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Abstract

Recent years have witnessed growing interest in research on the structure and pro-
perties of proteins and peptides as physiologically active dietary components. The above
has spurred a new interest in the isolation of animal, plant and microbiological peptides
and investigation of their biological activity. The isolation and separation of protein and
peptide mixture is not an easy procedure. Immobilised Metal Ion Affinity Chromatography
(IMAC) is increasingly often used in this process. Affinity chromatography relies on the
specific interactions between amino acids, their reactive groups in peptides and metal ions.
The objective of this study was to determine whether copper and nickel ions can be used
for the separation of peptides isolated from string beans than had been blanched and he-
ated in a microwave oven. In this study, peptides extracted with 1% trichloroacetic acid
(TCA) from string beans that had been blanched and heated in a microwave oven, were
separated  by  chromatography on columns with copper and nickel ions immobilised thro-
ugh iminodiacetic acid (IDA). Peptide concentrations of the separated fractions were deter-
mined. Peptides found in string beans had similar affinity for metal ions in the Cu > Ni
sequence, with selectivity in the Ni > Cu sequence. Microwave heating of string beans
decreases the peptide content of extracts isolated with 1% TCA. The resulting changes are
dependent on the duration of the process and the type of heating medium. Affinity chro-
matography with the use of metal ions immobilized to iminodiacetic acid (IDA)-Sephadex
G-25 may be successfully used for the separation of peptides isolated from string beans.
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WYKORZYSTANIE WYBRANYCH JONÓW METALI W PROCESIE ROZDZIA£U
PEPTYDÓW IZOLOWANYCH Z FASOLI SZPARAGOWEJ PODDANEJ

OBRÓBCE TERMICZNEJ

Abstrakt

W ostatnich latach obserwuje siê coraz wiêksze zainteresowanie badaniem struktury
oraz w³aœciwoœci bia³ek i peptydów jako fizjologicznie aktywnych sk³adników diety. W zwi¹z-
ku z powy¿szym wzros³o zainteresowanie izolowaniem i badaniem biologicznie aktywnych
peptydów pochodzenia zwierzêcego, roœlinnego oraz mikrobiologicznego.

W skomplikowanym procesie rozdzia³u i izolowania mieszanin bia³ek i peptydów coraz
szersze zastosowanie znalaz³a chromatografia powinowactwa na unieruchomionych jonach
metali – IMAC (Immobilized Metal Ion Affinity Chromatography). Chromatografia powino-
wactwa wykorzystuje specyficzne oddzia³ywania miêdzy aminokwasami oraz ich reaktyw-
nymi ugrupowaniami w peptydach a jonami metali. Celem pracy by³o zbadanie przydatno-
œci jonów miedzi i niklu w procesie rozdzia³u peptydów izolowanych z fasoli szparagowej
poddanej blanszowaniu i ogrzewaniu mikrofalami. Fasolê szparagow¹ poddano odpowied-
niej obróbce cieplnej (blanszowanie i ogrzewanie w kuchence mikrofalowej), a z uzyskane-
go surowca ekstrahowano peptydy 1% kwasem trójchlorooctowym (TCA) Nastêpnie prze-
prowadzono rozdzia³ chromatograficzny na kolumnach z unieruchomionymi jonami niklu
i miedzi poprzez kwas iminodioctowy (IDA). W otrzymanych frakcjach oznaczono zawartoœæ
peptydów. Peptydy obecne w fasoli szparagowej charakteryzowa³y siê zbli¿onym powino-
wactwem do jonów metali, co przebiega³o w kolejnoœci Cu > Ni, natomiast selektywnoœæ
uk³ada³a siê w kolejnoœci Ni > Cu. Ogrzewanie fasoli szparagowej obni¿a poziom peptydów
w ekstraktach izolowanych 1% TCA. Zmiany uzale¿nione s¹ od czasu trwania procesu i ro-
dzaju zastosowanego czynnika grzewczego. Metoda chromatografii powinowactwa z wyko-
rzystaniem unieruchomionych jonów metali na schelatowanym kwasem iminodioctowym
(IDA) ¿elu Sephadex G-25 mo¿e byæ z powodzeniem stosowana do rozdzia³u peptydów izo-
lowanych z fasoli szparagowej.

S³owa kluczowe: peptydy, IMAC, jony metali, fasola szparagowa.

