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Optimum dissociating condition for immunoaffinity chromatography and
perferential isolation of 1gY with high specific activity
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M NH,OH 8. M urea
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lgY (recovery of specific IgY
activity) 3.0 M MgCl,
(70.2%) 4.0 M MgCl;, (50.8%) 1.0 M
NH4OH (48.4%)
IgY lgY
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3.0 M MgCl; (pH 7.2
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MgCl, lgY
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8. M urea
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Specific antibodies, including
immunoglobulins from egg yolk, have
increasing applicationsin virus diagnosis, in
deyection and estimation of specific
molecules, in food analysis and as an
aternative approach in determination of
structure  and function of complex
molecules. Therapeutic applications of 1gY
were demonstrated in animals by using it
for treatment of infectious diarrheal
diseases and protection against dental caries
by passive immunization. Immunoaffinity
procedures for isolating antibodies and/or
antigens are highly efficient in terms of
specificity and capacity. The limitations for
this otherwise idea process are generaly
centered about the dissociation stage. The
gpecificity and capacity of immunoaffinity
systems are generadly dictated by the
affinity and specificity of the antibody, the
physica and chemical properties of the
solid matrix, the concentration of the
antigen/antibody, and the conditions in
which immunoaffinity systems. In general,
the efficiency of dissociation and recovery
of  immunoaffinity-bound ligands is



dependent on a balance between specific
activity and total recovery of the product. A
gentle dissociating condition may generate
aproduct with high specific activity but low
guantitative yield, while harsh dissociating
condition may give high yield, but because
of partial denaturation, low specific activity.
We research the systematic comparison of 8
dissociating buffer in terms of anti-BBI
lgY anti-lysozyme IgY and anti-
lactoperoxidase IgY specific activity and
total quantitative vyield. The eight
dissociating buffer were chosen for their
ability to perturb one or more of the
physica forces responsible for the
formation of immune complexes.
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anti-BBI I1gY
(total protein recovery)
6.0 M guanidine hydrochloride (90.2%)
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(72.6%) 1.0 M N&COs3 (62.8 %) 05 M
glycine (32.8%)
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(22.4%) 1.0 M Na&CO3 (159%) 05 M
glycine  (10.2%)
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