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R15SR2 + XSH = RySH + R55X. (1),.

X
To

R1SSR2 +"R§SH~>R1SH_ +R2 5583 (3}

Fig. 4. Viscous flow as a result of thiol-
disulfide -interchange  reactions in
the protein network. It is assumed
that between reactions (1) and (2)
the conformation of the lower pro-
tein molecule changes as a result
of Brownian motion; biased by shear
'stress. The upper chain is arbitrarily

assumed to stay in position. Reac-

“tion (3) is the net result of reactions

(1) and (2); the thiol compound
XSH is not consumed, and becomes
available again for another cycle of
interchange reactions. ,
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