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Table 2 Effect of pH on agglutinating activity of MDL
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Table 3 Effect of temperature on agglutinating activity of MDL
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Table 4 Effect of sugars on agglutinating activity of MDL
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Study on the Extraction and Agglutination of

Lectin from Melastoma dodecandrum Lour

DENG Zheng-dong' ,CHENG Ai-fang' , LI Xiu-li’
(1. School of Life Science and Technology, Wuhan Institute of Bioengineering, Wuhan, Hubei
430415;2. School of Life Sciences,Fujian Normal University,Fuzhou,Fujian 350108)

Abstract: In order to study and utilize the procoagulant activity substances from Melastoma dodecandrum

Lour, taking Melastoma dodecandrum lour as material, extraction of lectin and the effect of physical and chem-

ical agents on agglutinating activity were studied,such as pH,temperature and sugar. The results showed that

the lectin extracted by ammonium sulfate precipitation and dialysis had agglutinating activity. Alkaline condi-

tions had significantly inhibited the agglutinating activity. While acidic conditions had a strong role in promo-

ting. The effect of temperature on agglutinating activity was little. Galactose had an obvious effect on promo-

ting.
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