INTRODUCTION

Increasing interest in the properties of proteins and peptides as bioac-
tive dietary components has prompted further investigations into the isola-
tion and activity of peptides of animal, plant and microbiological origin. It is
not easy to select a technique appropriate for the separation of physiologi-
cally active peptides and proteins from impurities, and to ensure optimum
isolation conditions so as to obtain a product with the highest biological
activity.

Immobilised Metal Ion Affinity Chromatography (IMAC) relies on specif-
ic interactions between amino acids, their reactive groups in proteins and
peptides and „transitory” metal ions, in particular Cu2+, Zn2+, Ni2+, Co2+,
Fe3+  (CHAGA 2001). These ions are immobilised by a chelating compound on
the bed, forming specific adsorbents which bind proteins and peptides.
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Protein affinity for metal ions is determined by numerous factors, in-
cluding protein structure, type of chelating compound, pH, type of solvent,
presence of salt and competitive ligands or type of metal ions. The chelating
compound on the bed (without immobilized metal ions) can be applied for
removing metal ions, which are contained in edible parts of some fresh
vegetables or aquatic plants (BOSIACKI, TYKSIÑSKI 2009, SENZE 2009).

The objective of this study was to determine whether copper and nickel
ions can be used for the separation of peptides isolated from string beans
that had been blanched and heated in a microwave oven.

MATERIALS AND METHODS

Frozen pods of dwarf, green-podded string bean cv. Fana were used in
the study. String beans were blanched at 90oC and heated in a microwave
oven (Philips/Whirlpool – model 606), used 3 power range 500, 750 and 900
Watts. The heating process was carried out for 2, 4, 6, 8 and 10 min.

Peptides were extracted from well-homogenized string bean pods with
1% trichloroacetic acid (TCA). Homogenate of 1 g sample of heated string
beans was stirred with a magnetic stirrer with 10 ml of 1% TCA (pH 1,4) for
2 hours at room temperature. The solid fraction was separated by centrifu-
gation at 4000 rpm for 15 min. The collected extracts were separated by
immobilized copper and nickel ion affinity chromatography.

Gel preparation for peptide separation by IMAC
Sephadex G-25 medium was mixed with a solution containing 0.0375 g

NaBH4, 10 cm3 2 M NaOH and 1 cm3 of epichlorohydrin. The suspension
was mixed slowly for 2 hours at room temperature, and 10 cm3 of 2 M
NaOH and 5 cm3 of epichlorohydrin solutions were gradually added during
this time. The mixture was left overnight to complete the reaction. The gel
was washed on a Büchner funnel and dried. The dried gel was mixed with
25 cm3 of a solution containing 5.3 g Na2CO3, 2.5 g iminodiacetate acid (IDA)
and 0.03 g NaBH4. The suspension was left overnight at 60oC, being stirred
slowly from time to time. After 24 hours, the gel was washed with distilled
water followed by diluted acetic acid and distilled water again, to neutralize
the pH. 50 ml of a solution containing copper (nickel) ions at a concentra-
tion of 1 mg cm–3 was added to the gel. Next, the bed was transferred to
a 1.5 cm diameter and 12 cm long column. The column was equilibrated
with 40 cm3 of a 0.05 M solution of Tris-HCl buffer, pH 7.5. A 2 cm3 sample
was applied to a glass column packed with gel, and fractions 1-36 were elut-
ed with a pH gradient of Tris-HCl buffer: 7.5, 5.5, 4.5 and back to 7.5 (ad-
justed with EDTA-fraction 37-70). 4 cm3 fractions were collected at a flow
rate of 40 cm3 hour–1.
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The peptide content was determined spectrophotometrically with trini-
trobenzesulfonic acid (TNBS), according to the Habeeb’s method (HABEEB 1966)
modified by ADLER-NISSEN (1979). Leucylglycine were used as standards
(340 nm).

