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Effect of PEG Modification on Antigenicity of ALactoglobulin
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Abstract: ALactoglobulin ( A#LG) was modified by suecinimidyl carbonate methoxy polyethlene glycol (SC-mPEG) under
different conditions of molar ratio, reaction time and pH. The change of its antigenicity was also studied. Indirect competitive
ELISA was used to detect the antigenicity of the SC-mPEG- ALG mixture. The results indicated that the highest reduction rate
of antigenicity for modified products under different conditions was 70.2% at the reaction time of 8 h and at the same time, the
highest modification degree detected by TNBS was 39.1%. Meanwhile, reaction time was the major factor affecting antigenicity

X LR
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Fig.1 Change in antiserum titer during immunization
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Fig.2 Effects of different conditions on the modification degree of 4-LG

A 2 PEG B4 8 (1 BT 787 10— TR EE b
ol 2 A, AR PR IR IS S0 R, pH (R0 & i
FERIEMAK, Jorh pH7.0 BB b e K 11.5%; I
M) ) A i B2 1) S i A W] &, 8h IS B KAE 38%: W)

MM A-LG s I ] X 48 A 2 1) 52 i 200 R de WA
23 RPAEAERAE = PP K 50
231 N pH {EXHE M T R

30 1
20 |

10

PR RETE 1%

’6.0 7.0 ;7.5 8.0;
pH
B3 RN pHENGH=WHE LR

Fig.3 Effect of reaction pH on the antigenicity of PEG-modified
products
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Fig.4 Effect of reaction time on the antigenicity of PEG-modified
products
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Fig.5 Effect of molar ratio on the antigenicity of PEG-modified
products
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