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Study on Improvement of RNA Isolating Reagent Kit—TRIZOL
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Abstract: To isolate total RNA from Saccharomyces cerevisiae by the method of TRIZOL reagent kit, the RNA purified was
rather not complete, since it showed band 5s rRNA onlly. After changing several steps of the method, the results showed that there
appeared three clear bands—28s rRNA, 18s rRNA and 5s rRNA respectively with little RNA decomposed. The ratio of Aso/
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Asso was 1.961, and Axo/Aex 2.070, so the purity was high.
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Table 1 Purity of total RNA by the three method
Az2z0 Azso Azs0  Azeo/A2so  Azeo/ A2z
Trizol ( ) 0.203 0.122 0.090 1.356 0.601
Trizol ( 20min) 0.144 0.298 0.152 1.961 2.070
Trizol ( 50min) 0.145 0.299 0.153 1.954 2.062
0.142 0.296 0.153 1.935 2.085
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Functional Properties and Structure of Tomato Seed Protein

SHEN Xin-yu, XU Shi-ying*, WANG Zhang
(Department of Food Science and Technology, Southern Yangtze University, Wuxi 214036, China)

Abstract : The maximum NSI of tomato seed protein (TSP) was 30.02% at 50°C in a 5%(W/V) water solution. The determination
of functional properties of soluble tomato seed protein showed that the enul sifying capacity and stabi lity of the soluble tomato
seed protein were increased as the temperature rose from 30°C to 50°C, and decreased when reaching 60°C . Compared with soy
isolate protein, tomato seed protein had better foaming capacity but worse foam stability. The amino acid composition of
tomato seed protein indicated that it could be used as a promising source for supplementation of low lysine foods. SDS-PAGE
electrophoresis revealed that the water and salt fraction of tomato seed protein exhibited three bands each (39.2, 30.1and
15.8kDa, 66.1, 28.1 and 16.8kDa, respectively), while alcohol soluble protein showed two bands (30.3 and 17.8kDa).
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