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Abstract:Kidney bean protein (PHA) is one kind of protein
which can agglutinate animal’s erythrocyte. It is
the main toxin in kidney bean poisoning. The
purpose of this article was to study the methods
of PHA inactivation. Dry-heating,humid-heating,
acid-alkali treatment and metal ions were applied
to evaluate their effects on the activity of PHA.
The experimental results indicated that humid —
heat (95°C for 40min,100°C for 30 min or 105°C
for 10 min) completely inactivated the PHA. The
activity of PHA significantly decreased when bean
protein was extracted under pH1.0~5.0 or pH9.5~
13.0. Trivalent and some bivalent or mono-valent
metal ions markedly inhibited the activity of PHA.
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70 100 822 703 655 579 516 477
75 100 756 631 562 500 453 392
80 100 633 555 479 422 378 322
85 100 527 451 398 356 314 279
90 100 410 366 315 278 192 123
95 100 321 187 105 00 0.0 0.0
100 100 165 112 00 0.0 0.0 0.0
105 100 0.0 0.0 0.0 0.0 0.0 0.0
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