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Abstract

The proteins of peach seed flour was examined to utilize protein source,

contained 20,38 % of crude protens,

The peach seed flour

The extractability of salt souble protems of seed were 70

% and rocovery rate of main protein fractions separated by sephadex G- 200 were about 51 %. The
electrophoretic analysis showed 11 bands and molecular weight showed 14, 000-110,000 in seed prote-

ins, The Amino acid of peach seed flour and isolated were mainly composed of arginine,

acid, glutamic acid, glycine and leucine,
est at pH 5.5,
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The solubility of isolated peach seed protein was the low-
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3. Peach seed £2|89| xx|

Peach seed flour+= 0 001N NaOH-&( pH 10,3)
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4. Nitrogen solubility
Solubility test &= Mattil (1971 )94 w2 21-83)
A pH 3, 4,5, 55,6, 7,8, 9, 10,5, 114 3
shgich!P
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Defatted peach seed flour

extract with distiled water _
(20:1=water-flour v/w)at pH 10.3
for lhr centrifuge at 3000Xg for
20min,

Residue Extract

adjust pH to 5.5 with HCl
centrifuged at 3000Xg for 2
20min.

I
Precipitate Supernatant

redisperse in distilled water adjust pH
to 7.0 with 0.5N NaOH and dissolve
protein freeze dry.

Isolation of peach seed proteins

Fig,1. Flow diagram for the preparation of

protein isolated from defatted peach
seed flour.
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5. NaCl soluble 22|82 &

BAg AJgel 05 1,2 4 6 8%2 d3hiE
+ 8olg 77 449 0,02M sodium phosphate
buffer (pH 7,0)& 7}3k Q.24 80 2k 4]
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6. Alkali soluble £2|8°| &%

gx)5l A8l 0.05 0.1, 0.2, 0.4 %2 NaOH
2oig 77t §h§-4]7]1 0.01M citrate phosphate
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7. Peach seed flour2}l 22|89 Aminp
acid2 4

peach seed flour o} %212 Amino acid §-8-2
Biotronik LC 5001
ek

obulw Al 4 2A-L ofujel el
A 0 A CHle F3tge} 17 1

Amino acid analyzer & 243}

A1 aol-ud

g
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Instrument: Biotronik LC5001

Column Dimension:3. 2X400m Column
Type of resin:BTC-2701
Bed height :210mm
Pump system
Flow rate:0. 28ml/min.
Buffer system A pH 3.42
B pH 3.73
C pH 4.30
D pH 520
E pH 10.60
F  regeneration sample diluti-
on pH 2.2
Temperature system
Coil temp. :11  125°C
Column temp. T1=48°C
T2=56°C
T3=64°C
T4=70°C
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FE3h - A8 AL 0.02M sodium
phosphate buffer 2(pH 7.0) 4°Coll4 2447 %
A7 o 7,000 X goll4) 30 H WAl-Eejste
AAE¢ AAG # 45 5ml £(30mg proteio/
ml ) Sephadex G-200 cohunn (2,0cm X 50 cm) off
loading s} Sodium phosphate buffer & elutiorll
ket

ofw| -R-=o4-2. fraction collector & <] 7b5} 10ml
4 ulol(tube F 5ml) 280mmoll 4 FHEg 234
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9. LR 9} Disc-acid urea electro
phoresis

Sephadex G-200 columnol| apply 5k7] 2| &
4w e 215 o 52 Davis o 19 wg AHE
sty 7% polyacrylamide gel & 4hg-3lo] disc-
gel electrophoresis & stgicvl,  polyacrylamide
gel = 4  acrylamide 2 -¥5.7} 7 %, cross- liker
°f FX7F 2.6%¢) gel & AMEstg o gt |
ga) A w2 (20 pg /50 41 )ell 0,25 % Bromophe-
nol Blue 1p1, sucrose ¢F 20mg-g £33l load-
ing 5}} Tris-glycine buffer ( pH 8,3 )% gel tube
 8mAR 64] 7k Al | dESHAUh

o a4l whilale #xbakg doln | #fste SD
S - polyacrylamide gel‘ electrophoresis < 3lsich,

SDS - polyacrylamide gel electrophoresis 2| &
2bek AL 9% &5 FAU 2= bouine albumin (M,
W 66,000), carbonic anhydrase (M, W 29,000,
glycaraldehyde - 3 - phosphodehydrogenase (M W
36,000 ), albumin egg MW 45 000 ), B-galacto-
sidase (MW 116,000) 5-& <Hg-sigieh, 171 4%
H gel < 1% coomassie brilliant blue & 4|7k
FoF A skd 7.5% acetic acid -§-o§ o o] B
A4AA  polaroid 2 4xl-& # Slet,

dn 3 g
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Peach seed flour2f <hib 43-& F4 2=
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ol & ZA Y Tk 5353% 24 3
(56.4 %) ek w2 A g0 30 (40,4 %)%
T (40,2%)% 3 AR (418 %) uck= 3
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b e gk 20,38 %24 254 (18,3 %)2D
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Table 1. Proximate composition of peach seed
flour wo b vy
) Coﬁxponeﬁts contents (%) rr 4/
80
- Moisture .. .. . 1.8
X : : 70 + A
.- Crude protein . 20,38 T e
_Crude fat . 53.53 - [
Crude ash 3.1 2T
Carbohydrates 21,1 :‘T “or
3 3L
@ 20 L A
. o I
2. Nitrogen Solubility 10 b \A /
pact
Protein 289 Hule $8l 5 Salgol T

w

K apH7 8 9 10 1
& 2] pH=|ol} 4 Elgon], A s
1 @oial pHAA kst s, pH 105004 Fig.2. Effect of pH on solubility of peach

98 %2A B3 27k 7 gl vebgicl, 2 A seed flour protein isolate at room te-
e Fig.29 e}, dubd oz gal 57} 7pzb mperature.

