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Abstract The coagulation factors fibrinogen and fibrin play
important roles in the final stage of the blood coagulation
cascade. It has not been revealed whether fibrinogen has lectin
activity or not. Here we demonstrate that fibrinogen and fibrin
have carbohydrate-specific binding activities that inhibit fibrin
clot formation. A solid-phase binding study using sugar-
biotinyl polymer probes revealed that fibrinogen has the
highest affinity to mannose (Man) in both the presence and
absence of 5 mM Ca”". Fibrin, which is proteolytically pro-
duced from fibrinogen by thrombin, binds to the same sugar
residues as fibrinogen in the presence of 5 mM Ca®", while it
markedly binds to N-acetylneuraminic acid in the absence of
Ca®". Thrombin-induced fibrin polymerization was monitored
by turbidity at 350 nm. In the presence of Ca**, Man and
sugars having N-acetyl groups were found to inhibit the in-
crease in turbidity, but only Man inhibited it in the absence of
Ca”*. Scanning electron microscopy observation of fibrin
clots formed in the presence of various sugars showed that
fibrin fibers formed in the presence of Man and N-acetyl group
sugars were thinner and more branched. In contrast, thrombin
has neither carbohydrate-binding activity nor is affected by
sugars. These results suggest that carbohydrates and
glycoconjugates may regulate fibrin clot formation in vivo.
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Abbreviations
TBS 20 mM Tris buffer, pH 7.4, containing 0.15 M

NaCl

TBS+Ca*" TBS containing 5 mM CaCl,

TBS+EDTA TBS containing 5 mM EDTA

TBS+EGTA TBS containing 5 mM EGTA

PBS 10 mM phosphate buffered saline, pH 7.5

Sugar-BP Sugar-biotinyl polymer

DL-BAPA Benzoyl-DL-arginine p-nitroanilide
hydrochloride

SEM Scanning electron microscopy

Introduction

The blood coagulation cascade is regulated by a complex
mechanism, but details of the activation mechanism and inter-
actions among coagulation factors have not yet been
completely revealed. Fibrinogen, a glycoprotein that is present
at a concentration of 1.5 to 3.5 mg/mL in human plasma,
circulates as the precursor of fibrin, a major structural compo-
nent of the blood clot [1]. It has been reported that fibrinogen
binds to glycosaminoglycans such as heparin [2] and
hyaluronan [3]. However, neither fibrinogen nor fibrin is
known to possess carbohydrate-binding activity toward neu-
tral and acidic monosaccharides.

In this study, we discovered a novel carbohydrate-binding
activity of fibrinogen and that several carbohydrates specific-
ity changes with the conversion of fibrinogen to fibrin, which
is a different mechanism from that of heparin and hyaluronan.
Here we report the monosaccharide-binding activity and dem-
onstrate the effect of carbohydrates on the polymerization of
fibrin in relation to its biological function.
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Materials and methods
Materials

Human fibrinogen was purchased from Enzyme Research
Laboratories (South Bend, IN) and dialyzed with 20 mM Tris
buffer, pH 7.4, containing 0.15 M NaCl and 5 mM EDTA
(TBS+EDTA) to remove Ca*", followed by 20 mM Tris buff-
er, pH 7.4, containing 0.15 M NaCl (TBS) at 4 °C before
analysis. This fibrinogen preparation was contaminated by
small amounts of factor XIII, as judged by the detection of
bands of a-polymer and y-y cross-linked chains on SDS-
PAGE under reducing conditions after the fibrinogen had been
clotted with thrombin as described previously [4]. Lyophilized
thrombin powder from bovine plasma was purchased from
Sigma Chemical Co. (St. Louis, MO). Sugar-biotinyl polymer
(Sugar-BP) probes were purchased from GlycoTech Co. (Gai-
thersburg, MD). Methyl o-D-mannopyranoside (Me x-Man),
N-acetyl-D-galactosamine (D-GalNAc), N-acetyl-D-glucos-
amine (D-GlcNAc), N-acetylneuraminic acid (NeuAc), meth-
yl 3-D-glucopyranoside (Me 3-Glc) and chemical reagents
were purchased from Sigma-Aldrich (St. Louis, MO) or Wako
Pure Chemicals Inc. (Osaka, Japan). Benzoyl-DL-arginine p-
nitroanilide hydrochloride (DL-BAPA) was purchased from
Peptide Institute, Inc. (Osaka, Japan).

