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On a hot summer’s day you decide to cool off in the neighbor-
hood swimming pool. The pool is jam-packed with others trying 
to do the same, but you venture to go in, anyway. The stress 
and crowded feeling is (more or less) what a macromolecule 
would feel inside a living cell. The third or so dry mass of an 
average cell translates in the pool analogy to you easily being 
able to hold hands with your nearest neighbors. Some four de-
cades ago it was realized that this kind of environment must 
have implications to the way cellular macromolecules inter-
act. To get from one side of the pool to the other, for example, 
would require a collective movement of you and your neighbors 
to allow passage. The mere excluded volume of your neighbors 
(and some people in the pool seem to have much more of that 
than others) makes it diffi cult to fi nd specifi c partners by sim-
ple diffusion. But crowding may have its pros, too. By driving 
macromolecules such as proteins towards the more compact 
state, even steric interactions alone may suffi ce to stabilize 
their structure. Additional effective forces between neighbor-
ing molecules in solution (that can be repulsive or attractive by 
nature) further modulate, or even dominate, this stabilization. 
Importantly, effective forces in solution can be exerted not only 
by large macromolecules, but also by molecularly small solutes 
(perhaps sardines were added to the pool?), but their action 
often shows distinct differences from larger crowders in the 
temperature dependence of crowding. Can we devise a com-
mon language to describe the rich variety of possible solvation 
effects on macromolecules in simple yet thermodynamically 
descriptive terms? We review the thermodynamic implications 
of solvation in dense solutions, comment on the importance of 
molecular interactions beyond excluded volume to this effect, 
and outline the implications for small versus large solutes. Fi-
nally, we discuss how the interactions between all components 
in a dense milieu modulate the temperature response of mac-
romolecular stability. 

FROM IN VITRO TO IN VIVO (AND BACK TO THE GLASS)

Many biochemical experiments in vitro are performed in very 
dilute aqueous solutions, so that the biological macromol-
ecules of interest, e.g. proteins, DNA, polysaccharides, or 
membranes, are solvated in essentially pure water. Structural 
transitions are determined by the interactions between the 

macromolecule and solvent in these binary mixtures. For ex-
ample, protein folding in pure water is largely driven by the hy-
drophobic effect, whereby protein-water interactions stabilize 
the native state of proteins. Moreover, the unique thermody-
namic nature of these solvent-solute interactions determines 
the thermal stability of proteins witnessed, for example, in the 
process of cold-denaturation.[1]

Biologically relevant environments are anything but simple: pro-
teins do not fold in a “vacant swimming pool”. In fact, cells are 
usually highly dense, see Figure 1, containing about 30-40% 
by volume of excluding dry matter: proteins, nucleic acids, plas-
ma membranes, metabolites, and many other molecules.[2, 3]

In this highly packed environment the structural transitions 
of proteins as well as other biomacromolecules can be, and 
usually are, affected by the presence of other molecules. The 
study of protein structural properties and folding in vivo is thus 
increasingly being addressed experimentally.[4–7] 

In a reduced picture that still retains something of the cellular 
complexity, macromolecular transitions in highly concentrated 
environments can be modeled by thinking about ternary mix-
tures, containing in addition to the solvent and macromolecule 
of interest another component termed a “cosolute”. The proper-
ties of macromolecules in these solutions are then naturally af-
fected by both the changes in solvent (typically water) activity, as 
well as by the interaction between solution components and the 
macromolecule itself.[8–12] These cosolutes can be very differ-
ent in size, chemical composition, and physical characteristics; 
ranging from ions, through small metabolites, to very large poly-
mers. The important effect of the solution was acknowledged, in 
some cases, already over a century ago. For example, the quest 
to resolve how ions impact proteins in aqueous solution goes 
back to Hofmeister’s work in the late 19th century.[13–16]

Throughout evolution organisms have developed various strat-
egies to adapt to their environment. A ubiquitous mechanism 
is the reversible accumulation of high (sometimes even molar) 
concentrations of molecularly small cosolutes in response to 
osmotic stress.[17, 18] These cosolutes, termed “osmolytes”, are 
used by organisms from all kingdoms to adjust the inner-cell 
osmolality to match that of the surrounding media. Many os-
molytes are considered compatible with the cellular milieu, in 
the sense that they allow the proper activity of cellular macro-
molecules. They include urea and methylated ammonium or 
sulfonium compounds (e.g., TMAO), derivatives of amino acids 
(e.g., glycine betaine), and sugars or other polyhydroxy com-
pounds, such as the polyols inositol[19] and mannitol.[17, 20] Of-
ten, protective osmolytes can form hydrogen bonds in solution, 
and can as well be zwitterionic. But in addition they can pos-
sess considerable non-polar moieties, and this amphipathic 
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nature may be important for their biological role.[21] Even inor-
ganic ions can serve as osmolytes (for example in some halo-
philic organisms), although the charge they carry adds even 
more complexity to their interactions with macromolecules. In 
certain cases, osmolytes bestow unique capabilities on organ-
isms under the most extreme conditions. A prominent example 
is the remarkable adaptation of Tardigrades, also known as 
“water bears”, to dehydration, which is made possible at least 
in part by the accumulation of trehalose, a disaccharide.[22] At 
very low water content, the sugar can form a glassy matrix in-
side the cells[23] that helps to protect and stabilize the biologi-
cal macromolecules, even for years, Figure 2.[24]

Protective osmolytes, sometimes referred to as “chemical chap-
erones”, stabilize proteins in their native, folded, state.[25] Their 
action has been suggested to be analogous to “macromolecular 
crowding”, that is known to be exerted by much larger, polymeric, 
macromolecules by virtue of their volume exclusion.[26, 27] Osmo-

Fig. 2: A colored scanning electron micrograph of a Tardigrade (“water 
bear”) in its active state (top) and the “tun” state (bottom). In the tun state 
this sub-millimeter creature can survive long periods of dehydration. (Credit: 
Eye Of Science/SPL.)

lytes along with other cellular components (including “crowding” 
macromolecules), act to shift protein folding equilibrium towards 
the compact folded state. The extent of stabilization can be 
quantifi ed by 

  ΔΔG = ΔGC – ΔGW (1)

where we denote the free energy changes associated with pure 
water and cosolute solution as ΔGW and ΔGC, respectively. Note 
that although the double Δ is seemingly redundant, it is a com-
mon biochemical notation used to stress that it describes a differ-
ence that is due to some modifi cation of the original system. Spe-
cifi cally here, ΔΔG for protective osmolytes is typically ΔΔG < 0, 
Figure 3, while denaturants such as urea lead to ΔΔG > 0.

Fig. 3: Free energy scheme of protein folding in water and in solution with 
an added excluded cosolute. In pure water the free energy change upon 
folding is ΔGW. The addition of excluded cosolute (tan spheres) destabilizes 
the folded state (right), but destabilizes the unfolded state (left) to an even 
greater extent, because the unfolded ensemble exposes a larger “unfavor-
able” interface to the solvent. Subsequently, the folding free energy change 
in the presence of cosolute, ΔGC, is more negative than ΔGW. The shaded cyan 
area around the protein represents the “preferentially hydrated” volume from 
which the cosolutes are excluded.

Fig. 1: Structural transitions in crowded systems of various length scales. A) A crowded pool on a hot summer day in Suining, China. Exclusion between 
bathers is mediated by hard steric interactions as well as softer ones. (Credit: Top Photo Corporation/Alamy.) B) Granular system of rods associating in the 
presence of small ball bearings. Figure reproduced from ref. 105. C) An entire Mycoplasma mycoides cell, about 300 nanometers in size, as depicted by D.S. 
Goodsell.[106] The illustration shows only the larger cellular components: proteins, DNA, and the plasma membrane. 
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FROM GIBBS TO KIRKWOOD AND BUFF 

The thermodynamic analysis of stabilization of macromolecules 
by added cosolutes goes back to Gibbs in his work “On the Equi-
librium of Heterogeneous Substances”.[28] Discussing the free 
energy associated with the formation of an extended interface 
between two phases, Gibbs made the necessary link between 
the excess (or accumulation) of cosolute at that surface and 
the ensuing free energy of the interface (or “surface tension”). 

