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Hydrophobicity of the side chains of amino acids

After Tanford After Nozaki
and Tanford
AF; (cal) 4F; (cal)
Tryptophan 3000 3400
Isoleucine 2970
Tyrosine 2870 2300
Phenylalanine 2650 2500
Proline 2600
Leucine 2420 1800
Valine 1690 1500
Lysine 1500
Methionine 1300 1300
Alanine 730 500
Arginine 730
Histidine 500
Glutamic acid 550
Aspartic acid 540
Threonine 440 400
Serine 40 —300
Glycine 0 0
Asparagine —10
Glutamine —100
TABLE Il
Average hydrophobicities of several
proteins
Q
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casein 1605

zein 1480

soy protein 1540

meat protein 1300

collagen 1280
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