Binding studies with sugar-BP probes

Binding to sugar-BP probes was measured by ELISA accord-
ing to the procedure described previously [5]. The sugar-BP
probe is a polyacrylamide polymer of approximately 30 kd
containing 5%mol biotin and 20%mol carbohydrate. A sche-
matic structure of the probe is shown in Scheme 1. Fibrinogen
(0.625-10 pg/mL) and thrombin (1-15 pg/mL) were
immobilized at 4 °C overnight in TBS (100 puL) on well of
an Immulon 1B 96-well microtiter plate (Thermo Fisher Sci-
entific Inc., Wayne, MI). All other procedures were performed
using TBS or TBS containing 5 mM CaCl, (TBS+Ca") as the
dilution buffer. The wells were blocked with 3 % skim milk
for 1 h at room temperature after immobilization. The incuba-
tion temperature with sugar-BP probes was 4 °C. To convert
fibrinogen into fibrin, immobilized fibrinogen was treated
with thrombin (I U/mL) and aprotinin (400 U/mL) in
100 pL TBS or TBS+Ca*" at 37 °C for 1 h after immobiliza-
tion of fibrinogen and before blocking [6].

CH,CHI— chacH—F p” CHyCH

OH HO

s g OH
biotin—(CHzls NHCO |, | HOCH,CHCHNHCO 5n OCH,CHaCH,NHCO

4n
Sugar (mannose)

Scheme 1 Structure of sugar-BP probe used in this study
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Fibrin polymerization and cross-linking

The polymerization profiles were monitored at Asso [7, 8].
Briefly, fibrinogen (5 mg/mL, 40 uL) in TBS or TBS+Ca®"
was preincubated with various sugars (0.2 M in the same
buffer, respectively, 50 uL) at 37 °C for 5 min in a 96-well
microtiter plate. Thrombin (0.5 U/mL, 10 pl in the same buff-
er) was mixed and monitored at Azsq and 37 °C for 120 min
with a microplate reader (Vient, DS Pharma Biomedical, Osa-
ka, Japan). To examine the degradation of fibrinogen and
cross-linking of fibrin, the reactions were started in plastic
tubes and stopped at various times by adding the SDS sample
buffer for gel electrophoresis (final 2 % SDS, 10 % glycerol,
0.0625 M Tris—HCI (pH 6.8), and 0.001 % bromophenol blue)
[9] containing 1 % 2-mercaptoethanol and boiled at 98 °C for
10 min. The samples were subjected to SDS-PAGE ona 7 %
polyacrylamide gel and stained with Coomassie brilliant blue
R-250. The ratio of a-polymers per total band was calculated
using ImageJ 1.47 (National Institutes of Health, Bethesda,
MD).

Scanning electron microscopy (SEM) of fibrin clots

Fibrinogen (5 mg/mL, 80 pL) and various sugars (0.2 M,
100 pL) were mixed in TBS+Ca®", and thrombin (0.5
U/mL, 20 puL) was added. The mixture was quickly trans-
ferred to a glass vial (5%0.2 cm). Fibrin clots were formed
by incubation at 37 °C for 90 min. The resulting fibrin clots
were washed by 10 mM phosphate buffered saline, pH 7.5
(PBS) and fixed in 2.5 % glutaraldehyde overnight at 4 °C.
The clots were rinsed in PBS and distilled water before being
fixed at 4 °C for 1 h with 1 % osmium tetroxide. The samples
were rinsed with distilled water and dehydrated serially in 30,
50, 70, and 90 % ethanol, and three times with 100 % ethanol.
After the solvent was replaced with 2-methyl-2-propanol and
lyophilized, the samples were placed on carbon adhesive tabs.
Each clot was coated with gold and observed using SEM
(JSM-6510, JEOL, Tokyo, Japan). Average fiber diameters
were measured on micrographs at 10,000 magnification using
ImageJ 1.47. The number of branched points was counted in
five areas of 4 um? per micrograph [10, 11].

Measurement of thrombin activity

Thrombin activity was measured by monitoring at A4y ac-
cording to the method previously described [5]. DL-BAPA in
TBS+Ca®" (5 mM/mL, 40 uL) was preincubated with various
sugars in the same buffer (0.2 M, 50 uL) at 37 °C for 5 min in
a 96-well microtiter plate. After adding thrombin in the same
buffer (15.6 mM, 10 uL) to each well, the plate was mixed and
monitored at A4 ;o for 210 min with a microplate reader (Vient,
DS Pharma Biomedical).
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Statistical analysis

Data of experiments were described with mean and standard
deviation, and statistical significance was evaluated by a para-
metric ¢ test using Microsoft Excel.