RESULTS AND DISCUSSIONS

Non-ionizing electromagnetic radiation induces specific intermolecular
interactions which during traditional cooking occur at a much slower rate,
or are not observed at all. Recent research focuses on untypical changes in
the structure of saccharide and protein molecules, activation of certain en-
zymes, the change in the configuration of amino acids from the naturally
occurring left-handed to right-handed, and changes in the structure of fatty
acid molecules induced by free radicals. These processes proceed much fast-
er during microwave heating. Microwave irradiation causes rapid dipole reo-
rientation and hydrogen bond breaking, and creates molecular friction (SURÓWKA

1994). The thermal processing of string beans resulted in a significant de-
crease in the content of peptides (extracted with 1% TCA) obtained by chro-
matographic separation, regardless of the type of metal ions immobilized on
the column (Figures 1, 2). Additional fractions of peptides showing high

Fig. 1 Peptide content of fractions 3-5 obtained from IMAC chromatography  of extracts
from string bean (after heating) on Cu(II)-IDA-Sephadex

affinity for both copper and nickel ions were obtained after two minutes of
blanching. The fact that these additional fractions were obtained by separa-
tion using immobilized nickel ions after two and then after six minutes of
blanching may be indicative of conformational changes accompanied by de-
naturation and partial hydrolysis of molecules. The lowest degree of dena-
turation was observed in string beans processed with microwaves for 2 min-
utes at 500 W. The reason for these changes could be the differences in
dissociation of fraction 11S into subunits with exposure of hydrophobic sur-

time (min.)

(mg cm–3)
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faces of the β-conformation of polypeptide chains, which may polymerize or
interact with other molecules. After two and four minutes of heating with
500 W microwaves, the peptide content of fractions 3-7, determined with
TNBS, was substantially lower than in blanched samples. Microwaves con-
siderably accelerate the hydrolysis of peptide bonds: two-hour microwave
heating of a protein solution in hydrochloric acid produces a comparable
quantity of amino acids as traditional 24-hour hydrolysis (KROLL et al. 1998).

Columns with immobilized Cu ions are often used in the process of pro-
tein and peptide separation. They have been applied to selectively purify
synthetic peptides containing cysteine and histidine (HANSEN et al. 1996), to
separate peptides obtained through casein hydrolysis (LIN et al. 2000), to
purify antibodies and their proteolytic/recombinant fragments (ROGUE et al.
2007), and to isolate human immunoglobulin IgG (VANCAN et al. 2002). The
process of affinity chromatography involving chelate-bound metal ions is de-
termined by many factors (UEDA et al. 2003). Due to the above, the results
obtained in this study are difficult to compare with the findings of other
authors. The effectiveness of different metal ions used in a given process
can be tested reliably only with the use of the same bed and the same
material subjected to separation, under identical elution conditions.

As shown in the fraction images obtained after the separation of ex-
tracts from string beans heated in a microwave oven, the largest peak was
observed for fractions 3-5 irrespective of the heating time, microwave power
and the type of metal ions immobilized on the column (Figures 3-6). The
application of 750 W and 900 W microwaves for more than six minutes led
to the surface drying and browning of string beans, which lost their nutri-
tional value. The levels of peptides were affected by all the tested factors.
The highest peptide content (expressed as the leucyl-glycine content) was
noticed after microwave heating at the lowest power (500 W) for the short-
est time (2 minutes). Larger amounts of peptides were determined in frac-
tions obtained by separation with the use of immobilized Cu ions
(0.0132 mg cm–3), compared with Ni ions (0.0093 mg cm–3). Similar results
were reported after microwave heating at 750 W (Figures 1, 2).

Fig. 2. Peptide content of fractions 3-5 obtained from IMAC chromatography of extracts
from string bean (after heating) on Ni(II)-IDA-Sephadex

(mg cm–3)

time (min.)
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Fig. 3. Elution profiles of non-bound peptides from IMAC chromatography of extracts
from string bean (blanching: a-2 min., b-6 min.)

on Cu(II)-IDA-Sephadex and Ni(II)-IDA-Sephadex

Fig. 4. Elution profiles of non-bound peptides from IMAC chromatography of extracts
from string bean (microwave-heating 500 W: a-2 min., b-6 min.)

on Cu(II)-IDA-Sephadex and Ni(II)-IDA-Sephadex

Fig. 5. Elution profiles of non-bound peptides from IMAC chromatography of extracts
from string bean (microwave-heating 750 W: a-2 min., b-6 min.)

