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physicochemical properties of membranes affect the mitochondria’s energy. Insufficient moistening
results in a 1.5-fold decrease in the maximum rates of oxidation of NAD-dependent substrates and the
efficiency of oxidative phosphorylation. The treatment of pea seeds with a 2x10°'2 M solution of mela-
phen prevents the activation of LPO and damages of bioenergetic properties of mitochondria caused
by water deficiency. Melaphen promotes the growth of germs roots under conditions of insufficient
moistening, which is of great adaptive significance. Evidently, the protective effect of the preparation
is accounted for by its action on the intensity of free radical oxidation, which reflected on the lipid
peroxidation intensity.

BUOCKPUHUHI' COPTO®OPM ®ACOJIA HA COJIEP)KAHUE BEJIKOBBIX
KOMITOHEHTOB JIJIsI PASPABOTKU BUOTEXHOJIOT'MYECKHUX ITOJIX0/10B
MNOJIYYEHMUS JTEKTHUHOB

Kymabaena B.A., [Lxauraauna J./1., Aiitamesa 3.I",, ixkakebi6aeBa A.

KasHY um. ano-Dapabu, Kazaxcman, Aimamet, yn. are-Papabu 71, I'VK 6.

daconb OTIHYAETCS BEICOKHM COJEPXKAHUEM XOPOLIO MepeBapUBAEMOTO, TTOTHOIEHHOTO TI0 aMH-
HOKHCIIOTHOMY COCTaBY pacTUTEeNbHOTO Oenka. O1HaKo OeTKOBEIN KOMIUIEKC 3TOM [IEHHOU 3epHO6060-
BOIi KYJIBTYPhI B CBIPOM BH/I€ COJEPKUT aHTHITHTATEIbHBIC WM TAK Ha3bIBaeMble aHTHAIIMMEHTAPHbIE
BEIIECTBA WJIM TOKCHHBI: JICKTHHBI, HHTHOUTOPHI IPOTEHHA3 U aMUIIa3.

JIeKTHHBI IPUCYIIM BCEM JKHBBIM OpPraHU3MaM, O3TOMY M3y4eHHe UX (yHKIHH uMeeT 00metu-
OJIOTHYECKOE 3HaYeHHEe W MPHUBJIEKAET NPUCTaTbHOE BHUMaHHUE HccileaoBareneil. B Hammx skcrepu-
MeHTax Oblia onpesesieHa JeKTHHOBas aKTHBHOCTH INECTH COpTooOpa3uos daconn: «HO6Guneitnasy,
«Y pumckasny, «Kemuyxuna», «buituankay, «Kypasymkay», « AKTaTTHY» . BU3yaabHy10 OLEHKY aKTHB-
HOCTH JIEKTHHOB IIPOBOJAMIIM ITyTE€M ITOCTAHOBKU PEAKIIMM FeMMAarTIOTHHAIIMH C KPOBBIO KPOJIHUKOB M
KpBIC. YCTaHOBIIEHO,YTO MHTEHCHBHOCTh PEaKIHH TeMMAarjllOTHHALMHE 3aBUCHT OT MPOMCXOXKICHHS
SPUTPOLMUTOB U MPOIEAYpbI HX 00paboTku. IIpy HCTIOTB30BaHUHU CYCIIEH3HH SPUTPOLIUTOB KPHIC TeM-
MarTIOTHHHPYOIIas aKTHBHOCTH ObliIa HIJKe, [0 CPaBHEHHIO C KPOBBIO KPOJIHUKOB. ATTIIOTHHUPYIOIIAs
aKTHBHOCTB y BCEX COPTOOOpa3IoB OblIa 10OBOJIBHO BEICOKOM, HE 3aBHCENa OT FeHOTHIIA M BApbpoBasa
ot 10 1o 13 6amnos.

Manbreiimue Mccle0BaHUS TeMMaNTIOTHHUPYIOMEH aKTHBHOCTH TMPOBOIMIM IIYTEM H3Mepe-
HHUS TUTpaA JIEKTHHOB TOJIBKO Ha KPOBU KpOJHKa. B pesynpraTe MpoBeIeHHBIX KCIIEPUMEHTOB OBLIO
YCTaHOBJIEHO, YTO BCE HMCCIelyeMble 00pa3ibl UMEIOT JOCTATOYHO BBICOKHM TUTP JTEKTHHOB, KOTO-
peiit coctapnsn 38,3 — 55,8 [mr/mu] . HanGonplueit akTuBHOCTBIO 06mananu copra «lO0uneitnas» u
«KypaBymkay.

TaxuM obGpa3oM, MpoBEeJCHHBIN OMOCKPHHHHT MOKAa3al, YTO M3ydaeMble COpTO0Opa3isl (haconu
001a1al0T pa3IMYHON JIEKTHHOBOM aKTHMBHOCTBIO. DTH HMCCIIEJOBAHUS SBISIIOTCS MEPBOHAYATIbLHBIM
3TaIoM 110 pa3paboTKe OMOTEXHOJOTHYECKUX IOIXOMOB JUIS MOJYYEHHS U BBIACIEHHs JIEKTHHOB U3
KaJLTy CHBIX KyJIBTYp (acoru.
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BIOSCREENING OF SORT’S SHAPE OF BEAN FOR IDENTIFYING THE CONTENT
OF PROTEIN COMPONENTS TO DEVELOP BIOTECHNOLOGICAL APPROACHES
OF OBTAINING LECTINS

Zhumabaeyeva B.A., Djangalina E.D., Aitasheva Z.G., Dzhaksybaeyeva A.

Al-farabi Kazakh National University, Kazakhstan,Almaty,Al-farabi street 71 MEB-6.

Bean is varied for its high content of well-digestible, high-grade amino acid composition of vege-
table protein. However, this valuable protein complex of grain legumes in raw conditions contain anti-
nutritional or so-called antinutritive substances or toxins: lectins, proteinase inhibitors, and amylase.

Lectins are common to all living organisms, so the study of their functions has biological sig-
nificance and attracts the attention of researchers. In our experiments we determined lectin activity
of six varieties of beans: « Yubilenyi», «Ufimskaya», «Zhemchuzhina”, «Biychankay, «Zhuravushkay,
«Aktatti ». Visual characterization of lectin activity was carried out by setting the hemagglutinated
reaction with blood of rats and rabbits. The intensity of the hemagglutinated reaction depends on the
origin of erythrocytes and processing procedures. After using a suspension of rat erythrocytes hem-
agglutinated activity was lower in comparison with the blood of rabbits. Agglutinating activity in all
varieties was quite high, and did not depend on genotype and varied from 10 to 13 points.

Further researches of hemagglutinated activity were carried out by measuring the titer of lectins
only on rabbit blood. As a result of conducted experiments it was established that all of the samples
have a sufficiently high titer of lectins which was equal to 38,3 — 55,8 [mg/ml]"'. The highest activity
had “Ubileynyi” and “Zhuravuska™.

Thus, our bioscreening showed that the studied varieties of beans have different lectin activity.
These studies are the initial step for the development of biotechnological approaches for the prepara-
tion and isolation of lectins from callus cultures of beans.
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