Results
Carbohydrate-binding studies of fibrinogen and fibrin

The specificities of carbohydrate-binding activities of fibrino-
gen and fibrin were elucidated using sugar-BP probes. As
shown in Fig. 1a and b, in both the presence and absence of
Ca®", fibrinogen bound best to «-Man- and x-GalNAc-BP
probes. After conversion of fibrinogen to fibrin by thrombin
treatment, the overall carbohydrate-binding activities of fibrin
were increased, especially to the NeuAc-BP probe in the pres-
ence of Ca®" (Fig. 1c). Though Ca®" little affected the
carbohydrate-binding activity of fibrinogen, it dramatically
suppressed the binding of fibrin to the NeuAc-BP and other
sugar-BP probes (Fig. 1d).

Effects of carbohydrates on thrombin-induced fibrin
polymerization

Fibrin polymerization was measured by turbidity monitored at
Asso. Proteolytic processing and polymerization states of fi-
brin were analyzed by SDS-PAGE under reducing conditions.
As shown in Fig. 2a, the turbidity increased time-dependently

and reached a plateau in 60 min in the presence of thrombin in
TBS+Ca”", indicating that the polymerization of fibrin was
completed. The turbidity increased time-dependently in TBS
or TBS containing 5 mM EGTA (TBS+EGTA). In the absence
of thrombin, the turbidity remained unchanged irrespective of
Ca®" and EGTA concentrations. Figure 2b shows the cross-
linking of fibrin that was monitored by SDS-PAGE. The release
of fibrinopeptides A and B from Ax and Bf3 was observed in
the presence and absence of Ca>*. Formation of -y-dimers and
o-polymers proceeded time-dependently in the presence of
Ca”", while neither cross-link was formed in the absence of
Ca®". The results in Fig. 2a and b show that the turbidity at
Ajsso was consistent with the state of fibrin polymerization and
that there was no difference between TBS and TBS+EGTA.

Effects of carbohydrates on thrombin-induced fibrin poly-
merization were investigated. As shown in Fig. 3a and b, Me
«-Man, D-GalNAc, D-GIcNAc and NeuAc markedly
inhibited the increase in turbidity due to fibrinogen after
adding thrombin. Low concentration of Me «-Man
(0.06 mM) inhibited turbidity development in the presence
of Ca*" to 64 % compared with control (data not shown).
On the other hand, Me (3-Glc hardly inhibited the turbidity
increase. As shown in Fig. 3c and d, formation of only o-
polymers was markedly decreased by D-GalNAc, D-GIcNAc,
and NeuAc, suggesting that binding of fibrinogen to an acetyl
group is important for inhibition of fibrin cross-linking in the
presence of Ca®". As shown in Fig. 4a and b, in the absence of
Ca®", only Me a-Man inhibited the increase in turbidity due to
fibrinogen after adding thrombin. The others did not affect on
neither the turbidity nor SDS-PAGE pattern.

Fig. 1 Carbohydrate-binding a b
activity of fibrinogen and fibrin 3.5 Fibrinogen + Ca?* 3.5 Fibrinogen - Ca?*
by ELISA using sugar-BP probes. 3 3
Fibrinogen was immobilized on 251 251
96 well-plate wells and converted ' ’
to fibrin by thrombin after § 21 § 21
immobilization on the wells as < 1.5 Man < 1.54
described in Material and 14 “ B-Gal 14 o-Man  B-Gal
i i -GalNA -Gl i
nll(éthod'sl.kAtiitler'blockll)r}lg W(;th 051 o-GalNAc EL-G:I 054 — o-GalNAC ///g-g:l
skim milk, the immobilize od _Glf\NAC ol " B-GIcNAc
ﬁbrmogen or fibrin was incubated 0 2 4 6 8 1o NeuAc 0 2 4 6 8 10 NeuAc
with sugar-BP probes. Sugar-BP Fibrinogen (ug/mi) Fibrinogen (ug/ml)
probes bound to fibrinogen or
fibrin were detected by ELISA €35, Fibrin+ Ca das. Fibrin-cax
using horseradish peroxidase-
labeled avidin. a Fibrinogen in the 31
presence of 5 mM Ca”*; b 251
fibrinogen in the absence of Ca®"; o 24
¢ fibrin in the presence of 5 mM g o-Man
2+ . < 1.5+
Ca”"; d fibrin in the absence of NeuAc
Ca?* 14 ', B-Glc
'/ B-Gal
0.5 o-Gal
04 B-GlcNAc
0 2 4 6 8 10

