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Characteristics

Soluble in water, dilute salt solutions, dilute
acids and bases. Coagulated by heat.

Soluble in salt solutions, insoluble in water.

Basic proteins. Soluble in most common
solvents, fairly small molecules.

Resistant to digestive enzymes; Insoluble,
converted to digestible proteins like gelatins on
boiling; contain large amount of hydroxyproline;
lack sulfur containing amino acids.

Partially resistant to digestive enzymes;
contain little hydroxyproline.

Highly insoluble and resistant to digestive
enzymes; high cystine content,

Salts or basic protein or polypeptide and
nucleic acids.

Protein or small polypeptide conta‘:ll:g&uoo-
polysaccharide; hexosamine less tha .

Protein or small polypeptide containing muco-
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CHAPTER 8

Example or Occurrence

Lactalbumin, egg albumin, serum
albumin.

Serum albumin, arachin and
conarchin of peanuts, myosin.

Nucleoprotein.

Skin, tendons, bones.

Arteries, tendons, elastic tissues.

Skin, hair, nails.

Chromosomes, nucleoli.

Glycoid of serum alpha globulin;
suhl;mxlllary and gastric mucoids.
Serum alpha, beta, and gamma

globulns. - — -



p—

ein aﬁg liElEl_s having | Ce

m g FCOEEIOXBT ofm::::f ::mtelns. P

FLﬁmw! solubllly prop: rotein and lipids having
Complexe® s of lipids. |

Pmouplds 30|Ub||“Y Pmpeﬂlﬁlstmg % pfotains and a non-

ompounds cons

Chromoprotein® protein p|gmencil- o protein; metals not part of a
ttache '
Metalloproteins r;:?;o?eln prosthetic v ster linkage to
Phosphoric acid joined [n €SIET.
Phosphoproteins protein.

IVED PROTEINS roduced by heat, acids
DER Denatured proteins P
Primary derived and alkalis.
proteins and f
teins 'Fibrin fron
Coagulated pro Earliest products of protein hydrqusiel'. bt':y Fiorin fror
Proteins enzymes, dilute acids etc., which are insoluble
e tein hydrolysis
: d stage products of protein SIS |
g i cs:l?t(;?:ed byg treatment with slightly stronger
acids etc. ke
Secondary derived | Progressive hydrolytic products of protein | P
proteins hydrolysis.

NUTRITIONAL CLASSIFICATION OF PROTEINS

The nutritive value of proteins is determined by the composition of essent
the nutritional point of view, proteins are classified into 3 categories:
1. Complete proteins: These proteins have all the ten essential
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Gingelly seeds 62 = 18 iy

Source: Gopalan, C., B.V. Rama Sastri and S.C. Balasubramanian, 1989, Nutri
National Institute of Nutrition, ICMR, Hyderabad. .
*Swaminathan M., 1988. Essentials of Food and Nutrition, Bappco, Bangalore.
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