At E S 201006); 195~ 198 ° °

EHE, wEKFE & B F ¥
(L . 81000165 2. s 2100955

3. s 810007; 4. - ( ) . 300384)

PRSI kB E £ (LDLAIR S 4.7 BA O A o 3£ 3 AF 2o tm il B iR AT #
B RS VA AR S B S M, SUTARPE] R pH AR N 28 BT R AT, 4RE. 3 M
M ANSLIE T AR R E AR SR, P st trtm Pt R ) Rk, A 21108 4~
40°C ANGL LR S AR EA B, /T 30 CAL BB WEE £F /) %58, LI 5 E
FORAR IR A At P b IR 695%; HEEAERT MR A AP RIER, LU 4 AP GLAER B 4R
R AL 3P0 ) SR RO A I RIER 4K Ca T Mg PR RATHIEA

:S646.1°9 :A : 1001—0009 (2010006—0195—04

(lectin) , , 30 min, 8 , ,
. , . 20 g . 1 000 mL, pH ,
L . 121°C 20 min.
1.1.3 .

Hela  ( ) ", 1.2
1.2.1 (LDL) e
) . (mg/ mL)= 1. 45A250—0. 74A20.,
B 1.2.2 2% |
(Laclarius deliciosus ) 1.2.3 (i
(Russn laceae) (Lactarius) . 1.2.4
, . 4.30. 40. 50. 60.70.80.90. 100 C

, 10 min, ;

, . , 1.2.5 -

1.2.6 ™,
. 1.2.7 na,
1 2
1.1 2.1
1.1.1 . 2%

1.1.2 PDA 1000 mL)Y¥ . C 1
R R Wg 1000 mL 1~6), 0

BHA9T), & A B IR AANEME S A o, .
WA TALAHF A TAE. Frmail: jye 22@163. com.
: 2009— 12—20

195



JbA EE 201006): 195~ 198

1
20 21 22 24 25 26 28 29 210 211
o+ - - - - - - - - -
+ + 4+ + + + - - - -
+ + + + + + + + + +
4 =

4

(10X 40

5

LDL 0

(10X 40

6 LDL ( ) (10X 40)
2.2
2, 40°C
, 0 . . 30T
,40°C
.50°C .
2
,C 4 30 40 50 6 70 8 9% 100
0 + + + - - - - - =
+ + + - - - - - =
+ + + - - = = = =
o e
2.3
3 s 0.05.0.1
0.2mol/L  HCI , 3
;0.025 mol/ L HCI , (0]
;0. 0125 mol/ L. HCI , 3
. NaOH
’ 0 H
0.2 0.1 mol/ LNaOH
2.4
0 » 500 g/ ml.
V125 g/ ml 15.62 o/ mL

? l]‘ﬁp4-2015 China Academic Journal Electronic Publishing House. All rights reserved. http://www.cnki.net



At E S 201006); 195~ 198

;500 Mg/ mL
H H
1 000 *g/ mL . .
b °
, 1 000 g/ mL
b °
, 1000 g/ mL .
H
3
HCI NaOH
/mol © L1 0.2 0.1 0.05 0.0250.0125 0.2 0.1 0.05 0.025 0.0125
o - - - + + + + + + =
e
— - -+ 4+ 4+ o+ o+ o+ o+
o o
4
1000 500 250 125 62.50 31.25 15.62 7.81 3.90
Mg e ml !
0 / + + + + + + +
/ - - 4+ o+ o+ o+ o+
/ - - - - - 4+ A
R
+ + + + 4+ 4+ + o+ o+
+ + + + + + + o+ o+
-+ o+ o+ o+ o+ o+ o+
+ + + + 4+ 4+ + o+ o+
+ + + + + + + o+ o+
+ + + o+ 4+ 4+ o+ o+ o+
/ } | f } | f }
/ + o+ + o+ o+ o+ o+
/ + o+ o+ + o+ o+ o+
/ } | f } | f }
+ + + + + + + o+ o+
o o e
2.5
- >+
5 ’ C32 Mg
0]
’ b °
5
Ca2™ Mg2+
0 } |
+ +
/ /
e o L
3

[12 .
3.1
LDL ,
DL ,
. DL
3.2
DL 07T
3.3
LDL ,
0.2 mol/ L) ,
[ 1]
3.4
. 4 IDL
3.5
Ca Mg LDL .
[ . [
, 199, 14(2); 3637-3638.
(2 , . [n.
4(4); 6-76.
[3] . , . -
3-4.
(4 . .
, 2007, 29(3); &11.
(5] .