Fibrinogen (pg/ml)

Fibrinogen (ug/ml)
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Fig. 2 Effects of thrombin, Ca**, and EGTA on fibrin polymerization
and cross-linking. Fibrinogen (2.2 mg/mL, 90 uL) in TBS in the presence
or absence 5 mM CaCl, or 5 mM EGTA was added to thrombin (0.5
U/mL, 10 pL) in 96-well microtiter plates and plastic tubes. a The
turbidity of each sample in the 96-well plate was monitored at Assy and

These results show that D-GalNAc, D-GlcNAc, and
NeuAc inhibited the thrombin-induced fibrin polymerization
that was accompanied by formation of a-polymers in the
presence of Ca®". Me a-Man inhibited the increase in turbid-
ity in both the presence and absence of Ca®". These results
suggest that the inhibition manners of Me «-Man and the
acetyl sugars, D-GalNAc, D-GIcNAc and NeuAc, are
different.

(7% gel, 6 pg/lane)

37 °C for 120 min. Solid line TBS+Ca*", broken line: TBS, dotted line:
TBS+EGTA. b Reaction of samples in plastic tubes was stopped by
heating with SDS sample buffer containing 1 % 2-mercaptoethanol at
98 °C for 10 min. The treated samples were subjected to SDS-PAGE
and stained with Coomassie brilliant blue R-250

Effects of carbohydrates on morphological properties
of fibrin by SEM

Structures of fibrin clots were observed by SEM. Figure 5
shows the effects of carbohydrates on the clotted fibrin poly-
mer structure. Quantitative assessments of the clot networks in
the SEM images are presented in Table. 1. As shown in the
SEM images, the fibrin clots of controls contain thick and

a . ] b 140
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0.15 Me B-Glo 3 100 -
3 € 801
8 01 Me o-Man 3 D-GalNAc
' AAAAA A A A A AAD D-GalNAc S 601 D-GlIcNAc
F AR o o009 —D-GlcNAc ® 40 Me o-Man
0.054 /25 NeuAc 20 NeuA
- Thrombin BuUAC
0d % e e S 0 T T T ]
0 20 40 60 80 100 12 6 1 3 10 30 100
Time (min) Carbohydrate concentration (mM)
c d =
Control Me a-Man  D-GalNAc D-GIcNAc NeuAc Me B-Glc __18r —— “p<0.05
(kba) 0103060120 0103060120 0103060120 0103060120 0103060 120 0103060 120 (min) 2 16
200 v - b il J»a—polymers ‘8_ 14
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Fig. 3 Effects of carbohydrates on fibrin polymerization and cross-
linking in presence of Ca*". Fibrinogen (5 mg/mL, 40 pL) in TBS+
Ca®" was preincubated with various sugars (0.2 M, 50 uL) at 37 °C for
5 min, and thrombin (0.5 U/mL, 10 puL) was added. a, b The turbidity of
each sample in the 96-well plate was monitored at A;sy and 37 °C for
120 min. Control: —, Me a-Man: black triangle, D-GalNAc: white
square, D-GIcNAc: white circle, NeuAc: white diamond, Me {3-Glc:

@ Springer

(7 % gel, 6 pg/lane)

120 (min)

black circle, without thrombin: X. Time dependency (a). Carbohydrate-
concentration dependency under the reaction time of 30 min (b). ¢ Each
reaction was stopped, and the sample was subjected to SDS-PAGE and
stained with Coomassie brilliant blue R-250. d Ratio of o-polymers in
Fig. 3¢ at 120 min were calculated by Image J. Control: |:|, Me «-Man:

. D-GalNAc: [, D-GleNAc: B, NeuAc: [, Me p-Gle: 39, n=3
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Fig. 4 Effects of carbohydrates a 0.2 -
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wide porous fibrin fibers. In contrast, thinly branched fibrin
strands were formed in the presence of Me «-Man, D-
GalNAc, D-GIcNAc, and NeuAc. As shown in Table 1, the
diameters of fibrin fibers formed in the presence of the