An analogous analysis can be applied to macromolecular sol-
vation in a binary water-cosolute mixture.[29, 30] A convenient 
and instructive physical realization considers a dialysis set-
up, where a semipermeable membrane separates a ternary 
 macromolecule-water-cosolute mixture from a binary water-
cosolute mixture. The membrane allows only the diffusion of 
water from one compartment to the other. The Gibbs-Duhem 
relation for the binary mixture at constant pressure and tem-
perature requires that

 nWdμW + nCdμC = 0 (2)

where nW and nC are the numbers of solvent (water) and coso-
lute molecules in the binary mixture, respectively, and μW and   
μC are the corresponding chemical potentials. Applying a simi-
lar relation to the ternary mixture yields the so called “Gibbs 
adsorption isotherm”,[31]

 dGM = –NWdμW – NCdμC (3)

where dGM is the macromolecule (or interface) free energy 
change, and NW and NC are the numbers of water and coso-
lute molecules, respectively, that bathe the macromolecule 
in the ternary mixture. Although eq. 3 contains two unknown 
variables (water and cosolute numbers in the ternary mixture), 
the necessary equality of chemical potentials in both compart-
ments imposes an additional constraint introduced by the bi-
nary mixture, eq. 2, which together with eq. 3 yields 

 dGM = –NW(1 – NW/NC

nW/nC )dμW = –NC(1 – NC/NW

nC/nW )dμC (4)

Thus, eq. 4 links the free energy of macromolecule solvation 
within a binary cosolute-water mixture with quantities termed 
the “preferential interaction coeffi cients”, Γi, defi ned as 

 ΓW = NW(1 – NW/NC

nW/nC ) = –( ∂μW

∂GM)T, P, mM
 (5)

 ΓC = NC(1 – NC/NW

nC/nW ) = –(∂μC

∂GM)T, P, mM
 (6)

where mM is the macromolecular molality. Here, the preferen-
tial hydration coeffi cient, ΓW, refl ects the relative excess or defi -
cit of water molecules around the macromolecule with respect 
to the binary (bulk) solution. Similarly, the preferential solva-
tion (or if you prefer – “osmolation”) by cosolute, ΓC, represents 
the relative excess of cosolute molecules surrounding the 
macromolecule. The two preferential interaction coeffi cients 
are related through ΓW = –ΓC(nW/nC), indicating that a surface 
defi cit of one component necessarily requires a corresponding 
excess of the other. 

Wyman,[32] Tanford,[33] and others[34–40] developed different 
strategies, both experimental and theoretical, in order to 
measure and interpret preferential interaction coeffi cients. 
Although different studies sometimes use a mindboggling 
variety of defi nitions for these coeffi cients, specifi c thermody-
namic relations link them with one another. For example, a 
convenient measure for preferential solvation by cosolute, ΓC, 
is given by[37, 38] ΓμW,μC

 ≡ (∂mC/∂mM)T,μW,μC
, where mi is the molal-

ity of component i. This defi nition is naturally related to the 
above dialysis experiment, if we imagine the ternary mixture 
to be composed of two volumes: the water-cosolute subsys-
tem/domain and a ternary protein-water-cosolute subsystem/
domain. The chemical potentials of water and cosolute are 
kept constant throughout the binary (water-cosolute) mixture 
subsystem as long as it is very large. Then, in the ternary mix-
ture subsystem the bulk cosolute molality (far away from the 
macromolecular interface) would necessarily be equal to the 
molality in the binary mixture, mC = nC/MWnW, with MW the mo-
lar weight of water. However, the relative exclusion/inclusion 
of cosolute around the macromolecule will modify the molality 
in the macromolecular domain subsystem (close to the mac-
romolecular interface), so that mC = (nC + nMΓC)/MWnW, hence 
yielding (after taking the derivative) ΓC = ΓμW,μC

.

It now becomes evident from eqs. 5-6 that preferentially ex-
cluded cosolutes, for which ΓC < 0 and ΓW > 0, increase the 
chemical potential of the macromolecule:

 dGM = –ΓWdμW = –ΓCdμC (7)

The extent of destabilization is thus directly related to excess 
and defi cit of solvent and cosolute at the interface formed be-
tween the macromolecule and the solvent. Different macromo-
lecular conformations would be destabilized to various extents 
depending on their solvent accessible surface areas and on 
their interactions with solution components. The solvent ac-
cessible surface area of the denatured (unfolded, extended) 
state of the macromolecule is larger, so that these confor-
mations are destabilized to a larger extent than the compact 
(folded) conformations. In terms of preferential hydration, in 
the presence of excluded cosolute ΓW for the unfolded state 
(e.g. of a protein) is more positive than that of the folded state. 
Upon folding, therefore, the change in preferential hydration is 
negative,  DΓW < 0, which directly translates into folding stabili-
zation, DDG < 0, Figure 3. Thus, the Gibbs adsorption isotherm, 
eq. 7, can essentially describe the full gamut of cosolute action 
on proteins, ranging from preferentially excluded to preferen-
tially included cosolutes (see illustrative image in Figure 4). 

Experimentally, the preferential interaction coeffi cients can be 
measured, for example, through the variation in solvation free 
energy with solution osmotic pressure. The folding free energy 
is related to the change in preferential hydration when protein 
concentration is low by[41, 42] 

 ΔΓW = νW
– 1 ∂Π
∂ΔΔG (8)

where νW is the partial molar volume of pure water and Π is the 
osmotic pressure. Using eq. 8, the preferential interaction co-
effi cient can be readily related to a common biochemical mea-
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sure in protein folding: the so called m-value, typically defi ned 
as the slope of DDG with cosolute molar concentration, CC.

[43] 
Hence, one can relate DΓW with the m-value through[44, 45]

 m = DΓW CW

RT
 ∂lnCC

∂lnaC  = νWΦCC
RTDΓW (9)

where R is the gas constant, CW is water molarity, aC is cosolute 
activity, and ΦCC

 is the molar osmotic coeffi cient. An alterna-
tive, and perhaps a more practically pleasing measure, is the 
molal-scale equivalent:

 m~  = ∂mC

∂ΔΔG = νWΦRTDΓW (10)

where Φ is the molal osmotic coeffi cient. See the Box “Osmotic 
Pressure and the van ‘t Hoff Equation” for further details on os-
motic pressure, concentration scales, and osmotic coeffi cients. 

In spite of these general and robust relations, the Gibbs adsorp-
tion isotherm and its consequences are, as Guggenheim stated, 
“as far as pure thermodynamics can take us”.[46] Experiments 
that derive preferential interaction coeffi cients from thermody-
namic data using, for example, eq. 8 only testify to the value 
of DΓW and not to its underlying values of NW and NC. Gibbs[28] 
and others[46] introduced the concept of a “dividing surface” in 
order to circumvent the problem and gain physical insight to 
these numbers. However, exact determination of these quanti-
ties requires additional information on solution structure at the 
molecular level. 

