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Evaluation of the content of proteins in the seeds of selected varieties of
flax and hemp
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Abstrakt
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obsahu tuku v
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-42 kDa,
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Abstract
Flax and hemp are considered significantly applicable crops in various industries, including the
food and feed industries. Seeds of both crops, which possess a high nutritional quality especially
determined by the presence of quality proteins and fats, can be used in nutrition. Within this
study were assessed the values for the three varieties of both crops and two years for the
parameters such as fat content in dry matter (28.3-40.8%) ash content (3.1-5.5%), moisture
(7.4-9.8%), crude protein content (20.7-29.0%), protein content (6.9-13.0%) and other
compounds (27.6-3.3%). There were compared the protein spectra between the observed
varieties. Based on the observed results, significant differences (p <0.05) within most observed
parameters between the crops and varieties, including the effect of the year, were observed.
Within the used method of the separation and visualization of proteins, significant qualitative
differences of albumin (<15 kDa) and globulin (acidic: 39-42 kDa, basic: 16-20 kDa) protein
spectra between the crops and varieties were not observed. This study confirmed that the values
of the observed parameters can be determined by crop, variety, and year factor.
Key words: flaxseed, hemp, protein, crude protein
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Tab. 1:
al., 2014; Alonso-Esteban, 2022; Callaway, 2004; Callaway & Pate, 2009)

Vlhkost 6,5-7,7 6-6,5
Tuky 37-41 25-36

20 21-28
Popeloviny 2,4-3,4 5-5,6
cukry 1,0 1,0

28-29 27-36
z 6-12 5,4-6
z 17-23 22,2

letech 2019 a 2020.

-
-

-

10 000 ot./min. po dobu 1 min.
byl sta

Obsah tuku
Obsah popelovin

Cube (Elementar

0,0625 M Tris-HCl,
10 byl stanoven

kitu Pierce BCA Protein Assay Kit (Thermo
Fisher Scientific, USA). Metoda v

. Obsah
byl

SDS-PAGE
(0,0625 M Tris-HCl, pH 6,8, 2% SDS +

5 % 2- 000x g po dobu
-
a

-
gel (pH 8,8) - pufru (Laemmli, 1970). Po separaci byl gel obarven
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roztokem barviva Coomassie Blue.
-

StatSoft
t-testu.

= 0,05.

v
tuk obou letech u lnu, obsah popelovin byl naopak v
v

obou letech od 28,29
do 31,33 % v

tab. 1.

Tab. 2:

rok druh
Obsah tuku

[%]
Popeloviny

[%]
Obsah vody

[%]

Obsah

2019

Len Libra 40,82 a 3,60 h 7,36 a 27,55 e
Len Raciol 35,12 b 3,30 i 8,03 c 29,52 fg
Len Agriol 35,44 b 3,07 j 8,04 c 29,77 fg

Santhica 27 28,63 ef 4,71 b 8,17 cd 31,46 bcd
USO31 29,47 de 4,03 e 8,38 d 31,12 bcdf
Finola 31,33 c 4,27 d 7,75 b 29,26 efg

2020

Len Libra 35,19 b 3,85 g 8,89 e 28,37 eg
Len Raciol 30,25 d 3,99 ef 9,54 f 31,72 bc
Len Agriol 31,49 c 3,92 fg 9,76 f 29,90 cdfg

Santhica 27 28,29 f 4,59 c 8,38 d 34,32 a
USO 31 29,87 d 4,25 d 8,16 cd 31,95 b
Finola 28,90 ef 5,48 a 7,70 b 28,97 eg
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v
- Callaway, 2004).

Obr. 1:

test, p <0,05).

Z obr. 2

oblasti kolem 39 41 kDa

zastoupeny globuliny v oblasti 40- notky) a 16-
podjednotky). Pruhy v oblasti s
(Malomo & Aluko, 2015).
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