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Influence of the ethanol concentration and metal ions on structural stability of lysozyme
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Table 1 Thermodynamic data for the thermal
denaturation of lysozyme in the presence of Cu
and Mn ion (283-363 K)

Cone. (M) A7d ACp AH AAG(at 325.2K)
Cu Mn &) (kJ/mol) (kJ/mol) (kJ/mol)
0 0 3252 0.626 1.995 -
35.00 0 3200 0.333 1.519 -0.357
327.6 0.005 0.033
26.25 8.75 3262 0.498 7.693 0.643
17.50 17.50 3535 0.421 6.969 0.119
8.75 26.25 338.6 0.562 9.383 0.333
0 35.00 301.4 0.038 0.031 1.071
339.1 0.245 3.869
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Table 2 Thermodynamic data for the isothermal
denaturation of lysozyme in various ethanol conc.
at313 K

Ethanol Cone. AH A8 AG
(vol%) (kJ/mol) (kJ/mol K) (kJ/mol)

10 031X10°  -0.10X10" -0.06x10"
20 223x10° -0.71X10° -0.44X10"
40 0.97x10"  -0.31x10" -0.19x10°
50 9.15x10"  -2.92x10° -1.83x10°
60 34.60x10*  -11.05%10° 6.92X10°
70 -173.60X10"  55.45X10° 34.71x10"
80 -173.00%10"  55.26 10" 34.60X10°
90 0 0 0
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