on Cu(II)-IDA-Sephadex and Ni(II)-IDA-Sephadex
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At higher microwave power (900 W), peptide content obtained by sepa-
ration on columns with immobilized Ni ions was higher than that obtained
with Cu ions (0.0054 mg cm–3 vs. 0.0042 mg cm–3). The peptide content
determined with TNBS in fractions obtained by separation with both Cu and
Ni ions decreased as the time of blanching was prolonged. Regardless of the
blanching time and the type of metal ions used, fractions 3-5 contained the
largest amounts of peptides (expressed as leucyl-glycine content) – Fig-
ures 1, 2. In the extract of string beans blanched for two minutes, the pep-
tide content was higher following the application of Ni ions (0.00758 mg cm–3)
than Cu ions (0.00592 mg cm–3). Prolonged blanching (6 minutes) caused
a 2.5-fold and a 1.2-fold decrease in the peptide content of these fractions
after separation using immobilized Ni and Cu ions, respectively (Figure 3).
Very small peaks with an insignificant peptide content were detected with
respect to samples blanched for 8 and 10 minutes. Following separation with
the use of immobilized Cu ions, a small peak was observed for fractions
38-39 in samples heated for 4, 6, 8 and 10 minutes, with a peptide content
of 0.0025, 0.0037, 0.0033 and 0.0071 mg cm–3 respectively.

LIESIENÉ et al. (1997) obtained a fraction image identical to that reported
in this study after separation in columns with immobilised copper ions on
a cellulose bed. The application of a 0.5 M solution of sodium chloride in
a phosphate buffer at pH = 7.8 enabled us to achieve the maximum protein
content (measured spectrophotometrically, A280) already in the first fractions.
Further elution with an acetate buffer at pH from 6.6 to 4.3 produced sev-
eral small peaks with a maximum absorbance below 0.1.

In the process of isolating green fluorescent protein (GFPuv), the high-
est efficiency was reported for copper ions, followed by nickel ions, while
the lowest efficiency was noted for zinc and cobalt ions (LI et al. 2001).
VARLAMOV et al. (1995) recommended the use of IDA-Sepharose with immobi-
lized Co ions at the final purification stage of beta-dopamine hydroxylase

Fig. 6. Elution profiles of non-bound peptides from IMAC chromatography of extracts
from string bean (microwave-heating 900 W: a-2 min., b-6 min.)

on Cu(II)-IDA-Sephadex and Ni(II)-IDA-Sephadex
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from beef bone marrow adrenaline, owing to more effective interactions with
these ions, compared with copper, zinc and nickel ions. Cobalt ions also
proved to be more selective than Cu, Ni, Zn and Cd ions during the purifi-
cation of selenoprotein P from human plasma (SIDENIUS et al. 1999), despite
stronger interactions between proteins and nickel ions.

Peptides found in string beans had similar affinity for metal ions in the
Cu > Ni sequence, with selectivity in the Ni > Cu order (Figured 3-6).

When analysing the affinity of two synthetic ATPase N-terminal pep-
tides from Helicobacter pyroli. VOLZ et al. (1998) observed that nickel ions
are more effective in binding peptides containing histidine residues, while
copper ions are more likely to interact with peptides containing cysteine
residues. ZACHARIOU and HEARN (2000) suggested mixed-type interactions of
proteins and peptides with metal ions – in addition to the formation of coor-
dinate bonds, which are largely responsible for the formation of permanent
bonds, they are also responsible for electrostatic interactions whose stability
is determined by the eluent’s pH and ionic strength. The effect of the latter
factor should be excluded in this study, because the elution process was
conducted with the use of the same buffer at an identical concentration.

PATWARDHAN and ATAAI (1997) postulated the existence of two types of cop-
per ions inside the matrix, which are marked by variable availability for
protein molecules diffused through the column. According to the above au-
thors, at higher pH values, proteins are bound to easily available copper
ions and are first to be eluted, while at lower pH values the eluted proteins
are proteins bound to less available copper ions. According to JOHNSON et al.
(1996), in an alkaline environment, histidine and lysine – amino acids coor-
dinated via the amino groups - are not bound to metal ions but to the solid
support, and the process resembles ion-exchange chromatography, while in
an acidic environment these amino acids form strong coordinate bonds with
metal ions, and the process is analogous to affinity chromatography.

CONCLUSION

1. Microwave heating of string beans decreases the peptide content
of extracts isolated with 1% TCA. The resulting changes are dependent on
the duration of the process and the type of heating medium.

2 Peptides found in string beans had similar affinity for metal ions in
the Cu > Ni sequence, with selectivity in the Ni > Cu sequence.

3. Affinity chromatography with the use of metal ions immobilized to
iminodiacetic acid (IDA)-Sephadex G-25 may be successfully used for the sep-
aration of peptides isolated from string beans.
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