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Study on the Extraction, Purification and Properties of
Lectin from the Pleurotus ferulae Lenzi

YANG Aixia, LI Yingbiao, XU Chengjian”
(College of Food Science,Shihezi University, Shihezi 832000, China)

Abstract: The purpose of this study was to extract and purify one lectin from the Pleurotus ferulae
Lenzi,the basic physical and chemical properties of lectins were obtained,and build a solid
foundation at the further PPL’s exploration in the immunomodulatory activity in theory. The highly
purified lectin received through PBS extraction of fruit body mash,salting out with ammonium
sulfate ,freeze —drying,ion —exchange chromatography and Sepharose —4B affinity chromatography.
Determinate the titer of hemagglutination by mice blood and the hemagglutinating effect as
preliminary study on the physical and chemical properties of the lectin. The hemagglutination
activities of PPL. was destroyed after treatment with temperature higher than 70°C or the pH lower
than 2 and higher than 10. The qualities of the lectin are stable in the pH 4~9. when the Salinity
increase, the activity decrease and D—galactose is the best inhibitors of letins, cations have different
effects on the hemagglutinating activity of lectin.

Keywords: lectin, purify ,immunomodulatory activity
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Table 1 Hemagglutination effect on the temperature

Influence

. B R s R E/(ug/ml)

i EE/°C

TEDE
10 + + + + + + + +
20 + + + + + + + +
30 + + + + + + + +
40 + + + + + + + +
50 + + + + + - - -
60 + + - - - - - -
70 - - - - - - - -
80 - - - - - - - -
90 - - - - - - - -
100 - - - - = = - -

W R R AR R AR R LG
3.7 pH & x4 10 iF 4 B 20

HH 2% 2 T LA Y pH 250 X6 By 2 4 5 4 R A A
FH#/IN, T8 pH 2~8 B, BEAE R BEE RN AT E
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EEAE R AN Z 520 5 2 pH 2 9~10 B, BE M
TR AT, BRE L% PR DRSS 5 2 pHL 11 DA BEAE K
Mo 0, BEIMLTE PR I . VW] T BER R AR S b itk
FAF TR E , HAN T 52 55
®2 pHMBRERRENNMHIFMN
Table 2 Hemagglutination effect on the pH influence

B AR 2R 0T VR B/ (g/mLL)

D) I CEIES

=} e} ~ (o)} W E= (O8] [\S}
+
+
+
+
+
+
+
+

+ + + + + + + +
+ + + + + + + +
+ + + + + + - -
10 + + - - - - - -
11 - - - - - - - -
12 - - - - - - - -

3.8 PREF Xtk M i 4 B RN
i 2% 3 7] LIS Ca? ,Mg**, Cu*,Fe* , Fe™  K*,
AV4E 4 i B Xk ] 2 4 5 2 3% 119 B 4R 80 1 A Ui
S5 AVE R 0 Zn> HLAT 1 o B AL AOR RO 1E T, (45 B
LR T 2= 20,
£33 eEBTHRESHEEANNZIE

Table 3 Hemagglutination effect on the cations influence

B4 2 IR (ng/mlL)

Ca* + + + 4+ + - - - - -

Mg* + + + o+ - - - - - -

Zn*  + o+ o+ o+ + + + + + +
Cu* + + + o+ + + - - - -
Fe* + + + 4+ + - - - - -
Fe* + + + 4+ + - - - - -

K+ + - - - - - - - -
AP+ o+ o+ o+ + - - - - -

3.9 Eh R M iE R
SERIIPSINTE 522 SN /Y NS
e B2 it 35 £ (1 T i 2 T 8555 , A R o A R

IRE 80 o/ L I, BEAR G VM . UL BESE R

PE22 BIER A LAY ], PR WE 5 T 80 o/L Lk,

BEAR R e K00 . HALBE A F5 ik — L BT
F4 HEMBEEZTRELNOHMN

Table 4 Hemagglutination effect on the salinity influence

Ut 4 T R JE / (g/mlL)

10 + + + + + + + -
20 + + + + + + - -
30 + + + + + + + +
40 + + + + + + + -
50 + + + + + + - -
60 + + + + + - - -
70 + - - - - - - -
80 - - - - - - - -

3.10 HEIMEIKIG

M 2R AT LLE I BR L-B0 R0 A 748 D-2F 4k
TR N= T AR e N T > L8 Jre Xof B 4R 3R
G I35 1 T 52 AT o 28, T AU P T 288 0T 5 1 35
AT —E R AR, JCH R DR ZURE I 4
FHECR, H ORI 28 280 22,

x5 BEMREITREFENMHER

Table 5 Result of inhibition on hemagglutination of lectins

WA R IR f_/(p,e,/mL

|BREDR(SE
i T o + v | =
b e =] = = = | =
DESSR sl =]=|=1 = = - | =

HEE A sl wlx] = = | ==
D-#% 4 sl wl =] =1 =1=1-=

DR + o+ o+ o+ o+ = | = | =
D-£ 4k ¥k + o+ o+ o+ 4 + | -
L-Fl 2 H + o+ o+ o+ o+ + = -

N-ZBERAREE + o+ + o+ o+ 4+ o+ -
N-Z BRI + + + o+ o+ o+ o+ -

RN R RS EVACR S S S i ]
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