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Abstract; Indirect competition ELISA, high performance liquid
chromatography and other techniques were used to study the sen-
sitization and structural changes of glycosylated pollock albumin
(PV) during simulated digestion in witro. The results showed
that the IgE / IgG binding capacity of glycosylated PV was signif-
icantly reduced after digestion, reached the lowest after 2 hours
of gastrointestinal digestion, then slightly increased after 3 hours.
Peptides with a molecular weight <Z 500 Da produced by pepsin

digestion under the action of trypsin re-aggregate, and the diges-
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tion products all had new emission peaks with red shifting. The
fluorescence intensity of the emission peaks also decreased first
and then increased. The results indicated that the change of PV
sensitization was closely related to the change of its structure.
The combination of glycosylation modification and simulated hu-
man gastrointestinal tract digestion could effectively reduce the
protein sensitization,

Keywords: Alaska pollock; parvalbumin; glycation; simulated di-

gestion in vitro; allergenicity; structure
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Table 1 The history of fish allergy patients
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P2 30 o EER R GBS BN IR T 6 % =100.0
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Figure 1  The changes of digestibility of PV before and

after glycation



&M | Vol.36, No.6

801
D 3 PV mE PV-Rib
© 60 d
S C
v = . B
xE oA b
iTEE 40+ a
Rz
20F
() L L L L
2 G-1h GI-2h  GI-3h
FE iy
Samples
(a) IgE&5EREN
80 - D
— —1 PV mm PV-Rib
. 60
N
< o
¥ g ¢ N B b
EZ 40+ A
B
=
20
0 1 1 1
Z=H G-1h  GI-2h  GI-3h
Ilﬂ
Samples
(b) IgGZEGHRET
FREAN ) R 22 5 1 3 (P<<0.05)
B 2 PV A= PV-Rib i§ 5 1gE/1gG & 448 A
Figure 2 The changes of IgE/IgG binding capacity in
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Figure 3 The SDS-PAGE of digestive products in PV
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Figure 4 The HPLC profile of digestive products in PV
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Figure 5 The molecular weight distribution of digestive

products in PV and PV-Rib
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Figure 6 The intrinsic fluorescence spectra of digestive

products in PV and PV-Rib
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Figure 7 The synchronous fluorescence spectra of digestive products in PV and PV-Rib
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