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FST-311. L # 24: 
PROTEINS IN FOOD BIOCHEMISTRY: BASICS

• PROTEINS; FUNCTIONS

• R GROUP DETERMINES Aas
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PROTEINS; FUNCTIONS

•Greek : “of first importance”

•Structure : skin, bones, hair, fingernails

•Catalysis: biological catalysts are enzymes

•Movement: muscle:  actin and myosin

•Transport: hemoglobin, transport through 

membranes
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PROTEINS; FUNCTIONS

•9000 different proteins in a cell

• Individual human being > 100,000 different 

•Fibrous protein

• Insoluble in H2O (used mainly for structural purposes)

•Globular protein

•Partly soluble in H2O (usually not used for structural 

purposes)
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R GROUP DETERMINES AAs
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PROTEINS: AAs WITH EXCEPTIONS

GLYCINE??
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PROTEINS: AAs WITH EXCEPTIONS

PROLINE??
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AMINO ACIDS
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AMINO ACIDS
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AMINO ACIDS
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FORMATION OF A PEPTIDE
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Amino Acid + Amino Acid                    Dipeptide

Amino Acid + Dipeptide                       Tripeptide

A.A. + A.A. + --- + Tripeptide                Polypeptide
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FORMATION OF A PEPTIDE

•AA are also called Peptides

glycine

CCHH2N OH

OH

+

alanine

CCH

CH3
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AA’s
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Glycylalanine (Gly-Ala)
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CHARGE & SOLUBILITY OF PROTEINS 
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SOLUBILITY
Polypeptides or Proteins

• If there is a charge on a polypeptide, it is more soluble

in aqueous solution

• If there is no charge (neutral at pI), it is least soluble in 

solution
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DENATURATION
Any physical or chemical agent that destroys the
conformation of a protein is said to “denature” it.

• Heat (boil an egg) to gelatin

• Addition of 6 M Urea (breaks H bonds)

• Detergents (surface-active agents)

• Reducing agents (break -S-S- bonds)

• Acids / Bases / Salts (affect salt bridges)

• Heavy metal ions (Hg2+, Pb2+ )

• Its may be reversible or irreversible
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DENATURATION
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ALTERATION OF FOOD PROTEINS

THE PROPERTIES OF FOOD PROTEINS ARE ALTERED BY

•ENVIRONMENTAL CONDITIONS

•PROCESSING TREATMENTS

• INTERACTIONS WITH OTHER INGREDIENTS
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