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Abstract: The bamboo bean albumin was prepared by Osborne procedure in'this study, and its amino acid composition, subunit molecular
<

weight, thermal properties and the secondary structure were pre arily studied using automatic amino acid analyzer, reducing sodium dodecyl

sulfate polyacrylamide gel electrophoresis (SDS-PAGE), differential scanning calorimetry (DSC), and Fourier transform infrared spectroscopy

(FT-IR), respectively. The results showed that bamboo bean al bumin had abundant and comprehensive essential amino acids, belonging to a kind
of high quality plant protein. Bamboo bean albumin contained nine subunits confirmed by SDS-PAGE, and the main subunits were distributed in
49.6 ku and 27.6 ku. Thermal analysis showed that the.bamboo bean albumin had the highest denaturation temperature (T4) of 100.6°C at pH =
7.0. And it had the highest degeneration enthalpy (AH) of 3:40 J/g at pH = 5.0. The fourier transform infrared spectroscopy showed its secondary

ion of beta angle was the highest (33.59%), followed by beta folding (31.38%), alpha helix (17.97%) and

structure was as follows: the pr
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Table 1 Amino acid composition of bamboo bean albumin
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Fig.1 SDS-PAGE profile of bamboo bean albumin
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Table 2 Molecular weight distribution table of bamboo bean albumin obtained by SDS-PAGE

Ly 1 2 3 4 5 7 8 9
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Fig.3 Infrared spectrogram of bamboo bean albumin
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	蛋白质红外光谱图上的特征吸收主要分为三组：1700~1600 cm-1、1580~1500 cm-1以及1340~1220 cm-1，分别对应的蛋白质的酰胺Ⅰ带（C=O伸缩振动）、酰胺Ⅱ带（C-N伸缩振动和N-H变形）、酰胺Ⅲ带（C-N伸缩振动）。
	酰胺Ⅰ带的吸收峰一般能反应蛋白质的二级结构，同时酰胺Ⅰ带的谱峰指认目前已经比较成熟，其对应关系如下：β折叠（1610~1640 cm-1），无规卷曲（1640~1650 cm-1），α螺旋(1650~1658 cm-1)，β转角（1660~1700 cm-1）[19,20]。