Control

‘-‘g
R

bar =2 pm

DGIcNAe

(7% gel, 6 pg/lane)

carbohydrates were 42—66 % smaller than those of control
fibrin fibers. Furthermore, the numbers of branch points of
fibrin fibers formed in the presence of carbohydrates were
240—450 % higher than those of control fibrin fibers.

bar=1pym

Fig.5 SEM offibrin clots formed in the presence of carbohydrates. Fibrinogen (5 mg/mL, 80 puL) was preincubated with various sugars (0.2 M, 100 pL)
in TBS+Ca?" and thrombin (0.5 U/mL, 20 pL) was added. a Control, b Me &-Man, ¢ D-GalNAc, d D-GIcNAc, e NeuAc
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Table 1  Morphologic properties of fibrin fibers
Fiber diameter, nm No. of branch points/4 pm?
n=50 n=5

Control 82.4+23 36.4+6.3

Me x-Man 34.2+9.3% 93.4+18*

NeuAc 53.4+15% 87.4+9.7*

GalNAc 35.2+12% 133.0+21*

GleNAc 35.4+7.7* 161.0+£30*

*p<0.001

Carbohydrate-binding of thrombin and effects
of carbohydrates on thrombin activity

To examine whether thrombin activity is affected by the car-
bohydrates that inhibited thrombin-induced fibrin polymeriza-
tion in Figs. 3, 4, and 5, the carbohydrate-binding activity of
thrombin was measured using sugar-BP probes in ELISA and
the effects of carbohydrates on the peptidolytic activity of
thrombin were measured using DL-BAPA as the substrate.
As shown in Fig. 6a, thrombin did not show significant
carbohydrate-binding activity, in contrast to fibrinogen and
fibrin. As shown in Fig. 6b, carbohydrates did not affect the
BAPA-hydrolyzing activity. The results together suggest that
thrombin does not capture carbohydrates or that the
peptidolytic activity of thrombin is not suppressed by
carbohydrates.

Discussion

This is the first report that fibrinogen and fibrin have
carbohydrate-binding activity (Fig. 1), and that it significantly
affects thrombin-induced fibrin polymerization, leading to the
formation of finer and more branched fibrin fibers (Figs. 3, 4,

a
2 -
1.5
o
)
$ v
o-Gal B-Gal B-GIcNAc
05 a-GalNAc
NeuAc
0 a-Man
0 5 10 15

Thrombin (pg/ml)

Fig. 6 Carbohydrate-binding activity of thrombin and effects of
carbohydrates on thrombin activity. a Carbohydrate-binding activity:
thrombin was immobilized on 96-well plates and incubated with sugar-
BP probes. The sugar-BP probes bound to thrombin were detected by
horseradish peroxidase-labeled avidin as described in Fig. la. b

@ Springer

and 5 and Table 1). The interference in fibrin polymerization is
caused by carbohydrate-binding to fibrin but not to thrombin
(Fig. 6).

The fibrinogen monomer is composed of two sets of
three polypeptide chains called Ax, B3, and v, as il-
lustrated in Fig. 7. The fibrinogen-fibrin conversion by
thrombin consists of three steps: 1) release of fibrino-
peptides A (15 to 19 amino acid residues) and B (14 to
21 residues) [12], 2) polymerization of fibrin monomers
to form fibrin polymers, and 3) formation of stable fi-
brin polymers with cross-linking between two adjacent
v chains and between two facing « chains by factor
XIII (oc-polymers) [13, 14]. The latter two reactions
are mainly Ca”'-dependent, but some polymerization of
fibrin monomers occurs in step 2 in the absence of Ca®"
[15, 16].

Our study revealed the effects of carbohydrate-
binding activity and Ca®"on thrombin-induced fibrin po-
lymerization (Fig. 1). The carbohydrate-binding activity
of fibrinogen was not affected by Ca®" (Fig. la and b).
The fibrin converted from fibrinogen by thrombin in the
presence of Ca®" (Fig. Ic), which will be a cross-linked
fibrin polymer (Fig. 7), bound to carbohydrates more
strongly than fibrinogen. The fibrin converted by throm-
bin in the absence of Ca** (Fig. 1d), a fibrin monomer
(Fig. 7), bound to carbohydrates most strongly, suggest-
ing that the main carbohydrate-recognition site of fibrin
may be located in a region of exposed knobs and partial
dissociation of the «C regions [14]. The binding activ-
ity of fibrin to the NeuAc-BP probe markedly increased
in the absence of Ca®" (Fig. 1d). This increase will be
due to a change in the charge of the fibrin monomer
induced by releasing negatively-charged fibrinopeptides
A and B.

