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SPECIFIC LECTINS FROM FRUIT PERICARP AND SEEDLINGS ROOT OF ANGLED
LOOFAH (Luffa acutangula Roxb.). THESIS ADVISOR : ASSIST.PROF.

[ TIPAPORN LIMPASENI, Ph.D. lll?pp. ISBN 574-583-152-2

/7
-
Purification of lectins from fruit pericarp of angled loofah (Luffa

jacutangula Roxb.) and 9-day old seedling root surface were carried out. The

'pericarp lectin was purifie by, elutio% of lectin from gel slice after separa-

tion of protein on ND-PAGE d;fhe‘IQCtin:band identified. The seedling root

5 I — -
surface lectin was purified by elution %F,}ectin bound to formalinized-trypsi-

€hitin, %tudy on some properties of the
b JRE -'.ji i;

3
purified lectins revealed thgjéericaga lectin had a native molecular

weight of 105,000 by gel filtratEQg_and it appeared on SDS-PAGE as three
£ s
subunits with molecular\weight'df'41,680fJ3I7600 andf26,300. Its relative pI

& )
value was shown to be 6'::";5 by polyacrylamide gel isog_l_‘bctric focusing. The

|

pericarp lectin was showExto be stable to heat and é}de pPH range, especially
at pH 6-8 and shown to be & glycoprotein containing 43% (w/w) carbohydrate.
The relative molecular.weight of seedling(root surface|léctin was found to be
28,000 by‘SDS-PAGE. Its carbohydrate content #as determinel-“to be 12% (w/w)
and its pI's“value was | 6J15, It was ailso stable to heat land wide pH range.
Both lectins were found to be specific to oligomer of N-acetyl-D-glucosamine,
and were found to be able to inhibit growth of some pathogenic fungi and

contain superoxide dismutase 1like activity.
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