The Kirkwood-Buff (KB) solution theory[50] provides the exact, 
statistical thermodynamic, framework that links between the 
microscopic molecular-level quantities, as embodied in the pair 
correlation functions between solution components, with the 
macroscopic quantities, i.e., free energies and preferential in-
teraction coeffi cients. A fundamental quantity in the KB theory 
is the Kirkwood-Buff integral (KBI): the total correlation between 
two species given by the spatial integration 

 Gij = ∫
v
 (gij –1)dv (11)

In eq. 11, gij is the pair distribution function that describes the 
spatial correlation between components i and j, and is a mea-
sure of “solution structure”. This correlation function is fre-
quently given in terms of the radial and azimuthal components 
of the vector from one of the components to the other, or even 
more simply in terms of the radial distribution function, gij(r). In 
models, this correlation described by gij(r) can be determined, 
e.g., through molecular dynamics (MD) simulations, or calcu-
lated from a potential of mean force of intermolecular interac-
tions.[44, 51, 52] The KBI’s can be related to the excess number of 
component i around a macromolecule, GiM = (Ni – ni)/ninM.[39, 40] 
For example, GWM, quantifi es the total hydration of the protein, 
while also stemming from the molecular property gWM.[53, 54]

The KBI can be directly used to calculate various thermodynamic 
quantities. Specifi cally, the preferential hydration is given by[40, 54]

 ΓW = CW ( GWM – GCM) (12)

This illustrates how valuable the KB theory can be for the analy-
sis of MD simulations of proteins, since the molecular-level pair 
distribution functions allow us to determine preferential hydration 
of different protein conformations, which in turn is related to ther-
modynamic stability.[52, 55] Eq. 12 therefore refl ects that solvation 
by cosolute and water determines the preferential interaction as 
well as the ensuing thermodynamic manifestations, including the 
Gibbs adsorption isotherm expressed in eq. 8. Moreover, the KB 
theory allows to individually determine in molecular models and 
simulations the two quantities, GWM and GCM. Interestingly, through 
the “inverse KB theory” originally prescribed by Ben-Naim,[56] 
these KBIs can also be directly experimentally measured.[45, 53, 57] 

FROM STERIC REPULSION TO SOFT INTERACTIONS

The fi rst attempt at formulating a molecular-level mechanism for 
the action of excluded cosolutes on macromolecules is due to 
Asakura and Oosawa. Their seminal work on “depletion intera-
tions”[58, 59] explained the cosolute-induced coagulation of a col-
loidal suspension in terms of molecular interactions. The major 
assumption in the Asakura-Oosawa model (AOM) is that the 
cosolutes, which in their case were in fact polymeric macromol-
ecules, interact with the colloids (which served as the macromol-
ecules of interest in this scheme) through a completely steric, i.e. 
hard core, repulsion interaction. This interaction is conveniently 
described by the potential of mean force between cosolute and 
macromolecule (PMFCM), Figure 5A. This PMFCM is an effective po-
tential, since it implicitly integrates the contributions of solvent 
into a single cosolute-macromolecule interaction. 

Fig. 4: Preferential interactions in the wild. Photograph of fi sh avoiding 
sharks taken at the Meeru island in the Maldives. The fi sh are “preferentially 
excluded” from the sharks. Consequently, the sharks can be said to be “pref-
erentially hydrated”. (Credit: Karl Robertson/Alamy.)
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Osmotic Pressure and the van ‘t Hoff Equation

The schematic shows an experimental setup often used to de-
scribe how chemical potential differences can translate into 
hydrostatic pressures, leading to a colligative property termed 
“osmotic pressure”. The apparatus consists of two compart-
ments separated by a semipermeable membrane that allows 
only solvent to pass. To the left of the membrane is pure sol-
vent (water), with chemical potential μW

pure. To the right is a 
mixture of solvent with an additional solute. In the mixture, 
water has a mole fraction XW < 1, and chemical potential 
μW

mixture. For an ideal solution at pressure P and temperature 
T, the chemical potentials necessarily satisfy the inequality 

μW
mixture (P, T, XW) < μW

pure (P, T). 

This simply refl ects the added mixing entropy that lowers 
the chemical potential in the mixture so that μW

mixture (P, T, XW) 
= μW

pure (P, T) + RT lnXW, where R is the gas constant. Hence, 
solvent will fl ow from the left and into the right compart-
ment, elevating the solution level and raising the pressure 
exerted on the mixture by Π. Added pressure elevates the 
chemical potential, so that the net fl ow of solvent will contin-
ue until thermodynamic equilibrium is fi nally reached when 

μW
mixture (P + Π, T, XW) = μW

pure (P, T). 

At this point Π defi nes the osmotic pressure of the mixture. 
This expression implies further that 

μW
pure (P, T) + Π ( ∂P

∂μW
pure)

T
 + RT lnXW = μW

pure (P, T)

where we have assumed that the partial derivative, 
(∂μW

pure /∂P)T = νW
pure, is pressure independent. It follows that 

Π νW
pure = –RT lnXW = –RT ln(1 – XC), where XC is the sol-

ute (or cosolute) mole fraction. Since for dilute solutions 
ln(1 – XC) ≅ –XC, we fi nd

ΠνW
pure = XC RT

 
Under the same dilute solution conditions, the osmotic 
pressure can also be quantifi ed in terms of cosolute molar 
concentration (defi ned as the number of moles of cosolute 
per liter of solution) CC ≈ XC /νW

pure , so that 

Π = CC RT
 
This is known as the van ‘t Hoff equation for the osmotic 
pressure, which because of its entropic origins is reminis-
cent of the ideal gas law.[47] For his “[…] discovery of the 
laws of chemical dynamics and osmotic pressure in solu-
tions”,[48] Jacobus H. van ‘t Hoff received the fi rst Nobel 
prize in chemistry in 1901.[49] 

The above relation can be readily extended to non-ideal 
solutions by repeating the derivation but substituting the 

BOX mole fraction with the activity ai = γi Xi, where γi is the activ-
ity coeffi cient of component i. This non-ideality then results 
in a modifi ed van ’t Hoff equation 

Π = ΦCC
 CC RT

where ΦCC
 is the molar osmotic coeffi cient that describes 

the deviations from ideal behavior (with analogy to the com-
pressibility factor of gases). The activity, and hence the os-
motic pressure, can be alternatively quantifi ed using other 
concentration scales, as long as the appropriate reference 
concentration is taken into account, e.g. ai = γC,i Ci /Ci

0  = 
γm,i mi./mi

0. In the last equality, we introduced another con-
venient concentration scale: the molal (mole of solute per 
kilogram of solvent), so that for a cosolute with molality mC,

Π = Φ mC RT

and Φ is the osmotic coeffi cient on the molal scale. This 
concentration scale has gained popularity in reporting os-
motic pressures, possibly because it is easily related to 
mole fractions. Correspondingly, if the cosolute dissociates 
into n moles of particles for every mole of molecular for-
mula (for sodium chloride, e.g., n = 2), then Π = n Φ mC RT. 
Instead of pressure units, frequently the osmotic pressure is 
described in terms of solution osmolality, defi ned as n Φ mC.

Steric repulsion in AOM creates a layer around each of the col-
loids into which the center of mass of the cosolutes cannot pen-
etrate. This is the so called “depleted” or “excluded volume”. 
Upon colloid dimerization, the excluded volume of the two col-
loids overlap, thereby reducing the total excluded volume in so-
lution by ΔVex < 0, Figure 5B. The gain in the volume available 
to cosolutes, or rather the gain in released excluded volume, 
increases the cosolutes’ translational entropy, thereby lowering 
the free energy in favor of the more compact dimer relative to 
the monomers. The ensuing depletion force[60] is therefore an 
effective force that drives colloidal (or more generally macromo-
lecular) association. Think of the depletion force as an added 
attractive interaction between macromolecules relative to a so-
lution with no excluded cosolutes. 

Although the above molecular mechanism was proposed to 
specifi cally explain the action of excluded cosolutes in a colloi-
dal suspension, and has been applied in that specifi c context 
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ever since,[58–61] its broader scope and importance are emi-
nent. This did not escape Asakura and Oosawa themselves; 
writing on the emergent effective depletion force they stat-
ed:[58] “Such a force perhaps plays an important role in bio-
physical problems, because the medium in biological systems 
may be regarded as solutions of macromolecules, i.e., of vari-
ous proteins.” Indeed, about two decades later, an analogous 
approach was developed in order to explain macromolecular 
structural transitions (binding, folding, etc.) in the crowded en-
vironment of biological cells.[26, 62] Using scaled particle theo-
ry,[63, 64] the “crowding” paradigm underlined the fundamental 
role that steric interactions play in these systems.

