] X 2 & % Soybean Science
i hitp://ddkx. haasep. cn

2019,38(3) :491 - 496
DOI:10. 11861/j. issn. 1000-9841.2019. 03. 0491

K E B-Conglycinin 3 & KEZ R K 2 BT A

F R, AHAF. K W, F R, EHEZBE &, T ¥
(MR R SRR H AR S S = B B TR P TR 5005/ S 6 S R R T S 2 KR 130118)

i B RESURERAZRSI RS EAAKS AR T2 NN EZER K, B - K EERE A (8-Conglycinin ) J& G j%
JE M Ao 0 K GBI AR 1, falk i B-Conglycinin & i & 23 B0 2 AE KU R B I ALERE ) T iE A 8Uk
Wi, He BT, ARSUMA B-Conglycinin fBEALYE BT St A KM BE Tl A 40 T AL EETE 1 AR R v e e R AR A
BrEALBE T oy B R Al Ik R R BR T2, itk R KGR BB AE S % | [l A 3T &)
FR 228 IR AR E

KR : K ; B-Conglycinin ; BRALME T ; a2 1R {dt B

Effects of Soybean 3-Conglycinin on Fish Health and Methods of Separation
LI Liang, WU Li-fang, ZHU Rui, LI Min, WANG Jing-yao, DUAN Jing, YU Zhe

(College of Animal Science and Technology, Jilin Agricultural University/Key Laboratory of Animal Nutrition and Feed Science, Key Laboratory of Ani-
mal Production and Product Quality Safety, Changchun 130118, China)

Abstract ; Soybean antigen protein is a major factor limiting the widespread use of soy protein sources in aquafeeds. B-Congly-
cinin is the most immunogenic soybean antigen protein. The high content of 8-Conglycinin in fish feed can result in decreased
fish growth rate and digestive enzyme activity, intestinal damage, and even death. This paper summarized the physicochemical
properties, separation and purification methods, removal process of B-Conglycinin and its effects on fish growth performance,
intestinal tissue, digestive enzyme activity, non-specific immune index and antioxidant ability. This study provides reference

for further research on the sensitisation mechanism of soybean antigenic protein, reasonable development and utilization of soy-

bean protein source.
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Table I Comparison of yield and purity of eight
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