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Abstract: Inthis work, the isolation and characterization of com germ protein extracting by traditional method was studied. The results
showed an amino acid balance in the obtained protein except for Glu and Lys which showed high contents. SDS-PAGE analysis revealed that
there were nine components in corn germ protein isolate with the molecular weight being of 87.988, 76.320, 69.650, 53.649, 48.546, 38.164,
34.337, 32.294 and 24.483 kDa, respectively. Two fractions separated from corn germ protein by gel filtration chromatography were obtained.
Differential Scanning Calorimetry (DSC) analysis showedthat-the denaturation temperature of the obtained fractions were 97.37 and 98.95 C,
respectively. The secondary structure analyed by (CD) revealedthat the main conformation of the obtained fractions were p-sheet and random
coil.
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Table 1 Amino acid composition of corn germ protein isolated

FAO  EARIEF 5 # EAMEF K2H
wE Bakililh SEEG HFa

2 AR

oL IR
Hi RBER 5.5 5.9 7.4 6.1
TREFR 4.0 4.0 3.7 37
& AR 1.5 1.6 13 1.8
F R AR 35 0.68 0.84 2.1
A 5.0 6.8 6.8 4.8
5 A 75 10.1 8.9 7.7
R AR 3.0 42 4.9 5.4
e 4.0 4,02 3.98 4.9
L F AR
W 7.8 6.9 3.9
R 8.2 8.6 7.8
RARBR 74 7.4 10.9
5 R 13.1 13.8 20.5
H AR 6.6 6.2 46
40 R 3.9 3.8 2.5
T £ R 7.6 5.7 41
EX Y 4.0 4.2 5.5
&AM 1.71 2.24 0.9
B4 2B 2.6 2.9 37
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Table 2 Amino acid distribution of corn germ protein isolated

EAMFE LZREFE KEH

REEI Cahimn amEe 8E6
B A AR 50.05 45.87 36.2
T A LB 1118 11.81 15
aickE F AR © 18.12 20.87 16.4
B e R A 20.52 21.34 324

73 : L #Gly, Val, Leu, Pro,Met, Phe, Tip #=lle; * @45 Ser, Tyr,

Cys#=Tys; ‘@i5Lys, ArghaHis; % 46AspA=Glu.
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Fig.1 SDS-PAGE electrophoresis-map of corn germ protein
isolated
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T K AEZE /3 B 2 1 IR(SDS-PAGE) Bk B L 1] 1.
M 1P DUE H, FOKIREF 5385 S 1E 1) SDS-PAGE 1
B B sk TR RIS R R 4y
TEMKICN 87.988. 76.320. 69.650. 53.649. 48.546.
38.164. 34.337. 32.294 f1 24.483 kDa. -L& 01
4 34.337 kDa, & H# .
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FI F Sephacryl $-200 #E /1= 1124385 TKIREE 7
B, B2 K 2.
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Fig.2 Elution curve of corn germ protein-isolated
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Fig.3DSC curves of corn germ protein isolated and fractions
of CGP I and CGP1II
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Fig.4 Far-UV Circular dichroism spectra of CGPl and CGPII
* 3 EXKIEZFEALES CGP | 5 CGP Il I = ReE#
Table 3 Secondary structure composition of CGP I and
CGPII separated from corn germ protein
B EATFES | BRENFAS ]

(CGPD) (CGPII)
a-¥R %1% 138 16.8
B-47 &/% 57.7 45.9
B-4% /% 7.7 10.1
T AL -t (% 20.9 27.2
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3.1 KRG 4B tE A R A R 5 e
T AR L & BRI, SR G0 BmEOE IR A
PR AT . HAR G IR e B

3.2 BHRENTRMITAMIE pEEE SH 2 M EA
95, ARS8 459 Fl 154 kDaw

3.3 EXKMLHrE A SDS-PAGE KM 9 2 il
B, B 87.988, 76.320. 69.6505 53.649.
48.546. 38.164¢ 34.337. 32.294 #124.483 kDa. %5t
%> 180l 34.337kDa, SR b .
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