%16 & 8% I KFFEIR Vol. 16
ﬁf’ 2 }iﬂ JOURNAL OF WUXI UNIVERSITY OF LIGHT INDUSTRY 1997 No.2

A B R A A R e S LD RETE AT ST

i S E S

( , , 214036)

WERT My Fn B hiimit b ir &g 69 R, PR T Lk
CMS) 1328 RAEK R . BLE RED 69 A8 M E e L AR 4769420/ 50 1Ltk
b, AABRS L TR MABRA ARG S 285, & AERNEILEGE KR AH],

Yo fn L B ME R ED

(
A

TS209
0
18. 9% 60% ,
Jopem Tyborm, Sato
— CMC Bl 1g cMC 70mg
Autio CMC |4|, s
0.07% , 20% , Autio
CMS, ,
1
1.1
1)
: 0. 38% , 6, 3000g 30min
3. 8% ( 0.05% NaNs )
2) (CMYS)
1.2
: 1996-03-21

1865, cab



16 16 2

UV 240
83550
1.3
1.3.1 o Fleye Img/ ml,
CMC CM S 0.37mg/ ml
4 (700 200nm).
1.3.2 WM& $=5% 40z, 1mol/L HCI pH
(50 ,30min) 50g, Smin )
pH , 100g, 20min 4000/ min 10min, (
)
(PR)  : PR= 20*x 100%
C; (g/ 100ml), V, (ml), Co
(g/100ml), V, (ml).
(HC) : HC= (A A,) % 100%
As Ao Img/ml ODsss

1.3.3 BLE 3REG 69 Tk ) e

1) (foaming Properties) Lawhon and cater
2) (Emulisfication capacity) tybor tel
1.3.4 [AEHAH 83550
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2.1
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) . pH
pH< 2.5
(PI= 7.00), )
2.2 ]
M1 M AL
O D2so OD 3ss,
> ,  Zlon-
) OD3ss8/ O D2so %
CMS
,CMC R
3.
’ B U . . - 'I .\l
200 3iro ion 500 600 00
’ #HAT tonn
: R=[HC]x 3
10°/[PRI*
Nakai 1986 (RCO)
3 s 1
pH pH ( pH CMS pH
D 20 ’ 1.1 10 2.0
, 2,3. 2.5 50 4.0
20 ,CMS
pHO.8 1.3, pH2.9 3.2,CMS 30 40ml. 2 R
pH< 1.0 , ,
pH= 0.9, pH=3.1,CM S= 40mI, Rmin=
18.4 ( PR= 51.5%,HC= 4.87%).

CMS R pH 1.2 1.5, pH2.2 2.8,CMS 30
40ml pH CMS HC , pH PR
HC s pH 2.2 2.8 ,PR 86.4% 65.2%, HC 14. 8%