Development of turbidity by thrombin in the presence of
Ca”" demonstrates the formation of cross-linked fibrin

b NeuAc
06 Me o-Gal
os | A

04 Mo cc\ian

3 03 Control
0.2 r )

01 g
0 160 260

Time (min)

Thrombin activity: reaction mixtures comprised of thrombin (15.6 mM,
10 uL), DL-BAPA (5 mM/mL, 40 pL), and various sugars (0.2 M,
50 pL) in TBS+Ca®" in a 96-well microtiter plate was monitored at
Ay and 37 °C for 210 min
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Fig. 7 Schematic illustration of
inhibition mechanism on fibrin
clotting by carbohydrates. Man
and N-acetylated sugars inhibited
different stages of fibrin clotting.
Man inhibited Ca**-independent
fibrin polymerization in step 2.
On the other hand, N-acetylated
sugars inhibited the last step,
stabilization by o-chain
crosslinking

Fibrinogen

Fibrin polymers

3) a- & y- chain crosslinking

Cross-linked
Fibrin polymers

polymers detected as o« polymers and y dimers, while that in
the absence of Ca>" shows formation of fibrin polymers with-
out detectable o polymers and y dimers (Fig. 2). The binding
of Me «-Man to fibrinogen inhibited the increase of turbidity
of fibrin in the presence and absence of Ca®" (Fig. 3a and
Fig. 4a), and fibrin fibers formed thin and branched fibers in
the presence of Me «-Man (Fig. 5b), suggesting that Me «-
Man inhibited step 2 and will decrease the subsequent step 3
(Fig. 7). On the other hand, the binding of N-acetyl sugars to
fibrinogen inhibited turbidity development of fibrin only in
the presence of Ca®" (Fig. 3a) but not in its absence
(Fig. 4a), and fibrin fibers became thin and branched
(Fig. 5c—e) as in the presence of Me «-Man. The results sug-
gest that N-acetyl sugars inhibited step 3 (Fig. 7). The rough-
ness of the curves in the presence of sugars (Fig. 3b) may
suggest that the fibrin polymerization during the process
may be affected by various sugars at multiple steps, although
the precise reaction mechanism cannot be revealed by this
assay.

Blood concentrations of Man and NeuAc are approximate-
ly 0.02-0.055 mM [17, 18] and 1.6-2.2 mM [19], respective-
ly. Me «-Man and NeuAc inhibited turbidity development at
fibrinogen-fibrin conversion at nearly physiological concen-
trations in this study.

It had been reported that fibrinogen binds to heparin
and hyaluronan [2, 3]. The anticoagulant action of hep-
arin lies in its ability to bind to and enhance the inhib-
itory activity of an anti-thrombin against several serine
proteases of the coagulation system [20]. The

1) Release of fibrinopeptides A & B

Fibrin monomer

2) Polymerization of fibrin monomer
(Knob-hole interactions
& lateral associations)

391
i aC Ao-chain
Bp-chain
y-chain
fibrinopeptides

Thrombin |

Enhanced by Ca? l x « Man

+
Thrombin + Ca?*

Factor Xill
e l x « N-Acetyl sugars

a-chain crosslinking

y-chain crosslinking

carbohydrate-binding activity of fibrinogen found in this
study is distinct from the heparin-binding because these
carbohydrates do not bind to thrombin. Heparin did not
exhibit anticoagulant activity, decreasing development of
fibrin clots due to turbidity and fibrin polymers under
the same conditions as this study (data not shown). On
the other hand, '*’I-fibrinogen bound to hyaluronan-Se-
pharose, which can be displaced by free hyaluronan but
not by either of the monosaccharide components of this
polymer, glucuronic acid, and GIlcNAc [3]. Hyaluronan
enhanced fibrin formation [21], which has opposite ef-
fects of the carbohydrate-binding activity of fibrinogen
in this study.

This report reveals that fibrinogen and fibrin have
carbohydrate-binding activities that significantly affect
coagulation activity. The anticoagulation activity of car-
bohydrates has a different mechanism from that of hep-
arin. The surfaces of exogenous microorganisms, blood
cells, and platelets are covered with carbohydrates [22].
Therefore, the carbohydrate-binding activities of fibrino-
gen and fibrin may have the functions attaching blood
clots to the surface of blood vessel endothelium for
hemostasis.

