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1 BMEAEICHY BRI E I VEROEA,

Glu
Protein (g/100 g)

Albumin (human serum) 17.0
Fibrinogen (human serum) 14.5
y-Globulin (human serum) 11.8
Albumin (egg white) 16.5
a-Casein (milk) 225
B-Lactoglobulin (milk) 20.0
Actin (muscle) 14.8
Myosin (muscle) 21.0
Insulin 18.6
Pepsin 1.9
Keratin (human hair) 14.4
Keratin (wool) 11.9
Collagen (tendon) 11.3

%2 WMEAEICHEDEILE I VEBEOEIA.

Glu
Protein (g/100 g

Gliadin (wheat) 457
Zein {(maize) 26.9
Edestin (flax) 207
Hordenin (barley) 384
Globulin {coconut) 218
Arachin (peanut) 208
Globulin {cotton seed) 236
Glycinin (soybean) 20.5
Glutenin (wheat) 247
Lupin (lupine bean) 272
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