» 2003, 19(2); 261-263.
L6l s . (1.
2006 31(2):2830.

» 2006,

, 1997(D):

(.

(n.

[7]  Guillot J, Ciollant M, Damez M, et al. Isolation and characterizationof a
lectin from the mushroom Lactarius delicious|[ J] . J. Biochem( Tokyo ), 1991,

109(6): 840-845.

(8 , . [J.
, 2002 9(1); 44-46.
19 . . [J-
, 2004 23(3): 262-264.

L10] . .

( ), 2009, 33(1); &4 76.
[11] .

(0. : , 2006 16-17.
[12] . [D.

s 2004 24-25.

197



’ ) Jb7 B E 201006): 198~201

Z OB KA F X

( s s 130118)

: SIFA G R BB T R KR AT M ALBAT O, & BB ST RAPHEZ
8 AL IR RS SREAES AR 33.46%6.7.15%0.1.49%1.5.85%4.9. 64%. & 100 ¢ &
A RPARBRE A 15.1815 ¢ o F AR EF 6.1093 g E L F AKREEAH 0.072 ¢ A K
BRAE M 5 F RABR G H D 1A 8.26.5.85.76.4, 7k AABE F A 6.5539 ¢/ 100,
EAA/TAA % 40.2%, EAA/NEAA 018 67.3% B'g &8 Rafkfe Zibtk £ &, R LW K
B R FPE &G KGN R S E E RIMAMS R A, BA R AT AAR AT .

5 H H

.S 646.1°9 :A . 1001—0009 (2010)06—0198—04
Lyophyllum cinerascens (Bull. et Konr.) ,
Konr. & Maubl., . . . , R
. 1
30 a 1.1
N 1.2
_ ¢ ML T 2 N
‘ ‘ : FBR1976-), B, W, T, L EAFRA LS L2.1 ’ CB/T
7 @ HF 5 A, E-mail: lxmogu @163. com. 5009, 5— 2003
3201944, B, W, ik AL RAFER LS T @ )
e Tk, 1.2.2 GB/ T 5009. 6-2003
. VAL HE % 80 8 (20BBADA 1RO D). 1.2.3 GB/T 5009.10-2003
:2009— 1220 1.2.4 55°C ,

Primary Study on Isdation and Characterization of Lectin from Laclarius deliciosus

JIAO Ying-chun', YOU Xiao-gian’, YU Mei’, TANG Da'
(1. Department of Biological Sciences Qinghai University, Xining, Qinghai 810016; 2. Nanjing Agricultural Univiesity, Jiangsu N anjing 210095
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Abstract; The lectin w as extracted from the mycelium of Laclarius deliciosus, which was detected for hemagglutinating
activity using human erythrocyte (O type) and animal erythrocytes (cattle and donkey ). The experiments whether the
factors such as sugar, temperature, pH, divalent metal ions and so on affect hemagglutinating activity of lectin were car-
ried out. The results showed that the lectins of crude extract from Laclarius deliciosus were able to agglutinate 3 types
of erythrocytes, and cattle red blood cell were the most sensitive to lectins. Lectins manifested different tolerance to heat
treatment in the range of temperature 4 ~40 ‘G, while the most hemagglutinating activity at 30 ‘C. The tolerance of lec-
tins for alkali liquor w as stronger than that for add liquor. The hemagglutination to 3 types of ery throcytes was inhibited
by lactose, saccharoses dextrose and maltose but D-mannitol. While it was not affected by Ca® , Mg
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