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Abstract; This manuscript studied the porcine serum protein fractionated by Diethylaminoethyl
Cellulose 52, The result showed seven fractions were obtained eluted with 0~ 0. 3mol/L. NaCl

PBS when pH is 7. 4. Eight Parts of porcine serum protein were obtained by Phase Elution and

the concentration of NaCl in PBS are 0,0. 05,0. 08,0.1,0.12,0. 15,0. 2 mol/L.
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Fig.1 The result of porcine serum protein gradient elu-

tion by DES2
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Fig.2 The result of porcine serum protein phase elution

by DES2
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Fig.3 The electrophoresis picture of porcine serum pro-
tein phase elution peak by DE52
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Fig.4 The electrophoresis scan picture of porcine serum
protein phase elution peak by DE52
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Fig. 5 The electrophoresis scan picture of porcine serum
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