%2 pHE 4~ 5 4o]oc),

Table 2. The effect of sodium Chloride

concentration on amounts of
proteins in the extracts

3. Afofojct

Peach seed £2|€2 A pH 5504 U
olgten] Sxlgl e 2 4lus= g} Peach seed

Conc. of
sodium 0.5 1 2 4 6 8

flour &) Nitrogen solubility 7} 7}3} w2 pH= chloride%
5.5 ol I3 muny bean flour 1= 4.5 2 v} Protein% 60.81 62.27 85.43 89.80 86.29 80,94
Ebgto o], legume protein e} & solubility o)
HH A= @ AT 7k o] Fofzirh2 2520 5. Alkali soluble Sa|go] 2z
Cotton seed flour 2| solubility = pH7} 4.5 o
~T.0 Aol $7kske AL e 829 WAL ARE ABohd alall while 338
“cotton seed flour+= pH7I 104 »}3} &2 & FE% A3t Table 304 2+ upo} o] Na
SHSE Mol HoT dugch OH =7} 0.1 %Y= 3 4go) 7=+ &4
Soybean meal & pH 4.5ol4 F&shm 2s9p T ’
5 Cotton seed flour+= NaOH %7} 0.2%
7stle 25 Ao o) ¢} 15)
shlo] &5 ALE <84 U bl ol oo - o b seed
L el &9 s8] 7 A Jelton] peach see
4. NaCl Soluble E2|89 =& flour & o| 2} & zfo] 7} QA HATED
AR A28 AMgdte] NaCl soluble 2| Table 3. The effect of sodium hydroxide
2 323 A9 Tabke 294 2= 819} 3o} Na * concentration on ~ amounts of
Cl 57} 4% Yo 3]48o] 7H2+ o} proteins in the extracts
Sunflower seed protein -2 sodium chloride 7} cone, of
1.0MYd] 713 B 4gol =& AL R W nEo] sodium  0.05 0.1 0.2 0.4
9t} 30 hydroxide%

protein% 60 88 76.48 75.67
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6. Peach Seed Flour 2} 22|22 Amino

Acid =AM

Peach seed flour &} 2|59 ofvn|x4l 242 &
A B A

arginine |
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Table 4. Amino acid composition of peach se-
ed flour and its isolated proteins.

Amino acid  Peach seed flour Peach seed isolate
Lysine 9. 84 10.11
Histldine 13.40 14.19
Arginine 72.13 75.21
Aspartic acid 36.61 37.02
Threonine 10.15 11,01
Serine 16. 01 16. 09
Clutamic acid 68. 74 69. 04
Prp;ome 0.68 -
Clycine 24.19 25.11
Alanine 16. 99 18.08
Vaiine line 10.93 12. 08
Methionine 3.38 4.16
Isoleucine 13.38 14.32
Leucine 26.84 27. 66
Tyrosine 10. 08 12.07
Phenylalanine 18.31 19.08

Total 351. 66 365.23
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Proline

13,70

1l

Methionine

“Tyrostine

S35

47

Phenylalanine
Histidine
Lysine
Arginine

Chromatographic analysis of mixtures
of standard amino acids.

280rm ( x2)
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Fraction number

70 80 90

Fractionation of peach seed salt so-
luble protein on sephadex G-200.
Column size : 2. 0 X50cm

Sample . 150mg of peach seed sailt
soluble protein in 5ml.

Flow rate :

10ml/hr

Eluant . 0. 02M sodium phosphate bu-

ffer (PH 7. 0)

Fraction volume

soybean protein -2~

. 5ml.

Sephadex G- 200 resin
Agale] gel dlsaid 5709 $aEg dehie
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Ao = 4oz glv) peach seed flour £ o9} #
A5t A3 g

8. EHUF Ol Disc-gel electrophoresis

Davis 2| ydoll w2l 7% acrylamide gel 2 =1
7] 9&3 A3 Fig59 Zo} 1174 band & o
ehigle s, 1174 band 2| peach seed protein
o ¥x}ek SDS - molecular weight markers &} ]
2% A3 14,000 ~ 110 000 o]l Ao el
123

Ztzke| Band®| £A#-2 of o7& ok ¢ Ao
2 Y=,

distance of protein migration

distance of tracking dyve migration

Rf=

AE Yo Ay 45 A3 Ee 92 band
€ 57 12709 band & Z2dFL 11709 band
€ 7HRE Ao 2 naso glos Hpol FAE 11
MHef band & veh 31ek®

d B IHE H I

+ 8 B NE W]

Fig 5. Disc electrophoresis of peach seed
water soluble protein. (electrophoresis
was performed in 7% polyacrylamde
#el in tris-glycine buffer at pH 8.3)
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mic acid, (glycine  leucine ¢ glako] ¥ Zog
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