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Peptide Fragment

Amino Acid Sequence Assignment

(From GF -1 Digest)

No.l1 Ala-Glu-Thr -Arg-Ala-Glu TM2(a, f)235-240

No.2 Glu-Ala-Glu -Lys-Ala-Ala-Asp-Glu  TM( a, f) 115-122

No.3 Lys-Lys-Ala-Thr -Val-Ala-Glu T™M( a,f)76-82

No.4 Lys-Met -Glu -Ile -GIn -Glu TM( §) 140-145

No.5 Leu -Asp-Lys-Tyr-Ser -Glu TM( a ) 57-62
(From GF -5 Digest)

No.6 Val-Glu -Lys -Tyr -Ser -Glu TM( ) 57-62

No.7 Asp-Lys-Tyr-Glu-Glu TM( a)218-223

No.8 Val-Tyr -Ala-Gln -Lys TM( f) 260 -264

No.9 Leu -Tyr-Ala-Gln-Lys TM( a ) 260-264

2TM, tropomyosin

= ° = SR =
X3 XF7F v, PRI Y VINEWO RS R,
Scores of Flavor Intensities
Samples
Continuity ~ Mouthfulness  Thickness
Un -heated gelatin 02 £ 04 03 = 05 02 % 04
Un -heated tropomyosin 0.3 £ 05 02 * 04 02 * 04
Gelatin/tropomyosin heated in DW 03 = 05 02 + 04 02 * 04
Gelatin heated in LMW 03 = 05 03 * 05 04 = 05
Tropomyosin heated in LMW 02 * 04 02 * 04 03 = 04
Gelatin/tropomyosin heated 1.7 £ 05% 1.4 % 05% 1.5 * 0.5
in LMW
-3, Apparently weaker than control ~ ~ 3, apparently stronger than control.

aMeans * standard deviation (n =7).
* : significantly different from control at p < 0.05.
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