In AOM the extent of cosolute stabilization is given by ΔΔG = 
ΠΔVex, hence predicting a linear scaling between cosolute mo-
lality and the induced macromolecular stabilization, since for 
the low concentration (van ’t Hoff) regime, Π  mC (See Box). 
This is consistent with the Gibbs adsorption isotherm, eq. 8, 
as long as ΓW is independent of concentration. Furthermore, in 
AOM ΔΔG scales with the gain in excluded volume, hence an-
ticipating a scaling with cosolute size through ΔVex. Both these 
predictions were corroborated by many experimental investi-
gations of excluded cosolute action on protein folding and as-
sociation processes. For example, we have studied the folding 
process of a model β-hairpin peptide in water and in solutions 
containing many excluded cosolutes, including osmolytes and 
polymeric crowders, and the results demonstrate the AOM pre-
dicted scaling relationship, Figure 5C-D.[42, 65, 66] 

The AOM holds another major prediction regarding depletion 
forces: since the underlying PMFCM is athermal, the effect is 

necessarily completely entropic. This is an example showing 
that the temperature dependence of ΔΔG, or alternatively 
its entropic, TΔΔS, and enthalpic, ΔΔH, contributions, where 
ΔΔG = ΔΔH – TΔΔS, can be used as a constraint on any pro-
posed molecular mechanism.[51, 67] The entropic and enthalpic 
contributions can be conveniently mapped out in an entropy-
enthalpy plot, Figure 6A. For an AOM-like mechanism, the 
induced stabilization will be completely entropic and should 
reside along the orange line in Figure 6A. Other possible rela-
tive contributions of entropy and enthalpy delineate several 
regions in this stability plot. 

Interestingly, only over the past several years have experiments 
begun to be scrutinized for this third prediction of AOM. Such ex-
periments require measurements of the entropic and enthalpic 
contributions to the free energy. This can be done, for example, 
by measuring biomolecular stability as a function of temperature, 
i.e. van ‘t Hoff analysis of thermal melting curves. The emerg-
ing picture from such experiments is not always consistent with 
AOM. In fact, most cosolutes do not induce a completely entropic 
effect, but rather have in addition some enthalpic contribution. 
For example, in many cases polymeric crowders, such as polyeth-
ylene glycol and dextran, induce stabilization which is entropical-
ly favorable, as AOM predicts, but is mitigated by an unfavorable 
enthalpy, ΔΔH > 0, sector IIb in Figure 6A.[65, 66] More surprisingly, 
osmolytes, and in certain cases even polymeric crowders, can in-
duce a depletion force that is enthalpically dominated and incurs 
an entropic penalty, ΔΔH < 0 and TΔΔS < 0, sector Ia.[42, 65, 66, 68] 
For example, the model peptide discussed above exhibits these 
distinct thermodynamic fi ngerprints in the presence of a variety 
of excluded cosolutes, Figure 6B. 

Fig. 6: Enthalpic depletion forces and “soft” macromolecule-cosolute inter-
actions. A) Schematic entropy-enthalpy plot delineating different possible 
characteristic thermodynamic regimes. The orange line represents the 
Asakura-Oosawa model result. B) Entropy-enthalpy plot for cosolute effects 
on a β-hairpin peptide folding (described in Figure 5C-D). C) To consider co-
solute action beyond AOM, the hard core repulsion can be augmented by a 
“soft” interacting layer shown in the potential of mean force for the coso-
lute-macromolecule interaction, PMFCM, defi ned in eq. 13. D) Mapping of the 
thermodynamic regimes in panel (A) onto the parameter space of the PMFCM 
in panel (C). Different parameter profi les of the effective interaction yield 
distinct thermodynamic fi ngerprints. Panels A, C, and D are reproduced from 
ref. 51, and panel B is reproduced from ref. 65.

Fig. 5: Steric cosolute-macromolecule repulsion and the Asakura and Oosa-
wa model. A) The steric (hard core) potential of mean force for the cosolute-
macromolecule interaction, PMFCM. B) Scheme of colloidal (macromolecular) 
dimerization in the presence of cosolutes that interact sterically with the col-
loids. Upon dimerization, the exclusion layers around each colloid (dashed 
black lines) overlap with one another (shaded blue area) thereby driving the 
dimerization. C) Experimental cosolute induced stabilization, ΔΔG, of a fold-
ing peptide (top, schematic) in the presence of many excluded cosolutes, 
is linear in cosolute concentration. D) The change in preferential hydration 
upon folding, ΔΓW, for the same model peptide, derived from the slope of the 
curves in panel (C), grows with cosolute molecular weight. Panels A and B 
reproduced from ref. 51. Panels C and D reproduced from ref. 66.
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The discrepancy between AOM and the entropic and enthal-
pic contributions to osmolyte-driven depletion forces can be 
resolved by reconsidering the underlying PMFCM. Motivated by 
simple Monte-Carlo simulations of a coarse-grained system,[69] 
we may consider a PMFCM that in addition to the hard core re-
pulsion is augmented by another longer-ranged component 
that can be either repulsive or attractive. This type of interac-
tion can be simplifi ed by using a step-like (or in the attractive 
case – a square-well) interaction potential as a function of dis-
tance from the surface:

  ∞                   rCM ≤ σ1

 PMFCM (rCM) = { γ            σ1 < rCM ≤ σ1 + σ2 (13)
  0   σ1 + σ2 < rCM

where σ1 and σ2 are the widths of the two “interaction lay-
ers” (hard core and soft interaction, respectively), and γ is the 
height of the soft shell interaction component, Figure 6C. We 
take γ to be a free energy barrier (or well) height (or depth), i.e. 
consisting of entropic (γS) and an energetic (γH) components, 
γ = γH – TγS , where T is the absolute temperature. 

Using the Kirkwood-Buff solution theory results, eqs. 11-12, we 
can resolve the thermodynamic effects that such a PMFCM has on 
the macromolecular process of interest. It should be reempha-
sized that the PMFCM represents an effective interaction since 
it includes (implicitly) the contributions from all macromolecule-
solvent interactions.[51] Using the relation β PMFCM = –lngCM, 
where β = (kT)–1 and k is Boltzmann’s constant, and assuming 
independence of PMFCM from cosolute concentrations (a reason-
able assumption for low concentrations) the extent of stabiliza-
tion and its entropic and enthalpic/energetic components can 
be directly determined. For the burial of the surface of the mac-
romolecule of interest, representing e.g. protein folding or asso-
ciation, these contributions (per unit surface area) emerge as: 

 RNAVCC

ΔΔS  = σ1 + σ2 [1–e–βγ(1 + βγH)] (14)

 RTNAVCC

ΔΔE  = –σ2βγHe–βγ (15)

where NAV is Avogadro’s number. The leading term in ΔΔS is, 
not surprisingly, the AOM component stemming from the hard 
core repulsion interaction represented by σ1. The next term in 
the entropic component, as well as the exclusive contribution to 
ΔΔE, stem from the soft interaction layer. We note in passing that 
since solutions are usually hardly compressible in the biological 
regimes, we can often interchange between energy and enthalpy. 
Nonetheless, the combined effects of pressure and cosolute ad-
dition on protein folding have also been extensively studied.[70–72]

We can now map the various thermodynamic regimes in Figure 
6A onto the parameter space that defi nes the PMFCM, Figure 
6D. The AOM prediction for completely entropic depletion forces 
is recovered when the second (soft) interacting layer vanishes, 
γ = 0. However, for any other value of γ, there will also be an 
energetic contribution to ΔΔG. For example, entropic depletion 
forces that are enthalpically mitigated, such as those seen with 
many polymeric crowders, emerge when the soft interaction is 
attractive, Figure 6A, sector IIb. Remarkably, in order to induce 

enthalpic depletion forces that incur an entropic penalty, as was 
shown experimentally for many protective osmolytes, the PMFCM 
has to be composed of a soft interaction that is both entropi-
cally attractive, γS > 0, and energetically repulsive, γH > 0. This 
can be regarded as a minimal requirement for the emergence 
of enthalpic depletion forces, which is also supported by our 
mean fi eld theory for macromolecules in cosolute solutions.[73] 

The range of possible thermodynamic fi ngerprints that involve 
different entropic and enthalpic contributions underscore that 
the temperature dependence of the molecular level PMFCM is 
crucial for understanding cosolute-induced macromolecular 
structural transitions, along with their macroscopic temperature 
dependence. Another convenient, and analogous, approach 
to account for the effect of temperature is to consider a tem-
perature-dependent preferential hydration coeffi cient, ΔΓW (T). 
Through the Gibbs adsorption isotherm, eq. 8, this dependence 
necessarily implies that (∂ΔΔH/∂mC) = –νWΦRT2(∂DΓW/∂T), 
where the molal osmotic coeffi cient Φ is assumed to be tem-
perature independent. This relation can perhaps most easily 
be understood as a temperature-dependent effective excluded 
volume. Unlike AOM, this excluded volume is not entirely re-
lated to steric interactions (i.e. molecular sizes, volumes, or 
shapes), but rather integrates in addition all other underlying 
interactions in the solution. Thus, we can speak of an excluded 
volume related to a depletion interaction, but this should not 
be imagined to result from steric interactions (or molecular vol-
umes) alone. 

