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Extraction and Identification Protein of Two Lycium barbarum
Cultivars

ZHANG Haiyan, XU Wei, ZHANG Ligang
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China)

Abstract: Mengqi 1 and Ningqi 1 Lycium barbarum L. were used as materials to extract and identify
proteins by pulping, salting out, dialysis, concentration, electrophoresis, analysis and other methods, so as to
explore the differences of proteins under different pH and (NH,),SO, concentration gradient. The results showed
that Mengqi 1 had the most protein content when (NH,),SO, concentration was 40% at the same pH value, with a
total of 7 subunits. When (NH,),SO, concentration was 80% , there was basically no protein; under the same
concentration of (NH,),S0,, the subunits is 7 at pH 6.0, that is, Mengqi 1 has the best extraction effect at pH 6.0
and (NH,),SO, concentration at 40%. Ningqi 1 had the most protein content when (NH,),SO, concentration was
60% at the same pH value, with 5 subunits in total; under the same (NH,),S0, concentration, the subunits is 5 at
pH 7.0, that is, Ningqi 1 has the best extraction effect when pH 7.0 and (NH,),SO, concentration is 60%.
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