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Lasko N.P. THERMODYNAMIC PROPERTIES OF SYSTEMS WATER GELATIN A NON-IONIC 
POLYSACCHARIDE / Zaporizhzhya National University, Ukraine 

Using the method of light scattering obtained thermodynamic characteristics of different types of 
intermolecular interactions in water- gelatin  dextran, water  aggregats of gelatin - dextran. It is shown 
that in determining the value of the thermodynamic incompatibility of gelatin with dextran played by the 
interaction of protein and polysaccharide , characterized by a positive value of the second virial 
coefficient of. ABP The thermodynamic affinity of biopolymers (very weak complexation ) provides full 
compatibility with dextran and gelatin is characterized by a negative value of the second virial coefficient 
of . ABP Suppression of the complex leads to thermodynamic incompatibility of biopolymers and the main 
contribution to the interaction of gelatin with dextran makes the excluded volume that is definited by the 
size of the macromolecules. 

Key words: colloid- dispersed gelatin molecular- dispersed gelatin , dextran, light scattering method , the 
second virial coefficients , thermodynamic properties , thermodynamic incompatibility . 
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