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Denaturation of Albumin by Microcalorimetry

INTRODUCTION

Albumins are major proteins which are found in many food products such as egg white, milk or meat. These proteins
are able to coagulate under the influence of the temperature. This thermal property is commonly used in food
processes, such as in sugar refining to clarify the solutions or as emulsifying and gelling agents.
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« Sample: Albumin from egg

- Sample mass: 550 mg of 10% albuminina
0.1M NadCl solution pH 5.

- Reference: 550 mg of 0.1M NaCl solution
- Type of cell: Batch cell
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Heat: 0.03 (Jig)
Peak Maximum : 62.5 (°C)
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Experimental procedure: The temperature 1251 Denatur/ation
was programmed from 20 °C up to 95 °C at N
1 °C/min. T ] Crystal structure of human
-1.75-] serum albumin
) Source: http://smart.embl-heidelberg.de
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RESULTS AND CONCLUSION

The denaturation of albumin corresponds to an endothermic event. It occurs at 68.1°C with a heat of 0.73 J/g of
solution or 7.3 J/g of albumin.

The denaturation temperature (corresponding to the peak maximum) is measured at 76.4°C.

At the beginning of the denaturation, an overlaying exothermic event is detected. It is attributed to the partial
aggregation of the protein.
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