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unfi 2: Physicochemical properties of amino acids
1. General properties

2. Chemical reactivity of amino acids
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undl 3: Protein structure

1. Structural hierarchy in proteins

2. Forces involved in the stability of protein structure
3. Conformational stability and adaptability of proteins
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unfi 4: Protein denaturation
1. Thermodynamics of denaturation

2. Denaturing agents
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'U‘Vlﬁ 5: Functional properties of proteins
Protein hydration

Solubility

Interfacial properties of proteins

Flavor binding

Gelation
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Dough formation
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undi 6: Chemical and enzymatic modification of
proteins

1. Chemical modification

2. Enzymatic modification

3. Plastein reaction
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U*Vlﬁ T: Extraction, Purification of Proteins
1. Precipitation Techniques
2. Chromatography

3. Electrophoresis
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29 31.A. 69 3 undi 8: Quantitation of proteins A.AT.ATINENT
1. Kjeldehl method
2. Absorbance at 280 nm
3. Biuret assay
4. Lowry assay
5. Bradford assay
5,12 N, 6 unil 9: fiugiranssuvadlusiy .05 ATNEYS
69 1. m3vonuuUHiaiUasuuladlasiadiaveslusiu
2. Maasuulaslsiusendniugimnssy
19 A.N. 69 6 undl 10: n3difne/ dauaunanadde: Active learning, | A.a3.a35WANS
UAuDNLIAN PBL

anuvanunia (35%)

ASUsziiunanisiSeu
1.dndruAzLuy

1.1 d@aunansnia

1.2 @udarenin

1.3 57897U

1.4 NSNTUSHU NSUANY

2 ,naan1sUseiiiuNg

Azl 80.00 Tl
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ALY 74.99-70.00
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35%
35%
20%
10%

ALLLUY 64.99-60.00
ALLUY 59.99-55.00
AZLUY 54.99-50.00
AZLULAINT 50.00
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