At the molecular level, the effective PMFCM is determined by 
the interactions of both the solvent and the cosolute with the 
macromolecule. These interactions are directly related to the 
underlying pair distribution functions and refl ect the intricate 
interplay between all components in solution. Naturally, the 
soft repulsion discussed above emerges from these interac-
tions, along with their temperature dependence. Studies of the 
properties of water-osmolyte solutions suggest that osmolytes 
strengthen the hydrogen bonds between neighboring water 
molecules.[74–76] These modifi cations then translate to differ-
ences in interaction energies of cosolute with bulk water ver-
sus cosolute with water molecules in the protein’s hydration 
shell.[55] It would be interesting in future studies to explore the 
specifi c mechanism that generates the augmented form of the   
PMFCM required in enthalpic depletion forces.

The solvent accessible surface area of proteins that interact 
with all solution components is a complex mosaic of different 
moieties with distinct, and sometimes completely opposite in-
teractions with components of the bathing solution. This was 
well appreciated by the transfer free energy model and relat-
ed methodologies, where the free energy of protein solvation 
is decomposed into contributions from the different surface 
types.[77–85] Since these transfer free energies can be calcu-
lated for different protein conformations, the method allows 
to derive the m-value, and thereby the preferential interaction 
coeffi cients. The above scheme outlined by eqs. 13-14 can be 
extended to incorporate these local specifi c surface consider-
ations by accounting for a moiety-specifi c PMFCM. In this more 
elaborate realization, the different contributing interfaces can 
also have distinct temperature-dependences. 
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FROM DEPLETION THROUGH EXCLUSION TO BRIDGING BY 
INCLUSION

So far we have considered the central paradigm of excluded 
cosolute effects on macromolecules: preferentially excluded 
cosolutes drive macromolecular compaction through the “de-
pletion force”. Conversely, preferentially included cosolutes act 
to stabilize the different macromolecule conformations, but 
states with larger solvent exposed interfaces are stabilized 
more, hence shifting the structural equilibrium towards the 
extended state of the macromolecule. Urea, for example, de-
natures proteins through preferential inclusion.[86–89] But over 
the last few years a new regime of cosolute effects has been 
explored, whereby preferentially included cosolutes stabilize 
compact macromolecular states. How is that possible?

If cosolute attraction to the macromolecular surface is strong 
enough, the preferentially included cosolutes can simultane-
ously “bind” to two or more distant macromolecular moieties 
or surfaces. This spatially correlated binding forms “bridges” 
that stabilize the macromolecular compact state. The result-
ing “bridging interaction” shifts the equilibrium state of the 
macromolecule towards a compact state, which is structurally 
and energetically different from the compact state stabilized 
by depletion forces, Figure 7. Similar mechanisms driven by 
correlations have been long known to be induced by ions that 
stabilize compact polyelectrolyte structures, as seen, e.g., in 
DNA precipitation by multivalent ions.[90]

Although the importance of cosolute-induced bridging has not 
yet been directly demonstrated for proteins, it has been sug-
gested as a mechanism for collapse or coagulation of many 
other polymers[91–94] and colloidal[95, 96] systems. For example, 
bridging resides at the heart of the phenomenon of cononsol-
vency, where a mixture of two “good” solvents (towards a poly-
mer macromolecule) become a bad one.[97, 98] Interestingly, 
this mechanism by which cosolutes act on macromolecules 
can depend sensitively on temperature, too. A prominent ex-
ample is the temperature-dependent structural transition of 

a colloidal suspension that demonstrates re-entrant solidifi -
cation.[96] At low temperatures, the colloids bathed in a solu-
tion of excluded polymer are in a crystal-like state stabilized 
by depletion forces. As the temperature increases, the colloids 
form a homogenous dispersion, but at still higher temperature 
the bridging interaction stabilizes a more compact, aggregative 
structure. This kind of re-entrant behavior can be rationalized 
by considering a temperature dependent PMFCM.[99] 

SUMMARY

Biological macromolecules are usually solvated in dense and 
crowded cellular media, far removed from the dilute solutions 
usually studied in vitro. Careful tuning of the cellular milieu 
allows organisms to adapt to challenges set by their environ-
ment, by employing the surrounding “cosolutes” to modify the 
structural stability of macromolecules. “Protective osmolytes” 
are known to stabilize proteins in their folded, native, state, 
while other cosolutes, like urea, can destabilize the folded 
state. Thermodynamically, the action of cosolutes on protein 
stability is related to their preferential interactions with protein 
surfaces through the “Gibbs adsorption isotherm”. Preferen-
tially excluded cosolutes stabilize the folded states, while pref-
erentially included cosolutes destabilize them. In order to gain 
mechanistic insight into the origins of exclusion or inclusion, it 
is possible to use structural solution data, e.g., pair distribu-
tion functions, and link these to the thermodynamic properties 
through the Kirkwood-Buff solution theory. 

The fi rst mechanistic explanation for the action of preferential-
ly excluded cosolutes was proposed by Asakura and Oosawa. 
Their model highlights the steric cosolute-macromolecule in-
teractions and predicts entropic “depletion forces” that drive 
macromolecular compaction. Similar arguments were suggest-
ed to explain the action of cellular crowding on protein folding. 
However, many experimental results cannot be rationalized by 
this mechanism, because the thermal stability of proteins in 
water versus crowded solutions suggests that energetic con-
tributions are nonnegligible. Moreover, in certain cases coso-
lutes induce depletion forces dominated by enthalpy where 
in fact entropy is decreasing in the process. These enthalpic 
depletion forces can be explained by temperature dependent 
cosolute-macromolecular interactions that include a “soft” re-
pulsion component in addition to the steric, hard-core, inter-
actions. This temperature dependence propagates also to the 
thermal stability and structure of macromolecules. 

If the “soft component” of cosolute-macromolecule interaction 
is attractive, the cosolute can be preferentially included around 
the macromolecule, and thereby destabilizes the compact state. 
If it is attractive enough, though, it can stabilize another com-
pact macromolecular state through the “bridging interaction”, 
due to correlated binding. This type of effective interaction be-
tween and within macromolecules and colloids also exhibits a 
temperature dependence that traces back to the underlying mo-
lecular contributions to the cosolute-macromolecule interaction.

The thermodynamic principles underlying the role of cosolutes 
in biological structural transitions, and specifi cally their impact 

Fig. 7: The bridging interaction stabilizes a compact macromolecular state 
through preferential cosolute inclusion. A) Preferential inclusion usually de-
stabilizes the compact state (bottom right) in favor of the extended state 
(top). However, suffi ciently strong attraction of cosolute to the macromol-
ecule can stabilize a different compact, “bridged”, state (bottom left). B) 
The effective interaction between macromolecular moieties as a function 
of distance between them. A preferentially excluded cosolute stabilizes the 
most compact state at full contact (green curve). A preferentially included 
cosolute, whose cosolute-macromolecule interaction is strong enough, de-
stabilizes the most compact state, but instead stabilizes a different com-
pact, “bridged”, state (black curve). Figure shows results of a mean fi eld 
model, reproduced from ref. 99.
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on protein folding and association, are accretively being eluci-
dated. These developments should serve as constraints that di-
rect future research towards a comprehensive molecular mech-
anism of cosolute action. In this endeavor, both theoretical and 
computational techniques, such as molecular dynamics simu-
lations,[21, 55, 100–104] and temperature-dependent experiments, 
should play pivotal roles. Foreseeable developments should al-
low, for example, the well-established transfer free energy mod-
els to be extended to distinguish the different mechanistic role 
played by different protein moieties in the complex process of 
folding in the presence of added cosolutes. Important strides 
have been made, but the search continues for a fully predictive 
theory of macromolecular stability and interactions in solution. 

