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HCI-H,0 & : :
g o 1] 3 | 6 | 12
HHIRIE (YR | 0.07 | 0.128 0.350] 0.560] 0.580]
0.5mM | 0.04 | 0.07 | 0.100! 0.125| 0.150
1.0omM | 0.04 | 0.06 | 0.08 | 0.08 | 0.09
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N Sy \ SS;
cysteine (ppm) ol 2| sl w| of 2] | 4o
R (ppm) o | 0] 5] 0| m| B 0] s
B AQUE:D) 8.8 9.5 10.0 | 10.0 9.0 10.0 10.0 10.0
£ K aum 9.8 9.95| 10.0 | 10.0 9.8 9.951 10.0 | 10.0
% B EC5D) 4.8 4.95| 5.0 5.0 4.85| 5.0 5.0 5.0
= S (D) 4.75 | 4.9 5.0 5.0 4.8 4.95| 5.0 4.85
A O M) 9.55 | 9.75| 9.95| 9.55| 9.7 9.85| 9.95| 10.0
AW BaR) 9.6 9.8 10.0 |. 10.0 9.5 9.85 9.9 9.8
% I LE:D) 4.2 14.7 15.0 14.8 13.8 14.1 14.8 13.8
& F.(103) 9.85| 9.95| 10.0 | 10.0 9.8 | 10.0 | 10.0 9.95
5} (254D 23.5 | 24.9 | 25.0 | 24.7 | 23.2 | 24.7 | 24.9 | 24.7
& (1002 ] 9.8 ! 98.4 ] 99.9 l 99.4 | 94.4 ’ 98.4 | 99.5 ] 98.1
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Aspartic acid 60.5
Glutamic acid . 67.0
Glycine 70.8
Proline 47.6
Lysine 78.5
Argine 76.3
Alanine 72.4
N-acetylalanine 2.4
Alaninemethylester 96.7
B-alanine 74.7
Ethylamine 43.7
Glycylglycine » 38.7
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