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We have studied biochemical characterization of lectin purified from kidney bean seedling through PBS extraction, (NH4)2SOq4
precipitation, and Sephadex G-100 affinity chromatography. The lectin was agglutinated by rabbit erythrocytes. This lectin
analyzed by SDS-PAGE is a tetramer composed of two subunits with molecular weights of 46 and 44 kDa. The optimal
temperature and thermal stability of the lectin was 30°C and 40-80°C, respectively. The maximal pH of this lectin was pH

8.2.
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Figure 1. Elution profile for protein (@) and hemagglutination
activity of lectin (O) purified from Phaseolus vulgaris seedling by
affinity chromatography on Sephadex G-100. The bound lectin was
eluted with 0.1 M D-glucose. Allow indicates the start of elution

with 0.1 M D-glucose. Hemagglutination activity was determined
using the rabbit erythrocyte.
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Figure 2. 12% SDS-PAGE of lectin purified from Phaseolus vulgaris
seedling. The gels were run at 100 A for 2 hrs and stained with
Coomassie brilliant blue R-250. Arrows indicate lectin purified by
affinity chromatography on Sephadex G-100. Lane: M, molecular
weight markes; A, purified lectinn The molecular weight markers
were P-galactosidase (124.0 kDa), bovine serum albumin (80.0 kDa),
ovalbumin (49.1 kDa), carbonic anhydrase (34.8 kDa), soybean

trypsin inhibitor (28.9 kDa), lysozyme (20.6 kDa), and aprotinin (7.1
kDa).
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lecting pH 2.0~10.08] ®HHdA HEF NS F
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Figure 3. Determination of molecular weight of lectin purified from
Phaseolus vulgaris seedling on SDS-PAGE. Closed black circles (@)
indicate lectin purified by affinity chromatography on Sephadex
G-100. The molecular weight markers were [B-galactosidase (A, 124.0
kDa), bovine serum albumin (B, 80.0 kDa), ovalbumin (C, 49.1
kDa), carbonic anhydrase (D, 34.8 kDa), soybean trypsin inhibitor (E,
28.9 kDa), lysozyme (F, 20.6 kDa), and aprotinin (G, 7.1 kDa).
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Figure 4. Effect of temperature on the activity of lectin purified
from Phaseolus vulgaris seedling. The lectin activity was tested by
incubation at 20~70°C. respectively.
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Figure 5. Thermal stability of lectin purified from Phaseolus vulgaris
seedling. Purified lectin was preheated for 10 min,
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Figure 6. The pH stability of lectin purified from Phaseolus vulgaris
seed. Purified lectin was incubated at different pH for 4 hr at 4C.
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