ACKNOWLEDGMENTS 

This paper is loosely based on lectures that DH delivered as 
part of the Willstätter lectureship of the GDCh. The Fritz Haber 
Research Center is supported by the Minerva Foundation, Mu-
nich, Germany.

REFERENCES 

[1] Chandler, D. Interfaces and the Driving Force of Hydrophobic 
Assembly. Nature 2005, 437, 640–647.

[2] Zimmerman, S. B.; Trach, S. O. Estimation of Macromolecule 
Concentrations and Excluded Volume Effects for the Cytoplasm 
of Escherichia Coli. J. Mol. Biol. 1991, 222, 599–620.

[3] Goodsell, D. S. The Machinery of Life; Springer New York: New 
York, NY, 1993.

[4] Smith, A. E.; Zhang, Z.; Pielak, G. J.; Li, C. NMR Studies of 
Protein Folding and Binding in Cells and Cell-like Environments. 
Curr. Opin. Struct. Biol. 2015, 30, 7–16.

[5] Gnutt, D.; Gao, M.; Brylski, O.; Heyden, M.; Ebbinghaus, S. 
Excluded-Volume Effects in Living Cells. Angew. Chemie Int. Ed. 
2015, 54, 2548–2551.

[6] Gruebele, M.; Dave, K.; Sukenik, S. Globular Protein Folding In 
Vitro and In Vivo. Annu. Rev. Biophys 2016, 45, 233–251.

[7] Smith, A. E.; Zhou, L. Z.; Gorensek, A. H.; Senske, M.; Pielak, G. 
J. In-Cell Thermodynamics and a New Role for Protein Surfaces. 
Proc. Natl. Acad. Sci. U. S. A. 2016, 113, 1725-1730.

[8] Schellman, J. A. Protein Stability in Mixed Solvents: A Balance of 
Contact Interaction and Excluded Volume. Biophys. J. 2003, 85, 
108–125.

[9] Sasso, F.; Kulschewski, T.; Secundo, F.; Lotti, M.; Pleiss, J. 
The Effect of Thermodynamic Properties of Solvent Mixtures 
Explains the Difference between Methanol and Ethanol in 
C.antarctica Lipase B Catalyzed Alcoholysis. J. Biotechnol. 
2015, 214, 1–8.

[10]  Mukherji, D.; Wagner, M.; Watson, M. D.; Winzen, S.; de Oliveira, 
T. E.; Marques, C. M.; Kremer, K. Relating Side Chain Organiza-
tion of PNIPAm with Its Conformation in Aqueous Methanol. 
Soft Matter 2016, 12, 7995–8003.

[11]  van der Vegt, N. F. A.; Rodríguez-Ropero, F. Comment on “Relat-
ing Side Chain Organization of PNIPAm with Its Conformation in 
Aqueous Methanol” by D. Mukherji, M. Wagner, M. D. Watson, 
S. Winzen, T. E. de Oliveira, C. M. Marques and K. Kremer, Soft 
Matter, 2016, 12 , 7995. Soft Matter 2017, 13, 2289–2291.

[12]  Mukherji, D.; Wagner, M.; Watson, M. D.; Winzen, S.; de Oliveira, 
T. E.; Marques, C. M.; Kremer, K. Reply to the “Comment on 
‘Relating Side Chain Organization of PNIPAm with Its Conforma-
tion in Aqueous Methanol’” by N. van Der Vegt and F. Rodriguez-
Ropero, Soft Matter, 2017, 13 , DOI: 10.1039/C6SM02139E. 
Soft Matter 2017, 13, 2292–2294.

[13]  Hofmeister, F. Zur Lehre von Der Wirkung Der Salze. Arch. für 
Exp. Pathol. und Pharmakologie 1888, 24, 247–260.

[14]  Vrbka, L.; Jungwirth, P.; Bauduin, P.; Touraud, D.; Kunz, W. 
Specifi c Ion Effects at Protein Surfaces: A Molecular Dynamics 
Study of Bovine Pancreatic Trypsin Inhibitor and Horseradish 
Peroxidase in Selected Salt Solutions. J. Phys. Chem. B 2006, 
110, 7036–7043.

[15]  Jungwirth, P.; Tobias, D. J. Specifi c Ion Effects at the Air/Water 
Interface. Chem. Rev. 2006, 106, 1259–1281.

[16]  Kunz, W. Specifi c Ion Effects; World Scientifi c Publishing Com-
pany, 2009.

[17]  Hochachka, P. W.; Somero, G. N. Biochemical Adaptation; Ox-
ford University Press: New York, New York, 2002, pp 217-289.

[18]  Yancey, P. H. Organic Osmolytes as Compatible, Metabolic and 
Counteracting Cytoprotectants in High Osmolarity and Other 
Stresses. J. Exp. Biol. 2005, 208, 2819–2830.

[19]  Greene, N. D. E.; Copp, A. J. Inositol Prevents Folate-Resistant 
Neural Tube Defects in the Mouse. Nat. Med. 1997, 3, 60–66.

[20]  Shaltiel-Karyo, R.; Frenkel-Pinter, M.; Rockenstein, E.; Patrick, 
C.; Levy-Sakin, M.; Schiller, A.; Egoz-Matia, N.; Masliah, E.; 
Segal, D.; Gazit, E. A Blood-Brain Barrier (BBB) Disrupter Is Also 
a Potent α-Synuclein (α-Syn) Aggregation Inhibitor: A Novel Dual 
Mechanism of Mannitol for the Treatment of Parkinson Disease 
(PD). J. Biol. Chem. 2013, 288, 17579–17588.

[21] Schneck, E.; Horinek, D.; Netz, R. R. Insight into the Molecular 
Mechanisms of Protein Stabilizing Osmolytes from Global Force-
Field Variations. J. Phys. Chem. B 2013, 117, 8310–8321.

[22] Clegg, J. S. Cryptobiosis — a Peculiar State of Biological Orga-
nization. Comp. Biochem. Physiol. Part B Biochem. Mol. Biol. 
2001, 128, 613–624.

[23] Hengherr, S.; Worland, M. R.; Reuner, A.; Brümmer, F.; Schill, R. 
O. High-Temperature Tolerance in Anhydrobiotic Tardigrades Is 
Limited by Glass Transition. Physiol. Biochem. Zool. 2009, 82, 
749–755.

[24] Crowe, L. M.; Reid, D. S.; Crowe, J. H. Is Trehalose Special for 
Preserving Dry Biomaterials? Biophys. J. 1996, 71, 2087–2093.

[25]  Arakawa, T.; Timasheff, S. The Stabilization of Proteins by Os-
molytes. Biophys. J. 1985, 47, 411–414.

[26] Zhou, H.-X.; Rivas, G.; Minton, A. P. Macromolecular Crowd-
ing and Confi nement: Biochemical, Biophysical, and Potential 
Physiological Consequences. Annu. Rev. Biophys. 2008, 37, 
375–397.

[27]  Nagarajan, S.; Amir, D.; Grupi, A.; Goldenberg, D. P.; Minton, A. 
P.; Haas, E. Modulation of Functionally Signifi cant Conforma-
tional Equilibria in Adenylate Kinase by High Concentrations of 
Trimethylamine Oxide Attributed to Volume Exclusion. Biophys. 
J. 2011, 100, 2991–2999.

[28]  Gibbs, J. W. On the Equilibrium of Heterogeneous Substances. 
Trans. Connect. Acad. 1876, 3, 108–248 [343–524].

