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Figure S1. pH change with temperature for BSA solution in Tris buffer. 
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Figure S2. Size distribution by intensity for SA:BSA 0:1 (red line), SA:BSA 1:1 (green line), SA:BSA 10:1 

(blue line) after (A) 24 hours at 277 K, (B) 20 hours at 338 K and (C) 48 hours at 338 K. 
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Figure S3. Size distribution by number for SA:BSA 0:1 (red line), SA:BSA 1:1 (green line), SA:BSA 10:1 

(blue line) after (A) 24 hours at 277 K, (B) 20 hours at 338 K and (C) 48 hours at 338 K. 
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Table 1. The secondary structure content of protein in the absence and presence of SA 

evaluated using the K2D analysis algorithm from the Dichroweb website. 

system helix strand random coil NRMSD 

24 h at 277 K 

BSA 62 6 31 0.113 

SA:BSA 1:1 69 3 27 0.115 

SA:BSA 10:1 69 3 27 0.131 

BSA 55 10 35 0.145 
20 h at 338 K SA:BSA 1:1 58 8 34 0.156 

SA:BSA 10:1 58 8 34 0.155 
BSA 42 16 42 0.139 

48 h at 338 K SA:BSA 1:1 42 15 43 0.141 

SA:BSA 10:1 56 9 35 0.160 




