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TGase Transglutaminase

MHC Myosin Heavy Chain

LCs Light Chains

HMM-S1 Heavy Meromyosin Subfragment-1

LMM Light Meromyosin

HMM-S2 Heavy Meromyosin Subfragment-2

SDS Sodium dodecyl sulfate

PAGE Polyacrylamide Gel Electrophoresis

APS Ammonium persulfate

TEMED N,N,N’,N’-tetramethylethylenediamine
CBZ-GIn-Gly Carbobenzoxy Glutaminyl Glycine

TCA Trichloroacetic acid

EDTA Ethylenediaminetetracetic acid

IAA lodoacetic acid

CaCly Calcium chloride

NPN Nitrogen non-protein

PLA Protein larut alkali

SL S Surimi lele dumbo dengan setting

SL T Surimi lele dumbo tanpa setting

SK_ S Surimi komersial dengan setting

SK T Surimi komersial tanpa setting

RAL Rancangan Acak Lengkap

DMRT Duncan Multiple Range Test

EMC Expressible Moisture Content

G50 Gel surimi lele dumbo pada suhu setting 50°C
G60 Gel surimi lele dumbo pada suhu setting 60°C
G70 Gel surimi lele dumbo pada suhu setting 70°C
MBSP Myofibril-bound serine proteinase
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