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An Analysis of Albumin and Globulin of Qinghai Faba
Bean Varieties with SDS - PAGE

LI Ping HOU Wan-wei YAN Qing-biao LIU Yu+iao™

( Qinghai Academy of Agriculture and Forestry Xining 810016 China)

Abstract: The albumin and globulin of 2005 — 00 and Qinghai 13 two varieties of Qinghai Faba bean
were studied by improved SDS — PAGE. At the same time by using micro — Kjeldahl Method the appropriate
protein content were measured. The result showed that the content of globulin was twice that of albumin.
Therefore globulin was the main component of the total protein content. Almost all the albumin and globulin
were extracted after extraction for five times with extract solution I which included NaCl. But only the globulin
were obtained with extract solution I for one time after with extraction for four times extract solution II which
didn’ t include NaCl and the globulin had the same mobility as the albumin. The result indicated that albu-—

min was also extracted while extracting globulin but globulin was not extracted while extracting albumin.
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Tab.1 Classification distill content of albumin and globulin
2005 -00 13 2005 -00 13
Material name 2005 -00  Qinghai No. 13 Material Name 2005 -00  Qinghai No. 13
1 1
) 22.65 29.55 15.76 18.71
Firstly distill globulin Fistly distill albumin
2 2
o ) 7.39 11.33 o ) 5.42 7.88
Secondly distill globulin Secondly distill albumin
3 3
1.48 1.97 1.97 2.46
Thirdly distill globulin Thirdly distill albumin
4 4
0.98 1.48 1.48 0.98
Fourthly distill globulin Fourthly distill albumin
5
0.49 0.49 1.97 1.48
Fifthly distill globulin Globulin
0.49 0.49
Albumin
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1: 1 2~3 2 4 ~5. 3 6~7. 4 8~9: 5 ; 10: ;
11~12: 1 13 ~14: 2 15 ~16: 3 117 ~18: 4 119 ~20: o

1. Firstly distill globulin; 2 ~3. Secondly distill globulin; 4 ~5. Thirdly distill globulin; 6 ~7. Fourthly distill globulin; 8 ~
9. Fifthly distill globulin; 10. Albumin; 11 ~12. Firstly distill albumin; 13 ~14. Secondly distill albumin; 15 ~ 16. Thirdly dis—
till albumin; 17 ~18. Fourthly distill albumin; 19 ~20. Globulin.
3 2005 -00 N
Fig.3 Electrophoregram of classification distill content of globulin and albumin of 2005 - 00

1 2 3 4 5 6 7 8 910 11 12 13 14 Is 16 17 18 19 20

1 72~30 2 y4~50 3 y6~7. 4 ;8~91 5 ; 10: ;
11 ~12: 1 y13~140 2 y15~16: 3 y17~18: 4 ;19 ~20: B

1. Firstly distill globulin; 2 ~ 3. Secondly distill globulin; 4 ~5. Thirdly distill globulin; 6 ~7. Fourthly distill globulin; 8 ~
9. Fifthly distill globulin; 10. Albumin; 11 ~12. Firstly distill albumin; 13 ~14. Secondly distill albumin; 15 ~ 16. Thirdly dis—
till albumin; 17 ~ 18. Fourthly distill albumin; 19 ~20. Globulin.
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Fig.4 Electrophoregram of classification distill content of globulin and albumin of Qinghai No. 13
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