBISETCS MOJIUXPOMATHYECKOE PacTpOBOE M300pa’keHHE, Ha KOTOPOM BBINOIHSETCS NpoIle-
Jypa CerMeHTalluu 00JacTH PTa M MOUCKA XapaKTEPHBIX TOYEK, JOCTOBEPHO XapaKTEPU3YIONIUX HU3MEHE-
HHE MBIIII] HOCOTYOHOI 0071aCcTH, COOTBETCTBYIONIEE ONpeaeIeHHOI (oHeMe. B pe3ynbrare BHITOITHEHHOTO
JTana Hay4YHO-HCCIEN0BaTeNbCKOM pabOTHl MOCTPOEHA reoMeTpruUIecKas MOJENb TUIAa YeT0BEKa, OCHOBAH-
Hasl Ha CHCTEMEe KOJAMPOBAHUS JIMIEBBIX JBIKCHUH, KOTOpas Pealn3yeTcs ¢ HOMONIBI0 METOJa aKTHBHOTO
koHTYpa (MAK), 4TO MO3BONHMIO BBIACTUTh COBOKYIHOCTh TOYEK M COCAUHUTH UX TaKUM 00pa3oM, 4TOObI
00pa3oBaHHBIE UMH ACCKPUNTOPH XapaKTEPU30BaIM JIWHAMHUKY MBI obinacTu pra. B kadecTBe Mintio-
CTpalUM NPUBEAECH MaKeT MPOrPaMMHOTO oOecrnedeHus A1 aBTOMaTHIECKOT0 OMPeAeNeHUs JECKPUIITOPOB
pTa ¥ UX 3HAYCHHH.
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