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Abstract ; The materials of this study were B-conglycinins extracted from yellow soybean and black soybean,of which we de-
tected the construction of subunits and the content of combining- sugar by sodium dodecylsulfate- polyacrylamide gel electro-
phoresis (SDS-PAGE) and periodic acid-Schiff ( PAS). To investigate the effect on intestinal microbial community ,in vitro
experiments were conducted using Caco-2 cell line to confirm that in vitro pepsin and trypsin hydrolysates of B- conglycinin
from yellow soybean and black soybean had an antiadhesive effect on human intestinal cells against the enteropathogens
( Escherichia coli strains serotype 026 ,Salmonella typhimurium LT2). The results showed that there was no disparation in
both construction of subunits and sugar content of B- conglycinins from the two kinds of soybeans, of which sugar content
were 3.5% ~3.7% ,and their hydrolysates after heat treatment could significantly inhibit the adhesion of Escherichia coli
026 to Caco-2 cells,while there was no effect against Salmonella typhimurium LT2. Our findings indicated that B- conglyci-
nin probably had an antiadhesive effect on protecting human intestinal cells against the Escherichia coli 026.
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24 h WA ARSI TG IR T E R B
RPA A AR T T E SR R R
18 ~24 h J& MEAUT PSSR 24 h S
1.3.2 Caco-2 fmfg3dsc  Caco-2 ZiJfally T[4
R CER o0 (ATCC) 5 15 97 25 DMEM ( Dul-
becco’ s Modified Eagle’ s medium; 545 4.5 ¢-L™' D
- Hi%iHE,2.0 g-L™" NaHCO, ) , 55321 IIA 10% 1
GHE TS, 1% LT EKERR, 100 U-mL - FEHER
FI100 U-mL™"HEF R . QI SRIFHEH 5% CO,,

37°C M AR EE . BT FH B9 A A AR B N ATCC 1y
SRR IS 10 ~ 20 {022 0] AR Br A I Ak N
0.25% JiE 2 [/ +0.005% EDTA ,

1.4 FHi%

.41 KREXRFORB-HRIFKFONH BRI
%% Nagano 25" (1975 1 K6 JBRG T8 15 AR
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Fig.1 Contents of protein and sugar of B- conglycinin

in different soybeans
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1. Marker;2. soy protein of yellow soybean;3. glycinin fraction of yellow soybean ;4. 3- conglycinin fraction of yellow soybean;5. soy

protein of black soybean;6. glycinin fraction of black soybean;7. B- conglycinin fraction of black soybean; (1) Comsssie bright blue

G-250 stainning, (1) PAS staining
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Fig.2 Electrophoresis patterns of constitutes in protein of yellow soybean and black soybean
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Fig.3 In vitro digested hydrolysis degree of heated and unheated - conglycinin( A ; heated ; B :unheated )
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G 0374 XF Caco-2 4 (VRS B IC I HI/EH o &5
R EHBOMMN G 1 B- HE R ERE N, fEA B &
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Y7. heated hydrolysate of B-conglycinin in yellow soybean; B7. heated hydrolysate of B-conglycinin in black soybean; Y7’ . unheated hydrolysate

of B- conglycinin in yellow soybean;B7’ . unheated hydrolysate of B- conglycinin in black soybean; * . P <0.05.

K4 ERERBARE B- R EIRE ARSME LB R FTF 026 K BLOiFETR 1T IRTAE 0374 R B8CR
Fig.4 Eliminating effects of different hydrolysates against Escherichia coli 026:K60 and Salmonella typhimurium LT2 (ccpm0374)
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