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Abstract: Water-soluble protein was extracted from tea flower by salting out with ammonium sulfate and purified by DEAE-Sepharose

Fast Flow chromatography. Optimal conditions for the salting out and DEAE-Sepharose Fast Flow chromatographic separation of water-soluble
proteins were determined. The results of experiments on bile salt-adsorption invitro.demonstrated that the obtained water-soluble protein extract
had hypolipidemic effect. Besides, the best elution results of water-soluble proteins on DEAE-Sep harose Fast Flow column were achieved a pH
5.0 and 10 mmol/Lphosphate buffer as eluent at room temp erature, Peak 111 exhibited the best bile salt adsorption ability amongthree separation
peaks obtained than peak II and I. The bile salt-binding capébility of the three bile salts was 0.78+0.02, 0.64+0.00, 1.60+0.02 mmol/mL,
respectively.
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Fig.1 Ammonium sulfate precipitation curve of tea flower
water-soluble proteins
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Fig.2 Static adsorption curves of tea flower water-soluble
proteins on DEAE-Sepharose fast flow under different pH
conditions
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TFWSP1 0.15+0.00° 4.76+0.05 0.0740.01°  2.79+0.08%  0.68+0.02°  21.62+0.06"
TFWSP2 0.61+0.01° 18.89+0.03° 0.28+0.03"  10.83+0.09°  1.44+0.01°  45.72+0.10°
TFWSP3 0.78+0.02° 24.06+0.14° 0.64+0.00°  24.68+0.07°  1.60+0.02°  50.66+0.09°
# R Ml /(50mgimL)  3.23+0.01¢  100.00+0.04  2.58+0.02°  100.00+0.06°  3.15+0.00  100.00+0.03¢
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