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Pengaruh Proses Ekstraksi Terhadap Profil Protein dan Profil Alergen
Kacang Bogor (Vigna Subterranea)

Muhamad Farhan

ABSTRAK

Kacang Bogor (Vigna subterranea) merupakan tanaman legum yang kaya
akan protein, namun juga memiliki potensi alergenisitas yang perlu dikaji lebih
lanjut. Penelitian ini bertujuan untuk mengetahui profil protein dan profil alergen
kacang Bogor berdasarkan tiga metode ekstraksi, yaitu menggunakan larutan NaCl
0,5 M, buffer Tris-HCI, dan isolasi protein total dengan NaOH. Analisis dilakukan
menggunakan teknik Sodium Dodecyl Sulfate-Polyacrylamide Gel Electrophoresis
(SDS-PAGE) untuk memvisualisasikan fraksi protein berdasarkan berat molekul,
serta immunoblotting terhadap vicilin murni untuk mengidentifikasi protein
imunoreaktif yang berpotensi alergenik. Hasil SDS-PAGE menunjukkan bahwa
metode isolasi protein total menghasilkan profil protein paling lengkap, sementara
ekstraksi dengan NaCl memberikan hasil yang hampir serupa, termasuk pita pada
berat molekul 72, 48, 45, 26, dan 10 kDa. Ekstraksi dengan buffer Tris-HCI
cenderung mengekstraksi protein dengan berat molekul lebih rendah. Analisis
immunoblotting menunjukkan adanya pita imunoreaktif pada berat molekul 47, 26,
dan 25 kDa, dengan vicilin murni menghasilkan pita paling tebal dan konsisten.
Ketebalan pita mencerminkan intensitas ikatan antara protein dan antibodi IgE,
sehingga dapat digunakan sebagai indikator tingkat alergenisitas. Kesimpulan dari
penelitian ini menunjukkan bahwa metode ekstraksi menggunakan NaCl 0,5M dan
isolasi protein total merupakan pendekatan yang paling efektif dalam

mengekstraksi protein alergenik dari kacang Bogor, khususnya vicilin.

Kata kunci: Kacang Bogor, vicilin, ekstraksi protein, Sodium Dodecyl Sulfate-

Polyacrylamide Gel Electrophoresis, immunoblotting
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The Effect of Extraction Processes on the Protein Profile and Allergen Profile
of Bogor Beans (Vigna Subterranea)

Muhamad Farhan

ABSTRACT

Bogor beans (Vigna subterranea) are legumes that are rich in protein, but
also have allergenic potential that needs to be further studied. This study aims to
determine the protein profile and allergen profile of Bogor beans based on three
extraction methods: using a 0.5 M NaCl solution, Tris-HCI buffer, and total protein
isolation with NaOH. Analysis was conducted using Sodium Dodecyl Sulfate-
Polyacrylamide Gel Electrophoresis (SDS-PAGE) to visualize protein fractions
based on molecular weight, as well as immunoblotting against pure vicilin to
identify immunoreactive proteins with potential allergenicity. SDS-PAGE results
showed that the total protein isolation method produced the most complete protein
profile, while extraction with NaCl yielded similar results, including bands at
molecular weights of 72, 48, 45, 26, and 10 kDa. Extraction with Tris-HCI buffer
tended to extract proteins with lower molecular weights. Immunoblotting analysis
showed immunoreactive bands at molecular weights of 47, 26, and 25 kDa, with
pure vicilin producing the thickest and most consistent bands. Band thickness
reflects the intensity of the binding between the protein and IgE antibodies, making
it a useful indicator of allergenicity. The conclusions of this study indicate that the
extraction method using NaCl O,5M and total protein isolation is the most effective
approach for extracting allergenic proteins from Bogor peanuts, particularly

vicilin.

Keywords: Bogor peanuts, vicilin, protein extraction, Sodium Dodecyl Sulfate-

Polyacrylamide Gel Electrophoresis, immunoblotting.
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