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Chemical Properties Analysis of the Protein

in Water-Soluble Extracts from Wheat Germ
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Abstract The gel chromatography separation on Sephadex G-100 showed that two glycoproteins
WGPP1 and WGPP2  existed in WGWE  with the total sugar contents of 47.24% and 46. 96 %

respectively. Gas chromatography analysis of monosaccharides indicated that rhamnose and glucose

mainly existed in WGPP1 while rhamnose mannose and glucose mainly existed in WGPP2. The UV

spectra data at 240 nm were compared by treating WGPP1 with and without alkali. The results

indicated that the B-elimination reaction occurred in WGPP1 and the linkage between the glycan and

protein of WGPP1 was O-linkage.
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1.1.2 Sephadex G100  Pharmacia
1.1.3 ZOPR-52D
Hitachi Koki 721-
ZFQ85A
1.6
em X 90 cm DHL-A
BSZ-100
UV-1100
GC-14A
1.2
1.2.1
105 C 15 min
60 .
m g 'V mL =1:
8 25 C 60 min.
10 000
r min 15 min
WGWE .
1.2.2 80 %
WGWE 25 mL
WGWE 15¢ 30 min
10 000 r min 10 min .
30 min
1.2.3 0.5¢
10 mL 3 000
r min 0.3 mL Sephadex G-100
0.2 mol L
pH7.0 0.07 mL min 3 mL
280 nm .
1.2.4 - ‘L
2gL 2g
100 mg mL
1 000 mg 10 mL
0.10.20.3
0.4 0.6 0.8 mL 1.0 mL

4.0 mL

10 min

620 nm

10 min

Sephadex G-100
WGPP1 WGPP2 0.05 mL 0.1 mL

1.2.5 Folin- S,
650
nm.
1.2.6
6 .
WGPP1 WGPP2 50C
10 mg mL 1 mL
2 mL 2 mol L H,SO, 90
T 6 h BaCOj4
2
10 mg 0.5mL 90 C
30 min 0.5 mL
90 C 30 min
0.32 mm 30 m OV-1701
N, 1.5 mL min
FID 280 C 260 C
180—>250 C 30 min 3 C min.
1.2.7 B
7 .
2 mL 0.2 mol L NaOH 1 mL
45 C 3h .
WGPP1 WGPP2 240
nm B-
WGPP1 WGPP2 O-
2
2.1 2
Sephadex G-100
1.
2 WGPP1
WGPP2
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Fig.1 Elution pattern of water-soluble extracts from

wheat germ on Sephadex G-100
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Fig.2 Gas chromatogram of WGPP1
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Fig.3 Gas chromatogram of WGPP2

Fig.4 Gas chromatogram of standard monosaccharides
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Fig.5 UV spectra of WGPP1 without NaOH
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Fig.6 UV spectra of WGPP1 with NaOH
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