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2UCTATIKA TTPWTEIVWYV

50-55 % AvBpakag
6-7 % YOpoyovo
20-23 % Ocuyovo
12-19% AlwTOo
0.2-3.0 % Ocio
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AlIvVogeQ

Tagle 1 Primary u-Amino Acids That Occur in Prateins
Amino acid
Symboal
Three One Molecular Genetic
Name letters letter  weight code Structure at neutral pH
Alanine Ala A 89,1 GCIM) CH3—CH—COO"
"MH3
Argining Arg R 174.2 AGA HzN—C—NH—{CH2)z—CH—C0QQ"
AGG |
CGIN) HNH2 "MH3
Asparagine Asn N 1321 AAL HzM—=C—CHz—CH—COO~
AAC |
o MHz
Aspartic acid  Asp D 1331 GAU “O—C—CH;—CH—CO0O-
GAC Il I
o] *NHz
Cysteine Cys C 121.1 UGy HS—CH;—CH—CO0O0~
UGC
*MH3
Glutaminge Glu Q 146.1 cas HaN—C—(CHz}z—CH—CQO"
CAG | |
o} "MNH3
Glutamic acid  Glu E 1471 GAA “0—C—{CHz}s—CH-—CO0"
GAG |
(8] *MHa
Glycine Gly G 75.1 GGIN) H—E.‘H—COCI‘
LT‘IJHg
Histidine His H 185.2 cau 3]
CAC HN |
| .
L CH;—CH—CO00
N il
H NH;
|zoleucine e | 131.2 AU CH3—CHs—CH—CH—COO™
AUC Lol
AUA CHz™NH3
Leucine Leu L 131.2 uua CHz—CH—CH;—CH—CO0O~
uuG Z
CUIN) CHs PiHs
Lysine Lys K 146.2 AbA, “NHz—{CHz)s—CH—COO~
AAG
“MH;3
Methioning Met M 149.2 AUG CH3—5—{CHz}z—CH—COQO~
*MHz
Phenylalanine Fhe F 165.2 uuu
[H1N[»

CH;—CH—C00’
NH,

Amino acid

MNarme Symhbaol
Three One Molecular Genetic
letters  letter  weight code Structure at neutral pH B
Proline Pro P 1151 CCIM) )
Co00
NH;
Serine Ser 5 105.1 AGU HD«-CHz—C|‘H—CDO‘
AGC “NH;
Threonine Thr T 119.1 ACIN) CH3—CH—CH—COO~
OH *MNHz
e -
Trytophan Trp W 204.2 UGG P "—FCI*I;—CH'_COU
ep || || +1
H*’AN u NH;
H
Tyrosine Tyr ¥ 181.2 Egg 6 i(): CH;—(T‘H—-COO'
= *WH-
Valine Wal W 171 GUIN] CH3—§H—CH—CDD'

CHa*NHgz
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[TPWTEIVEC TPOPIPWV

e EUKOAN mTEWN e Mn TOCIKEC
o AIATPOPIKA ETTAPKEIC  * /AEITOUPYIKEC IOIOTNTEC

o Al0BEoIPEC O€ PEYAAN WG CUCTATIKA
ToooTNTA TPOPINWYV

H avaykn yia €TTAPKEIC TTOOOTNTEC OIATPOPIKWY TTPWTEIVWV,
AOYyw TTANBUCMIaKNC £KpNeng, odnyei otnv avalntnon KN
TTAPAOOCIAKWY TTNYWV TTPWTEIVWV.




[TPWTEIVIKO TTEPIEXOUEVO TPOPINWV

Table 3-1 Protein Content of Some Selected

Foods
Product Protein (g/100 g)

Meat: beef 16.5
pork 10.2
Chicken (light meat) 23.4
Fish: haddock 18.3
cod 17.6

Milk 3.6
Egg 12.9
Wheat 13.3

Bread 8.7
Soybeans: dry, raw 34.1
cooked 11.0

Peas 6.3
Beans: dry, raw 22.3

cooked 7.8

Rice: white, raw 6.7

cooked 2.0

Cassava 1.6

Potato 2.0

Corn 10.0



MeTtouaiwon (Denaturation)

AANayN HopIaKAS OOUNG XWEIC dlaoTTaon TTETTTIOIKWY
OEOUWV.

pPH, Béppavaon, aAarta, emPAVEIOKEC OUVAUEIC.

ATTWAEIQ BIOAOYIKNG OPACTIKOTNTAC KAl AAAQy) IDIOTTWV
KAl AEITOUPYIKOTNTAG (TT.X. OIQAUTOTNTA).

[Mapdadelyua: TTPWTEIVEC aoTTPAdIoOU

— O¢puavon

— XTUtnua (oavTiyu)

Kadleivn (yaAa), eAaTivn : avOEKTIKEC OTO BPACIUO



AEITOUPYIKEC I1I0IOTNTEC TTPWTEIVWYV OTA TPOPIUA

Function
Solubility

Viscosity

Water binding

Gelation

Cohesion-

adhesion

Elasticity

Emmlsification

Foanung

Fatand flavor
binding

Mechanism
Hydrophilicity

Water bindmng . hydrodynamic
size and shape

Hydrogen bonding . ionic
hydration

Water entrapment and
mmmobilizmfion. netwotk
formation

Hydrophobic, ionic. and
hydrogen bonding

Hydrophobic bonding .
disulfide cross-links

Adsorption and film formation
at mterfaces

Interfacial adsorption and film
formation

Hydrophobic bonding .
entrapment

Food

Beverages

Soups, gravies, and salad

dressing s, desserts

Meat sausages, cakes, and

breads

Meats. gels, cakes.
bakenes, cheese
Meats, sausages, pasta,

baked goods

Meats, bakery

Sausages, bologna. soup,

cakes, dressings

W hipped toppings. ice
cream cakes, desseris

Low-fat bakery products.
doughnuts

Protemn type
Whey proteins

Gelatin

Muscle proteins. egg
proteins

Muscle proteins, egg
and nulk proteins
Muscle proteins. egg

proteins, whey proteins

Muscle proteins, cereal
proteins

Muscle proteins, egg
proteins, milk proteins

Egg proteins, milk
profeins

Milk protemns. egg
proteins, cereal proteins




DuoIKoXNUIKEC 1I010TNTEC TTPWTEIVWV TTOU
eMIOPOUV OTN AEITOUPYIKOTNTA TOUC OTA TPOPIUA

e EvudaTtwon
o AlaAuTOTNTO

o AIETTIPAVEIOKEC 1010TNTEC (QPPOI Kal
YOAQKTWHUATA)

o AEOPEUON YEUOTIKWY TTAPAYOVTWV
o |CwoEC

e [InkTIKOTNTA (gelation)

* 2XNUOTIOPOG GUUNG (YAouTevn)



ATTapaiTNTA AMIVOLEQ Kal DIATPOPIKN ACia TTPWTEIVWV
ATTO OIAPOPEC TTNYEC
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