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CHARACTERIZATION OF PROTEIN-AROMA INTERACTIONS AT A MOLECULAR SCALE

O

\

FILA\ iC\ Tavel, L., Andriot, I., Tromelin, A., Moreau, C., and Guichard, E. sty =

o UMR FLAVIC INRA-ENESAD, 17 rue de Sully, BP86510, 21065 Dijon, France o/
S

Introduction: g-lactoglobuline (B-LG) A variant
Flavour compounds of different chemical classes were tested.

The presence of 5% EtOH was proved by NMR analyses to induce no perturbation of amino acids involved in binding.
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G9, A16, 172, K75, K101, M7, G9, D33, K70, 172, Differential spectrum of B-LG in presence of carvone

Y102, E108, E127, K75, K101, C121 (on the left) and linalool (on the right).
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Conclusion: Whatever the technique used, results confirmed the existence of at least two different binding sites for aroma compounds on B-LG : one
binding site in the hydrophobic pocket for flavour molecules with a long acyl chain, and one external site for compact compounds.
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