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Table 1. Amino acid composition and sialic acid content

xk~casein P-1 P-2 P-3 P-4 P-5 P-6
Lys 10 9 9 9 9 8 9
His 3 2 3 3 3 3 3
Arg 5 6 5 6 4 5 4
Asp 13 12 13 13 12 12 13
Thr 13 7 16 15 15 14 19
Ser 11 9 13 12 13 12 14
Glu 31 26 31 29 29 28 30
Pro 22 19 22 21 21 20 22
Gly 3 2 2 3 3 3 3
Ala 14 13 16 15 15 14 15
Cys/2 2 2 2 2 2 2 2
Val 10 7 14 11 11 11 12
Met 2 2 2 2 2 2 2
Ile 11 11 13 10 12 11 12
Leu 9 9 9 8 8 8 9
Tyr 9 12 9 9 8 8 2
Phe 4 5 4 4 4 4 4
M. W. 22390 20330 23550 22410 21980 21330 22808
S. A (%) 1.25 — — 0.35 1.16 2.80 3.45
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Summary

The heterogeneity of bovine x-casein was
studied. «-Casein was prepared from fresh
bovine milk by the method of Zittle and Custer.
After the reduction of x-casein with B-merca-
ptoethanol, it was fractionated by chromato-
graphy on a column of DEAE cellulose with
linear gradient system of sodium chloride (0.02
M to 0.2 M) in imidazole-HCI buffer, pH 7.0.
Six fractions (P-1 to P-6) were obtained includ-
ing a non absorbed fraction to the column.

In the starch gel electrophoresis, the fract-
ions migrated to anode except the fraction P-1
which was mobile to the cathode. The sequence

of mobilities in electrophoresis coincides exactly
with the sequence of the elution on DEAE
cellulose chromatography in the gradient sys-
tem.

The amino acid compositions of these frac-
tions are almost the same except the fraction
P-1 but the sialic acid contents are different
greatly. All these fractions (P-2 to P-6) had
the ability of stabilizing es-casein and the
removement of sialic acid is of no effect on
that stabilizing effect. It is concluded that the
heterogeneity of x-casein is attributed to the
difference of the sialic acid contents.