In addition, a high concentration of carbohydrates such as
NeuAc in the body is a strong predictor of malignancy, heart
disease, and diabetes that is beyond the effect of established
risk factors [19, 23, 24]. The results in this study will contrib-
ute to understanding of the blood anti-coagulation mechanism
of disease with increasing NeuAc concentration.

@ Springer



392 Glycoconj J (2015) 32:385-392
References 13.  Standeven, K.F., Ariens, R.A., Grant, P.J.: The molecular physiol-
ogy and pathology of fibrin structure/function. Blood Rev. 19(5),
) ) ) ] ] ) 275-288 (2005). doi:10.1016/j.blre.2005.01.003
1.~ Mirshahi, M., Soria, J., So.rla, C., Bertrand, Q" Mirshahi, M" 14.  Weisel, .W., Litvinov, R.I.: Mechanisms of fibrin polymerization
Basdevant, A.: Glycosylation of human fibrinogen and fibrin and clinical implications. Blood 121(10), 1712-1719 (2013). doi:
in vitro. Its consequences on the properties of fibrin(ogen). 10.1182/blood-2012-09-306639
Thromb Res 48(3), 275289 (1987) . 15.  Okude, M., Yamanaka, A., Morimoto, Y., Akihama, S.: Sialic acid
2. Yakovlev, S, (.}orlatov,.S., Ingham, K., Me.dve:.d, L. Interacgon. of in fibrinogen: effects of sialic acid on fibrinogen-fibrin conversion
fibrin(ogen) Wlth ,hePa”“: ‘furthe~r chamgterlzatlon and localization by thrombin and properties of asialofibrin clot. Biol. Pharm. Bull.
of the heparin-binding site. Biochemistry 42(25), 7709-7716 16(5), 448-452 (1993)
3 gfgilﬁ?oi'{]g10&;;:10124];107;11”& G.M., Weigel, PH.: Human 16. Boyer, M.H., Shainoff, J.R., Ratnoff, O.D.: Acceleration of fibrin
' . P T Y P e polymerization by calcium ions. Blood 39(3), 382-387 (1972)
fibrinogen specifically binds hyaluronic acid. J. Biol. Chem. . . )
261(27), 1258612592 (1986) 17. Altog, G, Kjaergaard, S., Etchison, J.R., Skovby, F., Freeze, H.H.:
4. Ryan, E.A, Mockros, L.E., Weiscl, J.W., Lorand, L. Structural Oral ingestion of mannose elevates blood mannose .levels: a first
origins of fibrin clot rheology. Biophys. J. 77(5), 28132826 (1999) step toward a potential therapy for carbohydrate-deficient glycopro-
5. Takckawa, H., Ina, C., Sato, R., Toma, K., Ogawa, H.: Novel tein syn.drome We L Blo.chem..Mol. Med...60(2), 127-133 (1997)
carbohydrate-binding activity of pancreatic trypsins to N-linked 18. Taguchi, Tj’ Miwa, L, Ml.zutam, T'i Nakajima, H., Fukl.lmura, Y,
glycans of glycoproteins. J. Biol. Chem. 281(13), 8528-8538 Kobayashl, L, Yabuuchi, M., lea, L: Determination of D-
(2006). doi:10.1074/jbc.M513773200 mannose in plasma by HPLC. Clm: Chem,‘ 49(1), 181-183 (2003)
6. Makogonenko, E., Tsurupa, G., Ingham, K., Medved, L.: 19. Soedamah-Muthu, S.S.‘, Cha'turvedl, N., Pickup, JC, Fu'ller, JH.,
Interaction of fibrin(ogen) with fibronectin: further characterization Group, E.P.C.S.: Relationship between plasma sialic acid and fi-
and localization of the fibronectin-binding site. Biochemistry b“n"g?n .conc§ntrat10n an.d incident micro- and macrovascu.lar
41(25), 7907—7913 (2002) doi:10.1021/bi025770x comph.catlions In type 1 dlabeFes. The EURODIAB Prospecnve
7. Niwa, K., Mimuro, J., Miyata, M., Sugo, T., Ohmori, T., Madoiwa, Cqmpllcatlons Study (PCS). Diabetologia 51(3), 493-501 (2008).
S., Tei, C., Sakata, Y.: Dysfibrinogen Kagoshima with the amino doi:10.1007/500125-007-0905-8
acid substitution gammaThr-314 to Ile: analyses of molecular ab- 20.  Gray, E., Hogwood, J., Mulloy, B.: The anticoagulant and anti-
normalities and thrombophilic nature of this abnormal molecule. thrombotic mechanisms of heparin. Handb. Exp. Pharmacol.
Thromb. Res. 121(6), 773-780 (2008). doi:10.1016/j.thromres. (207), 43-61 (2012). doi:10.1007/978-3-642-23056-1 3
2007.07.007 21. LeBoeuf, R.D., Gregg, R.R., Weigel, P.H., Fuller, G.M.: Effects of
8. Akihama, S., Matsuda, Y., Fukase, T., Yamanaka, A., Okude, M.: hyaluronic acid and other glycosaminoglycans on fibrin polymer
Participation of sialic acid residue in the fibrinogen-fibrin conver- formation. Biochemistry 26(19), 6052-6057 (1987)
sion by thrombin. Yakugaku Zasshi 115(7), 537-542 (1995) 22.  Kunicki, T.J.: Platelet membrane glycoproteins and their function:
9. Laemmli, U.K.: Cleavage of structural proteins during the assembly an overview. Blut 59(1), 30-34 (1989)
of'the head of bacteriophage T4. Nature 227(5259), 680—685 (1970) 23. Morris, T.A., Marsh, J.J., Chiles, P.G., Kim, N.H., Noskovack, K.J.,
10. Siebenlist, K.R., Mosesson, M.W., Hernandez, 1., Bush, L.A., Di Magana, M.M., Gruppo, R.A., Woods Jr., V.L.: Abnormally
Cera, E., Shainoff, J.R., Di Orio, J.P., Stojanovic, L.: Studies on the sialylated fibrinogen gamma-chains in a patient with chronic throm-
basis for the properties of fibrin produced from fibrinogen- boembolic pulmonary hypertension. Thromb. Res. 119(2), 257—
containing gamma’ chains. Blood 106(8), 2730-2736 (2005). doi: 259 (2007). doi:10.1016/j.thromres.2006.02.010
10.1182/blood-2005-01-0240 24. Pieters, M., Covic, N., van der Westhuizen, F.H., Nagaswami, C.,
11.  Cooper, A.V., Standeven, K.F., Ariens, R.A.: Fibrinogen gamma- Baras, Y., Toit Loots, D., Jerling, J.C., Elgar, D., Edmondson, K.S.,
chain splice variant gamma’ alters fibrin formation and structure. van Zyl, D.G., Rheeder, P., Weisel, J.W.: Glycaemic control im-
Blood 102(2), 535-540 (2003). doi:10.1182/blood-2002-10-3150 proves fibrin network characteristics in type 2 diabetes - a purified
12. Ono, S.: Gene duplication, mutation load, and mammalian genetic fibrinogen model. Thromb. Haemost. 99(4), 691-700 (2008). doi:

