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【摘要】
植物凝集素廣泛存在自然界，為非免疫來源的植物性蛋白質或醣蛋白，可專一性地鍵結單醣或多醣，其鍵結是不可逆且非催化性，具有使紅血球、正常或變形的細胞發生凝集的作用，凝集素具有相當多的生物活性，如抗腫瘤、調節免疫能力作為探針測試等；本研究以鴻喜菇為樣品，探討鴻喜菇植物凝集素之較適純化條件及其相關物化特性，研究結果顯示鴻喜菇在25℃以蒸餾水萃取1小時相較於其他萃取條件可得較高活性的植物凝集素粗萃液，並以ConA-Sepharose 4B膠體進行純化，將所得活性區段收集濃縮進行SDS-PAGE分析，分子量分別約為14 kDa、27.8kDa、40.7kDa；另本研究以11種醣類進行特異性醣分析，結果得知鴻喜菇植物凝集素其特異性醣為甘露糖，在物化特性方面，分別探討其在不同溫度與酸鹼度之穩定性，結果發現鴻喜菇植物凝集素溫度高於40℃時即逐漸影響其活性表現，於鹼性環境比酸性環境有較穩定之活性，而針對不同血型之靈敏性測試中鴻喜菇植物凝集素對人類血型紅血球並沒有特異性；金屬離子並不會影響此凝集素活性。
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【Abstract】
Plant lectin is widely existed in the nature, it is a group of plant proteins or glycoproteins of nonimmune origin, which can bind the monosaccharide or polysaccharide specifically, irreversibly and noncatalytically, and can agglutinate the erythrocytes, normal or transformed cells. Some reports showed that the lectin had some function, such as anti-tumor, immune regulation, probe testing etc.. The suitably puried condition and physical property of the lectin from Hypsizigus marmoreus will be studied in this study, the results showed that the crude lectin of Hypsizigus marmoreus could be extracted with distilled water for 1 hour at 25℃, the crude lectin could be purified by DEAE-Sepharose and ConA Sepharose, the molecular weight of the lectin from Hypsizigus marmoreus is about 14 kDa, 27.8kDa, 40.7kDa by the SDS-PAGE. 11 kinds of sugar were tested for the carbohydrate specificity with this lectin, and the carbohydrate specificity of Hypsizigus marmoreus lectin was mannose. In physicochemical properties, the Hypsizigus marmoreus lectin can maintain its activation under 40℃, and the lectin activity will be decrease as the temperature over 40℃, and the stability of this lectin is more stable while the pH is in the alkaline, in addition, had no specificity to human erythrocytes, there was no effect of bivalent cation on Hypsizigus marmoreus lectin about agglutinate activation. 
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