BRASSICA CAMPESTRIS POLLEN
Abstract:

Both Calmodulin (CaM) and Neo-Calcium Binding Protein (NCBP) were purified from Brassica campestris pollen by phenyl-Sepharose CL-4B hydrophobic chromatography and DEAE-F.F. ion exchange chromatography.Two proteins were shown to be homogeneous by SDS-PAGE, PAGE AND IEF. Molecular weights and pI points of pollen CaM and NCBP are 18.8 and 16.3 kD, 3.6 and 4.2 respectively. Pollen CaM can active bovine heart cyclic nucleotide phosphodiesterase, pollen NCBP is not notable. Pollen CaM shows Calcium ion effect in both SDS-PAGE and PAGE, while NCBP only does in PAGE. The amino acid composition of pollen CaM and NCBP is different, both contain more acidic amino acids and a Cys, but lack Trp. Both of their N-terminus are blocked and C-terminus of pollen CaM is – Met-Ala-Lys-COOH.Their peptide maps in HPLC and CD spectrums are different. The Cys of pollen CaM was modified by DTNB and the PDE activity by CaM activation is marked descent. From above we can conclude that pollen NCBP is a new Calcium binding Protein different from pollen CaM.
Key words :

Calmodulin, neo-calcium binding protein, brassica campestris pollen, pollen.

BRASSICA CAMPESTRIS
The Brassica Compestris pollen is high in flavone that is essential for preventing the hardening of the arteries at the male’s sexual organ, treating the problems of hardening of arteries, dilation of veins, prostatitis, reduces cholesterol level as well as anti-radiation purposes.
Pollen Polypeptide And Polysaccharides
Flower pollens are higher plant’s male reproductive organs. They also contain many information substances. Hence, research on the various active ingredients of the pollens not only will allow us to know the various physiological substances of the pollens, but also providing information for the research and development of new medicines. At the same time, also providing the basic substances for the research of chemical problems of the life process.

As the pollens contain a lot of minute active substances, they are very useful for strengthening our health. The pollens are also known as the ‘wholesome nutritious food’.
Since 20 years ago, interest on the pollens have been increasing and there are numerous researches on their nutrition contents and extracts. However, most of the researches are concentrated on the application for their development.

In order to have in-depth research on the active substances as well as knowing their function on the phenomena of life, the determination of segregation of their active ingredients is a path that must be gone through.

However, as the active ingredients usually are very little, then the determination on the segregation is also very difficult. That is why it is very arduous for us to be able to read on such researches.
Presently, apart from the research works on the pollens’ polypeptide and polysaccharides, there are still very few researches on it.

The research both inside and outside China are mostly confined at the early stages such as the research on the polypeptides are usually the molecular quantity or the amino acids and there is no comprehensive report on these.

Our topical group have done thorough researches on poppy and Brassica Campestris’ polypeptides, dangshen and poppy’s pollens polysaccharides and 6 polypeptides. Polysaccharides have been segregated to determine their structure and physiological action. This is indeed having great benefits on the development and application of pollens. 
(1) Pollen’s Polypeptide Ingredients
The first pollen that we obtain is the Brassica Campestris pollen that has segregated the 12 RPPI Polypeptides. After being extracted, its series being AIGLVPSQTNQN and it is found that the pollens have obvious effects on the cells of the thymus gland of the experimented beast. Apart from that, they also have suppressive function on the tumor cells.

In this basis, we have blended the four similarities as well as the 8 sections and their structures have been studied.

In the research of the polypeptides where 21, 17, 13 and 16 amino acid and 4 polypeptides have been arranged in the following order:
PSPP1 :
GQIPNQSPTMALGSNVTAK

PSPP2 :
NQQPLQTSGVINMKA

PSPP3 :
NQNGSNPKTVKQA

PSPP4 :
QAPQLINQGTVGNSKN

Experiment has found that the PSPP2 has obvious effect on the cells of the thymus gland of a beast. Later when activeness of the anti-tumor has been selected, it is found that PSPP3 dissimilation and blended into 5 similarities and 5 sections, and experiment has been done to determine the polypeptide’s anti-tumor activeness. The CD table has been used to determine the early stage structure of the solution to discuss the relationship of the structure.
Apart from that, we also research on the polypeptide of the pollens.

(2) The Pollen Polysaccharide Ingredient
We have researched the pollen’s polysaccharide and found the three molecular quantity of 5.7.8.a and 8. that have the immunity activeness as well as the acidic polysaccharide’s TAA, TAB and TAC.

Experiment has found that all these three polysaccharides are of singular body. Through hydrolysis method and color chart analysis, it has been found that the singular sugar formation and TAA is basically made from alpha-L-furadantin, beta-D-semi-glucose and alpha-D-semi-glucose and a little bit of sugar. The TAB and TAC are both made from (1-5)-alpha-L-furadantin.Early research on the three polysaccharide’s structure have been carried out through nuclear magnetic resonance and methylation.

In every 100 grams of Brassica Campestris, there is an approximately 25 to 30 grams of protein and more than 10 types of amino acids that is in free condition and is easily being absorbed by human body. This is indeed something incomparable by other natural food.
The pollen contains 40% monosaccharides and fixed quantity of fats as well as vitamin B complex, vitamin A, E, D, K, etc. The Vitamin E and K are both the important substances for preventing the ageing of bodily cells.

Apart from that, there are the iron, zinc, magnesium, potassium and more than 10 types of inorganic salt and 30 types of microelements, 18 types of enzymes, nucleic acid, antibiotics etc.

Hence, pollen can be regarded as a wholesome nutritious food.Apart from that, the pollen also has therapeutic function such as overcoming impotence, diabetes, gallstone, gastritis, hepatitis, anemia, insomnia, nervous disorder and tracheitis. The pollen also can be used for preventing myocardial infraction, reduces prostate hyperaemia and treat gallstone.
The pollen also contains highly effective bioactive substance that can be used for improving bodily tissue and organs; metabolism, strengthens cardiovascular function and prolongs ageing. A truly beneficial food supplement indeed.
The Brassica Campestris has been listed as the second grade protected herb in China. At the same time, it is also China’s first class fundamental healthcare product. The product can also nourish the kidney, overcomes backache, incontinence of urine, chronic prostaititis etc.
The growth of prostate gland and prostate tissue’s DHT will slow down with age progression. At the same time, it is found that the pollen has anti-estrogen function, improves urinary tract mucus membrance and their surrounding tissue oedema. So it obviously reduces the size of prostate gland.

Brassica Campestris pollen can also increase the T-lymphatic cells of the rats (under experiment including small and big rats), increase the combination rate of SRBC (Ig) and IgG contents and reduces the SRBC of the rats. Immunity reaction and infectious immunity can stabilize normal tissue cells, promotes the growth of thymus. The thymusfactor D as the immunity prescription will allow the shrinkage of the thymusand the increase in T-lymphatic cells and cGMP quantities.
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