7.39%. s , pH , pH= 1.2,
pH= 2.8, CM S= 37.4ml, Run= 17. 4( PR= 65.2% ,HC= 7.39%).
) 5 Heme
, pH 0.3 R pH 0.3 CMS
3mi s Rimin 1. pH
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( PR HC ), ,
2 3
pH pH CMS(ml) Response pH pH CMS(ml) Response
1 1.4 2.5 30.6 39.1 1 1.4 2.5 38.6 38.4
2 2.3 2.2 34.6 54.6 2 2.3 2.2 34.6 72.0
3 2.3 2.4 17.1 40.7 3 2.3 2.4 17.1 80.0
4 1.8 3.7 36.9  123.1 4 1.8 3.7 36.9  125.0
5 2.3 2.6 33.1 63.6 5 1.2 3.0 38.0 39.9
6 1.2 3.0 33.0 30.6 6 1.8 2.2 46.2 79.5
7 1.3 2.2 46.2 47.1 7 1.7 3.9 29.8 1220
8 1.7 3.9 29.3  154.2 8 1.5 3.5 23.3  101.0
9 1.5 3.5 23.3 77.2 9 1.7 2.6 37.1 40.0
10 1.7 2.6 31.2 56. 4 10 1.4 2.7 37.9 34.9
11 1.1 2.7 35.9 45.9 11 1.5 2.5 25.6 28.6
12 1.3 2.6 34.5 27.3 12 1.0 2.4 31.9 23.0
13 1.1 2.6 38.2 30. 4 13 1.5 3.1 36.2 37.5
14 1.3 3.2 26. 6 37.6 14 1.4 2.3 41.2 25.2
15 1.6 2.4 41.0 35.0 15 1.3 2.9 39.2 25.2
16 1.1 2.9 37.3 20. 4 16 1.2 2.8 29.0 24. 4
17 1.1 2.9 31.8 29.9 17 1.2 2.2 29.0 23.5
18 1.0 3.0 33.9 20.9 18 1.2 2.2 37.4 19.8
19 0.9 3.1 40.0 18. 4 19 1.2 2.8 37.4 17. 4
20 0.8 3.2 41.1 20.3 20 2.3 2.6 33.3 84.5
2.3
2.3.1 ME REG AL MENE
1) pH (1. 8g/ 100ml) 4.
2) (pH6.0)
4 5
3) pH 6.
4
(ml)
Vo Vs Vs Vip 6 V(%) 150+
(pH2.9) 170 158 152 147 13.5 _
(pH6.0) 183 172 167 165 9.8 E 1001
(pH7.2) 130 117 104 101 22.3 >
(13.5¢/100ml) 102 100 98 94 7.8 501
(6.8¢/100ml) 118 102 96 93 21.2 o
Vo - . 0.40 0.60 0.80 1.00 1.20 1.40 1.60 1.80 2.00
C(g/100ml)
V> — 2min ;
Vs — S5min ;
Vip = 10min ; 4
14 . V= Wx 100% .
0
6 N pH s pH6 0 D)
183ml; 7.0 ,  130ml,

pH2:5"6.'0 :
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40 g
50
204
0 T T T T T T T T 0 T T T T T T
1 2 3 5 6 7 8 9 2 3 4 5 6 7 8 9
C (g/100ml) pH
5 6 pH
, (7.8<9.8), 4 ,
1. 82/ 100ml " 90
R 183ml, 80 —
118ml. - 79
X 601
’ R 504
s gﬁ 40 1
, # 30
2.3.2 BE HREG AL AL N R 201
104
7,
0.0 01 02 03 04 05 o6 07
0.3g/100ml C (g/100ml)
, 43%.
0. 3g/ 100m1 0. 4g/ 100ml 7
s 82%
2.3.3 MERZOHTRMEITN 5.
) Dranbkin ,Sato FAO ,
5 (g/100g)
) FAO
HbM
Dr ank in(2) Sato(3) CMS (4
Ile( ) 0.58 0.33 0.7 0.45 3.7 1.8
Leu( ) 13.36 11.40 13.3 13. 65 5.6 2.5
Lys( ) 8.26 6. 05 8.2 8.25 7.5 2.2
M et( ) 0.92 0.76 1.4 1.29
Gys( ) 0.73 0. 61 0.5 0.55
1. 65 1.37 1.9 1.84 3.4 2.4
Phe( ) 6. 49 5.77 5.4 6. 49
Tyr( ) 2.21 1.70 2.3 1.97 3.4 2.5
Thr( ) 3.15 2.43 5.4 4.50 4.4 1.3
Trp( ) 1.90 1.60 NDOY ND® 0.5 0.7
Val( ) 8. 82 6. 94 8.7 7.13 4.1 1.8
His ( ) 9.29
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:(1)  Hb- ;

(2) (knppevel 1976 ), ;
(3) CMC (Sato 1981 ), ;
(4 CMS ( )s ;

(5) ND-

(9]
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Preparation and Functional Properties of Colorless
Globin Derived from Pig Blood

Yang Yanjun |Wang Rongming|

(School of Food Science & Technology, Wuxi University of Light Industry, Wux i, 214036)

Abstract The research into the preparation and the functional properties of the colorless
globin derived from pig blood is described in the paper. Various reagents were compared
for hemoglobin separation from red blood cells. A mong thme, CMS gave the best results.
The functional tests illustrated that colourless globin possesses efficient foaming and emul-
sifying capacilies. T he amino acid analysis showed the high levels of lysine and histidine
make a potential application for infant nutrition.
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