[29]  Parsegian, V. a; Rand, R. P.; Rau, D. C. Osmotic Stress, Crowd-
ing, Preferential Hydration, and Binding: A Comparison of Per-
spectives. Proc. Natl. Acad. Sci. U. S. A. 2000, 97, 3987–3992.

[30]  Parsegian, V. A. Protein-Water Interactions. Int. Rev. Cytol. 
2002, 215, 1–31.



161

DEUTSCHE BUNSEN-GESELLSCHAFT
ASPEKTE

[31]   Widom, B. Remarks on the Gibbs Adsorption Equation and the 
van Der Waals, Cahn-Hilliard Theory of Interfaces. Phys. A Stat. 
Mech. its Appl. 1979, 95, 1–11.

[32]   Wyman, J. Linked Functions and Reciprocal Effects in Hemoglo-
bin: A Second Look. Adv. Protein Chem. 1964, 19, 223–286.

[33]  Tanford, C. Extension of the Theory of Linked Functions to Incor-
porate the Effects of Protein Hydration. J. Mol. Biol 1969, 39, 
539–544.

[34]  Schellman, J. a. Selective Binding and Solvent Denaturation. 
Biopolymers 1987, 26, 549–559.

[35]   Eisenberg, H. Protein and Nucleic Acid Hydration and Cosolvent 
Interactions: Establishment of Reliable Baseline Values at High 
Cosolvent Concentrations. Biophys. Chem. 1994, 53, 57–68.

[36]   Timasheff, S. N. Control of Protein Stability and Reactions by 
Weakly Interacting Cosolvents: The Simplicity of the Compli-
cated. In Linkage Thermodynamics of Macromolecular Interac-
tions; Elsevier Masson SAS, 1998; Vol. 51.

[37]  Courtenay, E. S.; Capp, M. W.; Anderson, C. F.; Record, M. T. 
Vapor Pressure Osmometry Studies of Osmolyte-Protein Interac-
tions: Implications for the Action of Osmoprotectants in Vivo 
and for the Interpretation Of “osmotic Stress” experiments in 
Vitro. Biochemistry 2000, 39, 4455–4471.

[38]   Timasheff, S. N. Protein Hydration, Thermodynamic Binding, and 
Preferential Hydration. Biochemistry 2002, 41, 13473–13482.

[39]  Shimizu, S.; Smith, D. J. Preferential Hydration and the Exclu-
sion of Cosolvents from Protein Surfaces. J. Chem. Phys. 2004, 
121, 1148–1154.

[40]   Shimizu, S.; Matubayasi, N. Preferential Solvation: Dividing Surface 
vs Excess Numbers. J. Phys. Chem. B 2014, 118, 3922–3930.

[41]  Harries, D.; Rau, D. C.; Parsegian, V. A. Solutes Probe Hydration 
in Specifi c Association of Cyclodextrin and Adamantane. J. Am. 
Chem. Soc. 2005, 127, 2184–2190.

[42]  Politi, R.; Harries, D. Enthalpically Driven Peptide Stabilization by 
Protective Osmolytes. Chem. Commun. 2010, 46, 6449–6451.

[43]  Greene, R.; Pace, C. Urea and Guanidine Hydrochloride 
 Denaturation of Ribonuclease, Lysozyme, α-Chymotrypsin, 
and β-Lactoglobulin. J. Biol. Chem. 1974, 249, 5388–5393.

[44]  Harries, D.; Rösgen, J. A Practical Guide on How Osmolytes 
Modulate Macromolecular Properties. In Biophysical Tools for 
Biologists: Vol 1 in Vitro Techniques; Elsevier Academic Press 
Inc: New York, 2008; Vol. 84, 679–735.

[45] Rösgen, J.; Pettitt, B. M.; Bolen, D. W. Protein Folding, Stabil-
ity, and Solvation Structure in Osmolyte Solutions. Biophys. J. 
2005, 89, 2988–2997.

[46] Guggenheim, E. A. Mixtures : The Theory of the Equilibrium 
Properties of Some Simple Classes of Mixtures, Solutions and 
Alloys; Oxford : Clarendon Press, 1952.

[47]  Castellan, G. W. Physical Chemistry, 3rd ed.; Addison-Wesley: 
Reading, Mass., 1983.

[48]  “The Nobel Prize in Chemistry 1901”. Nobelprize.org. Nobel 
Media AB 2014. Web. 10 May 2017 http://www.nobelprize.org/
nobel_prizes/chemistry/laureates/1901/.

[49] “Jacobus H. van ’t Hoff - Nobel Lecture: Osmotic Pressure and 
Chemical Equilibrium.” Nobelprize.org. Nobel Media AB 2014. 
Web. 10 May 2017 http://www.nobelprize.org/nobel_prizes/
chemistry/laureates/1901/hoff-lecture.html.

[50]  Kirkwood, J. G.; Buff, F. P. The Statistical Mechanical Theory of 
Solutions. I. J. Chem. Phys. 1951, 19, 774–777.

[51]  Sapir, L.; Harries, D. Is the Depletion Force Entropic? Molecular 
Crowding beyond Steric Interactions. Curr. Opin. Colloid Inter-
face Sci. 2015, 20, 3–10.

[52]  Sukenik, S.; Sapir, L.; Harries, D. Osmolyte Induced Changes in 
Peptide Conformational Ensemble Correlate with Slower Amy-
loid Aggregation: A Coarse-Grained Simulation Study. J. Chem. 
Theory Comput. 2015, 11, 5918–5928.

[53]  Rösgen, J.; Pettitt, B. M.; Bolen, D. W. An Analysis of the Molecu-
lar Origin of Osmolyte-Dependent Protein Stability. Protein Sci. 
2007, 16, 733–743.

[54] Rösgen, J. Synergy in Protein-Osmolyte Mixtures. J. Phys. Chem. 
B 2015, 119, 150–157.

[55] Gilman-Politi, R.; Harries, D. Unraveling the Molecular Mecha-
nism of Enthalpy Driven Peptide Folding by Polyol Osmolytes. J. 
Chem. Theory Comput. 2011, 7, 3816-3828.

[56] Ben-Naim, A. Inversion of the Kirkwood–Buff Theory of Solu-
tions: Application to the Water–ethanol System. J. Chem. Phys. 
1977, 67, 4884–4890.

[57] Rösgen, J. Molecular Basis of Osmolyte Effects on Protein and 
Metabolites. In Osmosensing and Osmosignaling; Elsevier 
Academic Press Inc: San Diego, 2007; Vol. 428.

[58] Asakura, S.; Oosawa, F. On Interaction between Two Bodies Im-
mersed in a Solution of Macromolecules. J. Chem. Phys. 1954, 
22, 1255–1256.

[59] Asakura, S.; Oosawa, F. Interaction between Particles Suspend-
ed in Solutions of Macromolecules. J. Polym. Sci. 1958, 33, 
183–192.

[60] Lekkerkerker, H. N. W.; Tuinier, R. Colloids and the Depletion 
Interaction; Springer: Heidelberg, Germany, 2011.

[61]  Sacanna, S.; Irvine, W. T. M.; Chaikin, P. M.; Pine, D. J. Lock and 
Key Colloids. Nature 2010, 464, 575–578.

[62]  Minton, A. Excluded Volume as a Determinant of Macromolecular 
Structure and Reactivity. Biopolymers 1981, 20, 2093–2120.

[63] Reiss, H.; Frisch, H. L.; Lebowitz, J. L. Statistical Mechanics of 
Rigid Spheres. J. Chem. Phys. 1959, 31, 369–380.

[64] Lebowitz, J. L.; Helfand, E.; Praestgaard, E. Scaled Particle 
Theory of Fluid Mixtures. J. Chem. Phys. 1965, 43, 774–779.

[65] Sukenik, S.; Sapir, L.; Gilman-Politi, R.; Harries, D. Diversity in 
the Mechanisms of Cosolute Action on Biomolecular Processes. 
Faraday Discuss. 2013, 160, 225–237.

