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Extraction of Glycoprotein from Squid Viscera and its

Immunomodulation
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Abstract: The General nutrients of squid viscera were analyzed and the extraction of glycoprotein from squid viscera by NaCl solution was

investigated. The immunoloregulation effect of the glycoprotein was also researched. Results showed that squid viscera contained high contents

of proteins. The optimum extraction conditions were as follows: ratio of solid to liquid of 1:6, extraction time of 60 min, NaCl content of 3% and

temperature of 80 ‘C. Our experiments also confirmed the extracted glycoprotein possessed immunomodulation activity.
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Table 1 Nutritional components of squid viscera
Koy REE BB RS W

BEASE 794 11.87 1.81 211 3.04

FELE - 5762 879 1024 14.76
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Fig.2 Effects of time on extraction yield of glycoprotein
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Table 4 Effects of GSV-0 on thymus index, splenic index and
clearance index of normal and immunosuppressive rats
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Table 2 Factors and levels of extraction of glycoprotein from & 30 0.02073+0.0027  2.21£0.51 ~ 1.99+40.36
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Table 3 Design of Orthogonal experiment and Results

ZE5 A B C D BEAFEY%
1 11:4) 135 1) 1(70) 134
2 1 1 23) 2(80) 1.85
3 1 1 34 3(90) 1.80
4 2(1:5) 245 2 3 1.61
5 2 2 3 1 1.45
6 2 2 1 2 1.40
7 3(1:6) 3(55) 3 2 2.08
8 3 3 1 3 1.69
9 3 3 2 1 224

K1 509 503 443 503
K2 446 499 570 533
K3 601 544 533 510

R 0.52 0.15 0.02
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