
TOPIC-5: AMINO ACIDS & 
PROTEINS











Physical Properties

1.Most aa are soluble in water
2.Most of themmelt above 200 degree Centigrade
3. Sweet (Gly, Ala, Val), tasteless (Leu), bitter (Arg, Ile)
..[Monosodium glutamate in food]

4. All aa except glycine possesses optical isomer due to
presence of asymmetric Carbon

5. Aa are ampholytes – contain both –COOH and –NH2,
ie, can donate a proton or can accept a proton. They
can exist as dipolar or Zwitterion

Isoelectric pH (pI): pH at which molecule exist in
Zwitterionic form.



Chemical Properties

Due to Amino Group:
Reaction with Ninhydrin Reagent, Nitrous
acid, etc.

Due to Carboxyl Group:
Decarboxylation reaction, reaction with bases
and alcohols, etc.



Metabolic	Fate	of	Amino	Acids



1) Based on Chemical Nature and Solubility

I. Simple Proteins
II. Conjugated Proteins
III. Derived Proteins

Classification	of	Proteins

2) Based on Function

Hormonal, Secretory, Transport, Catalytic,
Contractile, Toxic, Exotic, Storage, Structural
Proteins





Protein Denaturation


