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Preparation of neoglycoproteinfrom slver carp myofibrillar
protein with lactose and its solubility
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Abstract Neoglycoprotein was prepared from silver carp mydfibrillar protein by using the Maillard reaction with lac-
tose, and its solubility in a low ionic strength medium was investigated. The lyophilized protein mixed lactose (the
weight ratios of lactose and mydfibrillarare 1 1,2 1, 4 1 and 6 1respectively) was incubated at 50  (0- 48h) and
55 (0- 48h) respectively under 65 % RH. Their conjugation dot was researched by SDS - PAGE analysis. After the
lyophilized mydfibrillar mixed with lactose (the weight ratio 1 1) was incubated in50  (48h) , 55 (24 h) respec-
tively, and its solubility of glycoproteinincreasedfrom 18 % to 63% (50 ) andto 89% (55 ) respectively. These
results indicated that the solubility of mydfibrillar proteins inlow ionic strength medium was improved by the Maillard re-
action, and the myosin heavy chain was selectively conugated with lactose.
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(50 +6h) 12 000 r/ min 1 min,4
, Nad 16 h, 10
o1 (alginate oligosaccharide , AO) mL 15 mL 4 5000t/
Mf , min 30 min
(0.16 mol/L Nad ) Mf
) 1.4 SDSPAGE
[10] ’
Mf Mf SDSPAGE SDSPAGE [12]
: Mf :
5% 7.5% 0.2 mL
, 0.8 mL 2% DS 8 mol/ L
, Mf 20 mmol/L HC , 2
, min; 25UL ,
2
1 2.1 NaCl
1.1
, , (42.4 1(a) , Mf 11,
+2.3)cm, (1100.6+30.6) g 50 , 48h
, [71 , 0.1 mol/L Nad
, 3 50 mmol/ , 18% 63 %;
L Nad 0.5%  Triton X-100 5 ( 2(a), 24h
10 min, 8 89 %, ,
50 mmol/L Nad 0.5% Triton , Mf 11
X-100 , 12 000 r/ min
2min, ,8 000 r/ min [7] Mf 1
10 min, . 50 mmol/L NaCl 9,40 12h, 0.1mol/L
, 4 , Mmf Nadl Mf 11 %
8 63 % , Mmf
1.2 ,
Mf 50 mmol/L NadCl , .
6 mg/ mL ; ;
Mmf 112141 61; 2(b) (d , Mmf
, - 20 214161 6h
' 0.1 mol/L Nadl ,
65 %, 50 55 , 06 12 6h ;
24 36 48h, , ,
1.3 6h
[11]
40 mmol/L Tris HA ,
(pH7.5) 0.1 0.5 mol/L Nad , 1 , 50 ,
2.0 2.5mg/ mL, Mf 0.5 mol/ L
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Fg.3 SDS PAGE patternsof Mf reacted with lactose at 50
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