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Abstract

We have investigated for amino acid composition and molecular weight of the sunflower maim

protein which was purfied by Sephadex column. The results were obtained as follow.

1.

The salt-soluble sunflower proteins were highly dispersible in 0.02M sodium phosphate buffer,
containing 10% sodium chloride.

The sunflower proteins were characterized by comparatively high levels of essential amino acids.
Seven bands of component of sunflower proteins were found in disc electrophoretic gel column.

The sunflower main protein was purified by Sephadex G-150 and A-25 column chromatography

g W

The molecular weight was estimated 86,000 for the sunflower main protein.
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Table 1. General composition of sunflower seed
oil cake

Composition* % Crude

fiber

Mois-

ture

Crude | Crude
fat protein

Ash

Sample

Sunflower seed oil
cake

14.31, '3.241 o.4sl 48.23‘, '2.88

* dry weight

Table 2. Amounts of proteins in the extracts on
the effect of sodium chloride conc.s

Conc. of sodium
chloride%

Protein %

|19 2.5 s 10 13 20

‘68. 2'71. 6\73. 4‘75. 6;75. 370.8
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Table 3. Amino acid comgposition of the salt-
soluble proteins

mg

Amino acid ! mg% {{ Amino acid
Isoleucine* 4. 8:J Arginine 8.4
Leucine* 5.2: Aspartic acid 8.2
Lysine* 2.4; Glutamic acid 22.1
MetHionine* 2.8 Glycine 7.3
Phenylalanine * 5. 9§ Histidine 2.1
Threonine* 3.2} Proline 2.8
Valine* 3.9¢ Serine 3.2
Alanine 4.1 i Tyrosine 1.4

* Essential amino acid

Fig. 1. Electrophoretic pattern of sunflower pro-
teins developed in glycine buffer(pH 8.0)
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Fig. 2. Fractionation of the salt-extractable sunf
lower proteins on a sephadex G-150 colu-
mn(1.5%50) with neutral salt solution
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Fig. 3. Fractionation of the F, Fraction proteins
on a sephadex A-25 column(l.5%50) with
neutral salt solution
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Fig. 4. Determination of molecular weight of
main protein by compared with other
known molecular weight of proteins

Table 4. Amino acid composition on the mair
protein of the salt-soluble proteins

Amino acid l mg% Aminol acid ‘ mg%
Isoleucjne* 4.2 Arginine 6.8
Leucine* 4.6| Aspartic acid 10.5
Lysine* 2.9 Glutamic acid 22.3
Methionine* 3.4] Glycine 6.8
Phenylalanine¥* 6.7| Histidine 1.9
Threonine* 4.0| Proline 2.6
Valine* 4.6] Serine 2.9
Alanine 4.8 Tyrosine 0.6

* Essential amino acid
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