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Bio < > Physics

- Cells X-Ray Scattering -
- DNA Neutron Scattering -
- Proteins Circular Dicroism -

NMR -




What is a protein?

Secondary structure

Primary structure
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Why study proteins?

Shelf life and storage of pharmaceuticals

2. 180 — T + 160 S
E B 100% Lysoryme 2 & 100% Lysozyme R

= o BO% L 0% 5 2 . 0 BO¥ Lysoryme 20% Glycerol

5 140 v 50% Lysczyma 50% Sucrose | o 140 v 50% Lysozyme 50% Glycera

: :

5 120} - KIRELY Y

c = k

o 2 qb" A"

= 100 | J = 100 ru.

c c T

E [l

= =

_ B0 \\’tﬂ | 5 90T |
L]

E = i E - |
; o E i 1

IS ﬁﬂ i 1 i E |:|

- a 20 A0 a0 a0 0 20 40 &0 a0

Percent Moisture
Fercent Moisture -

Effect of sucrose (left) and glycerol (right) on the melting temperature of a water-lysozyme solution




Graduate work

Structural correlations in Lysozyme in
thermal melting:
an X-ray wide angle study
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PhD Project

- Adding excipients to water-protein solution

- Upgrade of the experimental instrumentation

- Use complementary measures to x-ray diffraction J




