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Research Progress on the Formation and Processing Characteristics of
Molten Globule Structure Protein
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Abstract ; The globulins will form molten globule when processed under certain conditions.In this paper,induction methods and
capture techniques of molten globule during protein folding and unfolding were reviewed , and the improvement of the processing
properties of molten globule compared with the native state was systematically explained.It provides a theoretical basis and
practical value for enhancing the technological level of related products.
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Table 1  The number of partial globulin disulfide
bonds and sulfhydryl groups

N ‘ S-S - SH A
RERER (1) )

# 78 2 0
K 1S 20 2
H OvE A 1 4
B-FLEKER 2 1
a-FLHEH 0
# IMmEAEHA 17 1
a,-MEH 1 0
k- 1 0
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FRIARARL , & A7 ke (9 7 7K 22 THT HL 3% A W PE i = 2 4%
e 1 v TR 245

bAGINEE A FORIAR T R/ T2 R
R EE I AN T HERL (A3 . 88 R BRIAR , 4> TN,
GRS R AR R B 1 T 2R 1 TR S A RIS A
B PTG S B Y, TR T R RSB P .
Dolgikh 25 @i il 5 2R FLA AL 9 o FL A& FI7E
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