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foot musck protein of Belamya purificata
mud snail was hvestigated. The viscosity the

confomatin change the am ho acids
cons tituton the akalne extracton and
solbbilzaton of the foot musck proth were

researched. The results showed that the soliton
ofmeat powder had maxmum viscosity at pH11.
The confomaton of protih was getthg boser
with hcreasing pH. Blndig ultrasonic extractin
ultra —d ispershg and alkali treament hcreased
the solbility of the footmusclke protei
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