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V ¢om vidite uplatnenie
vysledkov tohto projektu:

Prehibenie poznatkov o zloZeni proteinov gliadinovej zlozky gluténovych bielkovin p3enice a
zistenie priebehu hydrolyzy pri pouziti roznych enzymov aplikaciou 2D elektroforézy.
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Suhrn vysledkov rieSenia projektu a naplnenia ciel’ov projektu (max. 20 riadkov) - slovensky:

Ciel'om projektu bolo §tidium zmien pSeni¢ného gluténu a postupy detekcie bielkovinovych derivatov odvodenych od
gluténu. Stadium zmien gluténovych bielkovin sa orientovalo sna cielené enzymové opracovanie a nadvizné
sledovanie $Specifickych u¢inkov vybranych enzymov na bielkovinovu skladbu hydrolyzatov a zmeny funkénych
vlastnosti gluténu. Rozpracovanie postupov izoelektrofokusacie v kombinacii s SDS PAGE elektroforézou umoznilo
charakterizovanie proteinov gliadinovej zlozky gluténovych bielkovin pSenice rozdelenim podl’'a molekulovych
hmotnosti a izoelektrického bodu. Zistil sa priebeh hydrolyzy a skladba bielkovinovych Stepov pri pouziti réznych
enzymov. V palete Stiepnych produktov sa odlisili subjednotky gluteninu od a- a y-gliadinov v oblasti rovnakych
molekulovych hmotnosti. ELISA testom sa v hydrolyzatoch zistil znizeny obsah imunologicky aktivnych gliadinov.
Analytické postupy aplikované v ramci rieSenia projektu sa pouzili na analyzu novovyslachtenych odrod
nesladovnickeho jaémena, ako aj na charakterizovanie bielkovinovej skladby alternativnych obilnin (pohanka, $palda).
Techniky dvojrozmernej elektroforézy umoziiuju kontrolu pravosti potravin na zaklade druhovo Specifickych
charakteristik bielkovinovej zlozky.

Suhrn vysledkov rieSenia projektu a naplnenia ciel’ov projektu (max. 20 riadkov) - anglicky:

The aim of the project was research of changes of wheat gluten proteins and detection methods of protein derivatives
based on gluten. Study of wheat gluten changes was oriented on enzymatic degradation using various enzymes and
formation of specific peptides. Following determination of specific products presence in hydrolysates and changes of
gluten functional properties. Application of isoelectric focusing in combination with SDS PAGE electrophoresis
enabled characterization of wheat gliadin proteins by fractionation based on the isoelectric points and molecular
weights of proteins. Course of hydrolysis and composition of protein splits by application of various enzymes was
determined. Glutenin subunits and a- a y-gliadins were discriminated among hydrolysis products in the same molecular
weight range. Reduced content of active gliadins was determined in hydrolysates by ELISA test. Analytical methods
applied in project were used in analysis of new hulles barley cultivars, as well as in characterization of proteins
compositions in alternative cereals. Technique of two dimensional electrophoresis enable control of foodstuffs
authenticity based on species characterization by protein components.
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