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Extraction of unreduced glutenin from wheat flour with aqueous alcohol

Genichi

DANNO

Faculty of Health Science, Department of Health and Nutrition, Osaka Aoyama University

Summary Glutenin from wheat flour was extracted with 40% 1-propanol containing 0.1 M acetic acid,

without prior reduction of its disulfide bonds.
glutenin from wheat flour.

The extraction method may be useful for preparation of native
Wheat flour was extracted with 70% ethanol.

About 45% of flour nitrogen,

gliadin, was extracted. The glutenin in the residue was extracted with 40% 1-propanol containing 0.1 M acetic

acid by ultrasonic treatment or churning with a Waring Blendor.

intense churning processing.

A part of glutenin was extracted also without
(accepted. Oct. 25, 2008)
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add 40 ml 70% ethanol
stir 1 hr, 20C, centrifuge 10,000 x g

Supernatant Residue
(Fraction A)

[
Supernatant Residue
(Fraction B)

!
Supernatant Residue
(Fraction C)

[
Supernatant Raesidue
(Fraction D)

—
Supernatant Regsidue
(Fraction E)
—
Supernatant Residue
(Fraction F)
[
Supernatant Residue
(Fraction G)

Fig. 1

repeat above procedure
stir 1 hr

add 40 ml 40% 1-propanol
containing 0.1 M acetic acid
stir 1 hr, 20C, centrifuge

repeat above

add 40 ml 40% 1-propanol
containing 0.1 M acetic acid
disperse with ultrasonic cleaner
30 min, centrifuge

repeat above

add 20 ml 1% SDS in 0.02 M Na-phosphate
and 0.2 ml 2-mercaptoethanol and adjust
to pH 8.0, 30°C, 2 hr, centrifuge

Extraction of proteins from defatted wheat flour
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Table |. Percentage of proteins from defatted wheat flour
Fractions Yield (%)
A 45.0
B 2.2
C 13.8
D 2.6
E 17.2
F 7.7
G 11.6
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o

o

migration

Fig. 2 SDS-PAGE patterns of reduced proteins.

a: Fraction A, b: Fraction C, c¢: Fraction E,

d: Fraction G, e: Standard glutenin subunits
16)

(SDS-insoluble proteins, reduced)
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Fig. 3 Molecular sieve high performance liquid
chromatography of glutenin treated with sonication
on TSK-Gel 3000SW column (7.5 X 600 mm) with
0.05 M Na-phosphate buffer (pH 6.8) containing

0.1% sodium dodecyl sulfate.

a: glutenin treated with sonication for 10 min,
b: glutenin treated with sonicatioin for 60 min,
c: reduced glutenin treated with 2-mercaptoethanol.
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