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Effect of KCI and (NH,),SO, on the solubility of four amino acids in water
at 298.15 K
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1. Introduction

Amino acids (AA) are very important biomolecules, not only for their intrinsic pharmaceutical value,
but also, as the building blocks of proteins. The study of their solubility in aqueous electrolyte
solutions can therefore be useful for the design of separation processes and, also, be related to protein
chemistry, providing an important insight into the interactions present in those complex solutions.
Previous studies were focused on the effect of salts in the solubility of glycine, DL-alanine, L-
isoleucine, L-threonine and L-serine [1-3]. This work extends that analysis to four additional AA,
containing two carboxylic groups or the aromatic ring.

2. Main results and conclusions

The solubility of L-aspartic acid, L-glutamic acid, L-tyrosine and L-tryptophan in aqueous solutions
of ammonium sulphate or potassium chloride was measured, at 298.15 K, up to 2 molal in salt
concentration. To perform the measurements, the isothermal shake-flask method was applied,
followed by quantitative analysis by gravimetry or UV spectrophotometry [1,4].

The experimental information obtained here and in previous work [ 1-3] can contribute, particularly, to
extend the knowledge on the effect of different functional groups, relating it to the salt effect on
protein precipitation.
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