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Abstract:L-Lys,

L-Met, L-Trp, L-Phe and L-Leu were
selected as the representatives of L —a —amino
acid. Their racemization degrees were tested in
1h reaction time and at different pH and
temperature. The results indicated that different
L —a —amino acid has different racemization

degrees. The reasons for this were electronic
effect and steric hindrance of R —group in
aminophenol.
Key words:L —a —amino acid; racemization; structural
analysis
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L-a- [a] ( 1h)
= [a] 50~60C  [a]
* pH8~9 pH10~11 pH8~9 pH10~11
L-Lys +450 () 2.04 1.96 2.05 1.97
L-Met +092 () -0.77 -0.68 -0.81 -0.70
L-Trp +036 () 0.34 0.33 0.355 0.35
L—Phe —0.18 () -0.14 -0.12 -0.15 -0.14
L-Leu +049 () 0.25 0.25 0.275 0.27
2 L-a- % pki=8~9 e, 0
S H.N-CH(CH, )y~CH=COOH——>H,N~CH;-(CH;)—C-C
o
pH8~9  pHIO~11  pH8~9  pHI0~11 - N, o NH,
L-Lys 543 56.5 54.2 56.3 <—=H;N-CH,- (CH=)3"C“C +H
L-Met 424 435 39.2 39.2 NH o
L-Trp 5.56 8.34 1.40 2.80
L-Phe 223 334 16.7 223
L-Leu 49.0 49.0 43.9 44.9
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