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Figure 1
B-CONGLYCININ ENRICHMENT

Cold-pressed, ground soy flour

l ¢ 15xNaHSO3 0.98 g/L, 4°C

Adjust pH to 6.4
Extraction for 16 h with stirring at 4°C
Centrifugation

Precipitate (glycinis and ¢
insolubles)

Supernatant

l

Precipitation in 40% ethanol at room temperature
Centrifugation

Supernatant < i

Precipitate (B-conglycinin-enriched)

l

Freeze-drying

!

B-Conglycinin-enriched product
stable to storage.
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Figure 2
a’ SUBUNIT

Lyophilized p-conglycinin- enriched product

!

Resuspension in denaturing
buffer containing 8M urea
Metal affinity chromatography

(MAC) in denaturing conditions
using zinc or nickel

Unbound fraction e — l

Bound fraction

!

Elution with imidazole

!

Fraction containing the o’ subunit

l

Precipitation with 3-4 volumes of cold acetone

Washing with 40% ethanol at room temperature

l

Lyophilization




