BHERRE 265 2018 555 HA

RENNLT

DOI:

10.16210/j.cnki.1007-7561.2018.05.001

SDS-PAGE

122!, 20%2 £ &', BKER'

. WERLEKRF RoAFs5 %%, L& K& 030801;
2. WERLKFAER, L K4 030801)

H OE AdPREZEENEALZTOANTNSBRRILFITT M, FHiBid SDS-PAGE Wikt
HEFEOQUS AT AN, 4 RE: REAFFORROREREAS 40 , REORRRMAE

HIREA 1%, BREZEORRORAECERESD 75%, 5% R RAEBKREH 0.05 mol/L, &
B JRRIE S 83.1%. SDS-PAGE B4R I 7: REFEAE 10~100kD LB N HH A&, HE
REAG2ANABEAR, T EHHE 97.4~100 kD 4= 43~66.2 kD JE B A , »hﬂ%g&éf DB SN
o /£ 18.39~40.72 kD X 19, #EEALSEEGHL LEHH A 20.67~26.66 kD 5 43.29~50.80 kD
Z i,

KR RAEZA; 9 BRI, SDS-PAGE; Lk

PESES: TS210.1 XEFRIRAS: A XE4HS: 1007-7561(2018)05-0001-05

Separation and extraction of oat protein components and analysis by SDS-PAGE

WANG Mei-yu', LIANG Ya-ping®, WANG Yu', CHEN Zhen-jia'
(1. School of food science and engineering, Shanxi Agricultural University, Taigu Shanxi 030801;
2. Hospital of Shanxi Agricultural University, Taigu Shanxi 030801)

Abstract: The separation and extraction process of protein components in oat were optimized by single
factor experiments and the protein subunit components of oat were analyzed by SDS-PAGE. The results
showed that the optimal temperature for extraction of oat albumin was 40 , the optimal salt concentration
for globulin was 7%, the optimal ethanol concentration for prolamin was 75%, the optimal alkali
concentration for glutenin was 0.05 mol/L, the extraction rate of oat protein 83.1%. The results of
SDS-PAGE showed that the oat albumin distributed in the range of 10~100 kD; the oat globulin was
composed of two subunits with molecular weight in the range of 97.4~100 kD and 43~ 66.2 kD respectively;
the distribution range of most oat prolamin subunits was 18.39~40.72 kD; and the distribution range of some
oat glutenin subunits was between 20.67~26.66 kD and 43.29~50.80 kD.
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