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[bookmark: _GoBack]The video is talking about Protein Denaturation simulation.  According to the video, there is going to be a huge coverage on various ways to denature proteins as well as why the process of protein denature is of great significance in food science. The first experiment is done by Marie, a food scientist at the University. Marie performs the first experiment so as to enhance understanding of protein denaturation and how it is used in our daily life. The lecture starts with a reminder of concepts that are basic about proteins as well as the structure of proteins. To embark on the basics, there is a definition of proteins, which is stated as life building blocks. Also, proteins are considered to be present in every single living organism.  Proteins are synthesized from RNA (after transcription of DNA) and they are formed by amino acids. Still, on the basics of proteins, there are four levels of structure with the amino acid sequence as the protein primary structure. 
In conditions where there are occurrences and interactions between amino acids, proteins acquire the 3D structure. This is followed by new interactions of new ionic bonds, disulphur bonds, new Hydrogen bonds as well as hydrophobic interactions. The secondary structure known as the alpha helix found within the tertiary structure is depicted in yellow. The video gives a description of alpha-helices. According To the video, alpha helices are formed in secondary structure. There are requirements that have to be there so as to create an alpha helix. For instance, there is the formation of hydrogen bonds. This takes place between the amino acids. However, the amino acids have to be separated between distances of about 4 amino acids. These interactions end up making a chain turn as well as form the helix. 
Protein structure differs in different ways. For example, there are proteins that have a quaternary structure. It is a kind of structure that is defined by interactions of varying tertiary structures to form the final functioning protein. These interactions still the interactions that determine the secondary structure of a protein. Specifically, 3D protein structure is responsible for determining the solubility of a protein. There are hydrophobic amino acid residues that are at the surface. They interact with water while on the other side hydrophobic amino acid residues do not get into contact with water at all. 
Protein denaturation is caused in many ways.  For example, it occurs when as a result of subjecting protein and nucleic acid to temperatures that are highly elevated or to pH which is extremely high. Nevertheless, it is caused by salt concentrations that are nonphysiological organic solvents as well as other chemical agents. Moreover, the video works more on showing several agents of protein denaturation. There is an experiment carried to determine heat as an agent. Amino acids dissolved in distilled water will be heated at around 110 degrees Celsius while observing what takes place during the process. The molecules move at a high phase. Also, after few seconds some proteins started to denature This is because heating increases the kinetic energy between the molecules, meaning protein denaturation taking place thus there is a disturbance of the interaction that exists between amino acids and the residence. The solution is still given more time to continue boiling. After some minutes, the solution turns into a white solid foam. This is because the present proteins have been denatured. According to the video presenter, when one fries and egg protein denaturation takes place because the egg is in contact with the heated pan. Therefore, there is a loss of kinetic energy of the proteins and interaction between the lost structures and the formed ones. 
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