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Does entropy of water contribute to the Liquid Liquid Phase Separation of Proteins?
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Concentrations (mg mL-1):

310, 420, 525, 645

Temperature: 273 K

Concentrations (mg mL-1):

100, 110, 125, 145, 170, 205, 260, 350

Temperature: 298 K
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2020.1

• Entropy calculation: Two 

Phase Thermodynamics (2PT) 

method (Lin et al. JCP 119, 11792 (2003).)
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 Increase in entropy due to water released into the bulk on 

condensate formations favors LLPS after a certain protein 

concentration

 Protein-Protein interactions are enthalpically favorable


