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Abstract: The grafting degree, surface hydrophobicity, ultraviolet
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spectrum, fluorescence spectrum and sensitization of glycosylated
ovalbumin modified by different hexoses were studied. The
results showed that galactose-modified ovalbumin had the highest
degree of glycosylation and the lowest fructose modification; the
glycosylation reaction reduced the surface hydrophobicity of
ovalbumin., UV and fluorescence conformational characterization
showed that heat treatment during glycosylation, and the change
of molecular group destroyed the original conformation of ovalbu-
min, with exposing the aromatic amino acid, and the highest de-
gree of destruction of ovalbumin conformation by galactose. The
glycosylation reduced the allergenicity of ovalbumin, while the
fructose-modified ovalbumin IgG/IgE

binding capacity of
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decreased slightly, which was much lower than that of galactose
and glucose.
Keywords: ovalbumin; hexose; glycation reaction; allergenicity;

IgG/IgE binding ability
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Table 1 Egg allergy patients’ information
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0O-gle,0O-gal,O-fru,
1.2.2 ERERIE 3R Nielsen 250 (4 Jr i I 0% 1
B, HEFPRIR 7.62 g BIEY.0.2 g SDS #1 176 mg DTT
AT 150 mL &8k H,0.16 g OPA T 4 mL B/K &
BRI A, B A R 200 mL, B 50 L T W BN
4 mg/mLEyHE S5 1 mL OPA R G . 6 N 2 min, il
FE 340 nm AW OEAA . #e X (D IR,
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W (8 pmol/L) R4G, TUOERIGOCE . Bk
WK 370 nm, PR TE 5 nm, K HHIE K 400~600 nm, 4
i 600 nm/min, K52 0GR B X 2R 1 R IR 3R 1T 4
Ao AR R B K
1.2.4 SAMGIEARM FERWBEER 1 mg/mL, 4% 50
1.5 nm, FHHEE 1 200 nm/min, FH K K 250~350 nm,
12,5 SR HMMBEZE 1 mg/mL, NIEE
AR &M N LK 290 nm, FH i # EE 1 200 nm/min,
REETERE 5 nm, WA 250~450 nm; [7]25 5L &%
PEREHEHEEE 1 200 nm/min, JAETEJE 5 nm, BRI K
275~350 nm 8 230~350 nm, &k 5 & 5K EBE (AD
15 nm 8 60 nm,
1.2.6 bt OVA MEKH & o 4 RRF AP H 00
B, 435l Ay 24 o0 25 FOW IR (1 50 2 54 AT i v 4
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10 min, B K T B9 B0 8 43 %8 F — 40 CukA 4 HID .
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3% . % 100 pL 4 pg/mL # OVA A EAR# .37 °C
W5 2 h, J PBST $eAR 3 Y. 4K 5 min, FRAIA 250 pL
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Figure 1 Degree of graft of ovalbumin modified by hexo-

ses
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Figure 2 Surface hydrophobicity of ovalbumin modified

by hexoses
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Figure 3 UV absorption spectra of ovalbumin modified

by hexoses
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Figure 4 Intrinsic fluorescence spectra of ovalbumin

modified by hexoses
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Figure 5 Synchronous fluorescence spectra of ovalbumin

modified by hexoses
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Figure 6 IgG/IgE binding ability of ovalbumin modified

by different hexoses
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