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Abstract

Albumin is one of the most important proteins in the human body, as it performs the functions of
binding and transporting various substances, including medicinal substances, across human blood. Apart from
serum albumin contained in blood serum albumin contained in egg white have a similar structure. The pH of
the medium, its concentration affects the albumin functions. If crystalline albumin dissolves, its conformation
is changing and intermolecular bonds are forming or breaking down depending on the phase contact time. In
this connection, the effect of concentration, pH and time of phase contact on the surface tension, viscosity and
turbidity of aqueous solutions of both egg and serum albumin has been explored in this investigation. The
determination of the surface tension of the liquid has been carried out by the method of detachment of the
ring. The rheological properties of protein solutions have been explored by the method of capillary
viscometry. The processes of albumin aggregation in aqueous solutions have been investigated by the
photometric method. It is established that during the time, gradual structuring of albumin's solutions takes
place. It is established that during the time, gradual structuring of albumin's solutions takes place. It is shown
that the protein structuring and its surface properties increase with time and depend on the pH of the solution
itself and the pH of the isoelectric point: a significant increase in the turbidity of solutions and a reduction in
their viscosity is observed near the isoelectric point of albumin, which is due to the minimal energy of
electrostatic repulsion between the side chains of molecules and the molecules themselves and the formation
of denser and compact aggregates of a larger size, which have less effect on the flow of liquid and
significantly increase light scattering. Nonlinear change in turbidity and viscosity as a function of protein
concentration caused by the processes of structuring solutions is observed also. A significant surface activity
of albumin is found, which increases by increasing proton concentration. This is probably due to the fact that
in an acidic environment more nonpolar groupings come on the surface of the molecule than in a neutral or
slightly alkaline media, therefore albumin molecules at physiological pH values will have the lowest surface
activity.
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