regulatory systems. J. Med. Genet. 9(3), 254-263 (1972)

@ Springer

10.1160/THO7-11-0699


http://dx.doi.org/10.1021/bi0344073
http://dx.doi.org/10.1074/jbc.M513773200
http://dx.doi.org/10.1021/bi025770x
http://dx.doi.org/10.1016/j.thromres.2007.07.007
http://dx.doi.org/10.1016/j.thromres.2007.07.007
http://dx.doi.org/10.1182/blood-2005-01-0240
http://dx.doi.org/10.1182/blood-2002-10-3150
http://dx.doi.org/10.1016/j.blre.2005.01.003
http://dx.doi.org/10.1182/blood-2012-09-306639
http://dx.doi.org/10.1007/s00125-007-0905-8
http://dx.doi.org/10.1007/978-3-642-23056-1_3
http://dx.doi.org/10.1016/j.thromres.2006.02.010
http://dx.doi.org/10.1160/TH07-11-0699

	Carbohydrate-binding activities of coagulation factors fibrinogen and fibrin
	Abstract
	Introduction
	Materials and methods
	Materials
	Binding studies with sugar-BP probes
	Fibrin polymerization and cross-linking
	Scanning electron microscopy (SEM) of fibrin clots
	Measurement of thrombin activity
	Statistical analysis

	Results
	Carbohydrate-binding studies of fibrinogen and fibrin
	Effects of carbohydrates on thrombin-induced fibrin polymerization
	Effects of carbohydrates on morphological properties of fibrin by SEM
	Carbohydrate-binding of thrombin and effects of carbohydrates on thrombin activity

	Discussion
	References


