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Abstract

A lectin has been isolated from seed of the Cerasus humilis using a procedure that involved de-
greasing of petroleum ether, extraction of phosphate buffer, precipitation of 50% ammonium sul-
fate and dialysis with PBS. Then we researched on its agglutination activity toward micro algae,
bacteria and yeast. The results showed that Cerasus humilis lectin could not agglutinate Chlorella
pyrenoidosa of freshwater micro algae, but could agglutinate Microcystis aeruginosa and Scene-
desmus obliquus; Cerasus humilis lectin had ability to agglutinate Escherichia coli, Bacillus subtilis
and Staphylococcus aureus. As the bacterial density increased, agglutination became more and
more obvious; Cerasus humilis lectin could agglutinate yeast cells after heat treatment. In general,
the higher the concentration of lectin is, the greater the effect of agglutination will be.
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Table 1. Criteria for determining the results of microscopic examination of yeast
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Table 2. Results of determination of carbohydrate specificity
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Table 3. Effect of lectin agglutination of Cerasus humilis microalgae
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Table 4. Concentrations of the three kinds of bacteria
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Table 5. The concentration and the OD value of Escherichia coli
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ODaz20mm 0.017 0.011 0.008 0.007 0.005 0.002

Table 6. The concentration and the OD value of Staphylococcus aureus
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Table 7. The concentration and the OD value of Bacillus subtilis
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Table 8. The record of Cerasus humilis lectin agglutination yeast
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