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Biochemical Characterization of Lectin Isolated from Cherry Tomato Fruit. Na Young Park, Sam Pin
Lee' and Kwang Soo Roh". Department of Biology, 'Department of Food Science and Technology, Keimyung
University, Daegu 704-701, Korea — Biochemical characterization of lectin isolated from fruit of cherry
tomato through neutral saline extraction, ammonium sulfate precipitation, and affinity chromatog-
raphy on Sephadex G-200 was studied. The lectin was agglutinated by trypsin-treated human ABO
erythrocytes, and the most pronounced activity of agglutination was observed at B type erythrocyte.
The analysis of the lectin.by SDS-PAGE showed the high intensity band with molecular weights of
10.7 kDa. The optimal temperature and thermal stability of the lectin was 40°C and 40-60T,
respectively. The maximal pH of this lectin was pH 7.2.
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Fig. 1. Elution profile for protein (@) and hemagglutination activity of lectin (O) isolated from cherry tomato fruit by affinity
chromatography on Sephadex G-200. The bound lectin was eluted with neutral saline. Hemagglutination activity was de-
termined using the human B type erythrocyte.

Fig. 2. Effect of lectin of cherry tomato fruit on hemagglutina-
tion activity by human ABO blood type.

kDa M A

Fig. 3. 15% SDS-PAGE of lectin isolated from cherry tomato
fruit. The gels were run at 40 mA for 4 hr and stained
with Coomassie brilliant blue R-250. Arrow indicate
lectin isolated by affinity chromatography on Sephadex
G-200. Lanes : M, molecular weight markes; A, puri-
fied lectin. The molecular weight markers were rabbit
muscle phosphorylase b (97 kDa), bovine serum albu-
min (66 kDa), chicken egg white ovalbumin (45 kDa),
bovine erythrocyte carbonic anhydrase (30 kDa), soy-
bean trypsin inhibitor (20.1 kDa), a-lactalbumin (14.4
kDa).
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Fig. 4. Determination of molecular weight of cherry tomato
fruit lectin on SDS-PAGE. Closed black circle (@) in-
dicates lectin isolated by affinity chromatography on
Sephadex .G-200. The molecular weight markers (O)
were rabbit muscle phosphorylase b (97 kDa), bovine
serum albumin (66 kDa), chicken egg white ovalbumin
(45 kDa), bovine erythrocyte carbonic anhydrase (30
kDa), soybean ftrypsin inhibitor (20.1 kDa), «
-lactalbumin (14.4 kDa).
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Fig. 5. Effect of temperature on hemagglutination activity of
lectin isolated from cherry tomato fruit. The lectin ac-
tivity was tested by incubation at 20-70C, respectively.
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Fig. 6. Thermal stability of lectin isolated from cherry tomato
fruit. The lectin was preheated for 10 min at 40-80C,
respectively.
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Fig. 7. Effect of pH on hemagglutination activity of lectin iso-
lated from cherry tomato fruit. The lectin was in-
cubated in different pH for 4 hr at 4T.
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