2010 35 5 FOOD SCIENCE AND TECHNOLOGY "‘"‘ﬁﬁ?’
( 150080)
43.93%. DEAE-52 SephadexG-75
SDS— (SDS—PAGE)
20.0 ku
: Q503 . A : 1005-9989(2010)05-0173-04

Extracting and purification of rice bran protein
BAI Li, YANG Zhong-liang, JIE Wei-guang

(Heilongjiang Oriental College, Harbin 150080)

Abstract: Rice bran protein as a new type of protein resources is widely used to improve food nutrition and
structures. Cell wall enzymes on the extraction of rice bran protein plays an important role, selects cellulose is
the best enzyme and determines the best dosage of enzyme and optimum reaction conditions. In optimum
conditions, the protein extraction rate is 43.93% . And successively by DEAE -52 anion —exchange and
SephadexG -75 gel filtration chromatography purifies the crude rice bran protein, SDS —polyacrylamide gel
electrophoresis (SDS-PAGE) tests the effective of purification, the relative molecular of the protein is 20.0 ku.
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1:6 260 nm
(1:1) 3 h 4000 r/min
10 min
(mg/mL)=1.45A~0.74 A
1.2 SDS-PAGE
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4.0 35 2 10 2
1.2.3 DE-52
DE-52 0.05 mol/L. Tris—
HCl(pH7.1) 24 h
12 h 3 mL/min',
3 mL
3 ml/min . 2.2
0.1 mol/LL NaCl. 0.5 mol/ 22.1 pH pH
L NaCl 3] pH
0Dy, 50 °C [S]=10% [E)/[S]=2% 2
. h 3
Sephadex G -75 3 pH
Sephadex G-75 0.05 mol/L. Tris—HCl(pH7.1) pH 4.0 4.5 5.0 5.5 6.0
(3l DE-52 % 3842 4231 4393 4111  40.29
0.05 mol/L. Tris —=HCI pH4.0~5.0 pH
(pH7.1) 0.5 mL/min 161, pH5.0
3 ml. 43.93%. pH
ODas
280 222
nm Tyr.
Trp  phe pH5.0 [S]=10% [EJ/[S]=2% 2
Ul L 4
280 nm 0.1~0.5 mg/mL 5861 °C
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4 3 77 1-
/°C 30 40 50 60 70 77. 0.1 mol/L. NaCl  0.05 mol/L. Tris—HClI
1% 30.74 35.28 43.93 28.02 24.90 (pH7.1) 1
51 78-128. 0.5 mol/L, Na—
50 °C . Cl  0.05 mol/Ll Tris—HCI(pH7.1)
50 °C 45~50 °C 1 81 129-
210. 1
223
pH5.0 50 € [S]=10%
2h 5
[EV[S)/% 2 3 4 5 |
1% 39.80 43.93 41.67 42.86 42.98
210 81~84
1% 130~131 .
2% 2% 1 81~84
3% o 2 130. 131 Co.
C]\ Cz C]‘
C, 2
3% 5%
2% 45.0 ku
35.0 ku
204 26.0 ku
20.0 ku
14.4 ku
pH5.0 50 C [S|=10% [E]
/[S]=2% 6
6
/h 1 2 3 4
1% 36.77 43.93 45.98 46.02
2 DE-52
Civ G,
. 2h
C. G 3
43.93% 3~4 h
C, C,
2
h
81~84. 130~131 3
2.3
2.3.1 DE-52 oD OD
DE—52 7 260~ 280>
pH7.1
7 DE-52
DE-52
NaCl | 0D ODs fmeg
81~84 C, 19 2.468 2.483 33.7066
130. 131 C, 5.5 1.614 1.367 4.3328
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