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Solubility and Electrophoretic pattern of Korea Ginseng Protein
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Abstract

For the systematic investigation of biochemical characteristics of Korean ginseng
protein, protein fractions were analyzed by the techniques of sodium dodecyl sulfate
(SDS) polyacrylamide gel electrophoresis. The effect of pH and various salts on ex-
tractibility of ginseng protein were determined while the amino acid composition was.
studied by amino acid autoanalyzer. The protein was consisted of 66.08% of albumimr
and 20.51% of glutelin. Extractability of ginseng protein was the lowest in pH 3.0
and the highest in pH 6.0~8.0. Among the neutral salts solution, 0.4M Na,CO,

showed! maximum extractability while 1.0M MgSO, solution showed the least extrac-

tability.

Resonable precipitation was obtained by 40% of acetone and ammonium

sulfate.; It has been shown by SDS polyacrylamide gel electrophoresis that the soluble

protein had 11 bands.

The molecular weight for the main protein of the soluble

protein; wasestimated to be 43,000. In amino acid composition of water extracted

protein, arginine content was the highest 47.17%

cystine icontents were very low.
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| Table 1. Fraction of the soluble protein

‘ in ginseng root. (%)

!Albumin  Globulin  Prolamin  Glutelin
66. 08 11.60 1.81 20.51
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Fig. 1. Effect of pH on extractibility
of Ginseng protein
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Fig. 2. Effect of Na.C0O;, NaNO,, NaCl, Mg
S0, and Na,SO, Salts of extractibility
of Ginseng protein.
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Table 2. Effect of various concentrations of
TCA, ammonium sulfate and ace-
tone on precipitation of water ex-
tractable proteins.

Ag

Conc. (%) 2.5 5 10 15 20
%N

TCA 5
precipitated 56.5 58.7 60.9 63.1 63.3

Conc. (%) 10 25 40 55 70
(NH,) S0, %N
precipitated 71.4 87.9 97.8 93.1 98.2

Conc. (%) 20 20 40 50 60

Acetone %N
precipitated 74.6 88.2 95.8 96.8 97.1
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Fig. 3. Sodium dodecyl sulfate polyacrylamide
gel electrophoresis patterns of water
extractable proteins, extracted from
Ginseng root at 6 age.
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Table 3. Amino acid composition of water extriacted protein in Ginseng root. (ug/mg)
Aspartic acid Threonine Serine Glutamic acid Proline Glycine
0.0663 0.0215 0.0156 0.1018 trace 0.0146
Alanine Cysteine Valine Methionine Isoleucine Leucine
0.0242 trace 0.0165 0.0048 0.0134 0.0399
Tyrosine Phenylalanine Histidine Lysine Arginine
0.0168 0. 0241 0. 0206 0.0348 0. 3338
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