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Method and Application of Rice Albumin Electrophoresis Identification
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Abstract
that for rice from different sources, a loss or enhancement of band indensity at 70—105 kDa with similar protein content whereas different sen-

The aim is to optimize the extraction method of albumin and establish a new method of rice albumin electrophoresis. It was found

sory evaluation scores by using the improved spectral band analysis of albumin electrophoresis method. It was preliminarily confirmed that

105 kDa is the band associated with rice sensory quality. The denser the band, the better the taste quality of rice.
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Table 1 Protein content and taste score of rice varieties from different

sources
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Variety name Source > brote o
content( dry score
base) //%
TR 142 Longjingxiang No. 1 [/ VL1 [l YT 4% 7.91 71.0
K7 2 45 Changlixiang 2 [T RV T4 7.76 71.0
K417 2 5 Changlixiang 2 T L 7.90 73.0
B 12 Kenjing 12 T RS 7.84 78.5
J A% 29 Longjing 29 RV 4 7.81 81.4
TAEAE Wuyoudao ook L vess 7.78 85.0
=% FE Sorghum rice B H RO S 7.70 90.0
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1.2.2.1 Zre e mmeil

(1) HX 27.23 g Trizma base & fi# T 80 mL Z&{fF/K # , LR
7 pH % 8. 8, ZE /K EAZE 150 mL,

(2) BEHCEEE (1) TP 25 mL, fill A 40 mL 30% Mon-
omer Sol’n, 1 mL 10%SDS,33. 5 mL ZE18 /K, 185 4 CA-1F
#H.

(3) EBUEER(2) P 9. 95 mL, A 50 pL 10% i
TlREE ,5 pL TEMED JR5] ARt b2 Az iRk
1, S50 B eI
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(1) 6.0 g Trizma base ¥ f# T 60 mL ZE{R/K 77, EhAg 1
pH £ 6.8, ZIE/KE A2 100 mL,

(2) BB (1) P RYER 25 mL, il A 13 mL 30% Mon-
omer Sol’n,0. 5 mL 10%SDS, 61 mL Z£18 /K, 1R 4 CI%7F
o

(3) HIBCETR (2) HAYFI 10 mL, fILA 50wl 10% i
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FIIRG3 B IES , B H 52 22 80 V, HLIK 2.5 h,,
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Fig.1 Comparison of electrophoresis profiles of different albu-

min extraction methods
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Fig.2 Comparison of albumin electrophoresis with similar pro-

tein content
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®3 HFA/MRIEHEARHE(n=12)
Table 3 The bacterial counts in HFA mouse intestine (n=12) lg(CFU/g)

415 XUBHF R FLERFTH JkT 7324%)
Group Bifidobacterium Lactobacillus Enterobacteriaceae Enterococcus
CT 9.925 0£0.511 0 9.255 0+0.041 0 8.627 3+0.061 0 7.498 3+0.042 4
CT+LPH 10. 101 0+0.703 0* 9.537 0+£0.052 6~ 8.470 4£0.067 5~ 7.243 7£0.052 9"
CT+LPM 10.435 0+0.067 2"~ 9.765 0+£0.013 0"~ 8.124 9+0.005 0"~ 7.003 1+0.008 3**
CT+LPL 10.237 0+0.081 1° 9.626 3+0.047 3" 8.453 1+0.070 6~ 7.216 5+0.081 4~

5 CT HAHEEL, = = P<0.01, % P<0.05
Note ; Compared with CT group, * * P<0.01, % P<0.05

F4 HFA/NRIFRIR slgA B8 (n=12)

Table 4 Contents of sIgA in HFA mouse intestinal mucosa(rn=12)

24 %1 Group OD,s sIgA//pg/ mL

CT 0.096 0+0.002 9 5.378 7£0. 114 5
CT+LPH 0.097 7+0.003 2 5.747 0£0. 114 7"
CT+LPM 0.118 3+0.003 1 6.230 7£0. 114 5~
CT+LPL 0. 108 0+0.002 5 5.794 0£0.094 6~

245 CT 2HAHELAL, = = P<0. 01, * P<0. 05
Note ;: Compared with CT group, * * P<0.01, % P<0.05
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