[66] Sukenik, S.; Sapir, L.; Harries, D. Balance of Enthalpy and 
Entropy in Depletion Forces. Curr. Opin. Colloid Interface Sci. 
2013, 18, 495–501.

[67] Senske, M.; Constantinescu Aruxandei, D.; Havenith, M.; Her-
rmann, C.; Weingaertner, H.; Ebbinghaus, S. The Temperature 
Dependence of the Hofmeister Series: Thermodynamic Fin-
gerprints of Cosolute-Protein Interactions. Phys. Chem. Chem. 
Phys. 2016, 18, 29698–29708.

[68] Senske, M.; Törk, L.; Born, B.; Havenith, M.; Herrmann, C.; Ebb-
inghaus, S. Protein Stabilization by Macromolecular Crowding 
through Enthalpy rather than Entropy. J. Am. Chem. Soc. 2014, 
136, 9036–9041.

[69] Sapir, L.; Harries, D. Origin of Enthalpic Depletion Forces. J. 
Phys. Chem. Lett. 2014, 5, 1061–1065.

[70] Zhai, Y.; Winter, R. Effect of Molecular Crowding on the Temper-
ature-Pressure Stability Diagram of Ribonuclease A. ChemPhys-
Chem 2013, 14, 386–393.

[71]  Schummel, P. H.; Haag, A.; Kremer, W.; Kalbitzer, H. R.; Winter, 
R. Cosolvent and Crowding Effects on the Temperature and 



162

BUNSEN-MAGAZIN · 19. JAHRGANG · 4/2017
ASPEKTE

Pressure Dependent Conformational Dynamics and Stability of 
Globular Actin. J. Phys. Chem. B 2016, 120, 6575–6586.

[72]  Silva, J. L.; Foguel, D.; Royer, C. A. Pressure Provides New 
Insights into Protein Folding, Dynamics and Structure. Trends 
Biochem. Sci. 2001, 26, 612–618.

[73]  Sapir, L.; Harries, D. Macromolecular Stabilization by Excluded 
Cosolutes: Mean Field Theory of Crowded Solutions. J. Chem. 
Theory Comput. 2015, 11, 3478–3490.

[74] Zou, Q.; Bennion, B. J.; Daggett, V.; Murphy, K. P. The Molecular 
Mechanism of Stabilization of Proteins by TMAO and Its Ability 
to Counteract the Effects of Urea. J. Am. Chem. Soc. 2002, 124, 
1192–1202.

[75] Politi, R.; Sapir, L.; Harries, D. The Impact of Polyols on Water 
Structure in Solution: A Computational Study. J. Phys. Chem. A 
2009, 113, 7548–7555.

[76] Sapir, L.; Harries, D. Linking Trehalose Self-Association with 
Binary Aqueous Solution Equation of State. J. Phys. Chem. B 
2011, 115, 624–634.

[77] Tanford, C. Isothermal Unfolding of Globular Proteins in Aque-
ous Urea Solutions. J. Am. Chem. Soc. 1964, 86, 2050–2059.

[78] Tanford, C. Protein Denaturation. C. Theoretical Models for the 
Mechanism of Denaturation. Adv Protein Chem 1970, 24, 1–95.

[79] Auton, M.; Bolen, D. W. Predicting the Energetics of Osmolyte-
Induced Protein Folding/unfolding. Proc. Natl. Acad. Sci. U. S. A. 
2005, 102, 15065–15068.

[80] Capp, M. W.; Pegram, L. M.; Saecker, R. M.; Kratz, M.; Riccardi, 
D.; Wendorff, T.; Cannon, J. G.; Record Jr., M. T. Interactions of 
the Osmolyte Glycine Betaine with Molecular Surfaces in Water: 
Thermodynamics, Structural Interpretation, and Prediction of 
M-Values. Biochemistry 2009, 48, 10372–10379.

[81] Diehl, R. C.; Guinn, E. J.; Capp, M. W.; Tsodikov, O. V.; Record, 
M. T. Quantifying Additive Interactions of the Osmolyte Proline 
with Individual Functional Groups of Proteins: Comparisons with 
Urea and Glycine Betaine, Interpretation of M -Values. Biochem-
istry 2013, 52, 5997–6010.

[82]  Moeser, B.; Horinek, D. Unifi ed Description of Urea Denaturation: 
Backbone and Side Chains Contribute Equally in the Transfer 
Model. J. Phys. Chem. B 2014, 118, 107–114.

[83] Moeser, B.; Horinek, D. The Role of the Concentration Scale in 
the Defi nition of Transfer Free Energies. Biophys. Chem. 2015, 
196, 68–76.

[84]  Shkel, I. A.; Knowles, D. B.; Record, M. T. Separating Chemical 
and Excluded Volume Interactions of Polyethylene Glycols with 
Native Proteins: Comparison with PEG Effects on DNA Helix 
Formation. Biopolymers 2015, 103, 517–527.

[85]  Knowles, D. B.; Shkel, I. A.; Phan, N. M.; Sternke, M.; Lingeman, 
E.; Cheng, X.; Cheng, L.; O’Connor, K.; Record, M. T. Chemical 
 Interactions of Polyethylene Glycols (PEGs) and Glycerol with Pro-
tein Functional Groups: Applications to Effects of PEG and Glyc-
erol on Protein Processes. Biochemistry 2015, 54, 3528–3542.

[86] Timasheff, S. N.; Xie, G. Preferential Interactions of Urea with 
Lysozyme and Their Linkage to Protein Denaturation. Biophys. 
Chem. 2003, 105, 421–448.

[87] Stumpe, M. C.; Grubmüller, H. Interaction of Urea with Amino 
Acids: Implications for Urea-Induced Protein Denaturation. J. 
Am. Chem. Soc. 2007, 129, 16126–16131.

[88] Hua, L.; Zhou, R.; Thirumalai, D.; Berne, B. J. Urea Denaturation 
by Stronger Dispersion Interactions with Proteins than Water 
Implies a 2-Stage Unfolding. Proc. Natl. Acad. Sci. U. S. A. 2008, 
105, 16928–16933.

[89] Canchi, D. R.; García, A. E. Cosolvent Effects on Protein Stability. 
Annu. Rev. Phys. Chem. 2013, 64, 273–293.

[90] Oosawa, F. Polyelectrolytes; Marcel Dekker, Inc.: New York, New 
York, 1971.

[91] Amiya, T.; Hirokawa, Y.; Hirose, Y.; Li, Y.; Tanaka, T. Reentrant 
Phase Transition of N-Isopropylacrylamide Gels in Mixed Sol-
vents. J. Chem. Phys. 1987, 86, 2375–2379.

[92] Hirotsu, S. Critical Points of the Volume Phase Transition 
in N-Isopropylacrylamide Gels. J. Chem. Phys. 1988, 88, 
427–431.

[93] Rodríguez-Ropero, F.; Hajari, T.; van der Vegt, N. F. A. Mechanism 
of Polymer Collapse in Miscible Good Solvents. J. Phys. Chem. B 
2015, 119, 15780–15788.

[94]  Rodríguez-Ropero, F.; van der Vegt, N. F. A. On the Urea Induced 
Hydrophobic Collapse of a Water Soluble Polymer. Phys. Chem. 
Chem. Phys. 2015, 17, 8491–8498.

[95] Chiruvolu, S.; Walker, S.; Israelachvili, J.; Schmitt, F.-J.; Leckband, 
D.; Zasadzinski, J. Higher Order Self-Assembly of Vesicles by Site-
Specifi c Binding. Science 1994, 264, 1753–1756.

[96] Feng, L.; Laderman, B.; Sacanna, S.; Chaikin, P. Re-Entrant 
Solidifi cation in Polymer–colloid Mixtures as a Consequence 
of Competing Entropic and Enthalpic Attractions. Nat. Mater. 
2015, 14, 61–65.

[97] Schild, H. G.; Muthukumar, M.; Tirrell, D. A. Cononsolvency 
in Mixed Aqueous Solutions of poly(N-Isopropylacrylamide). 
Macro molecules 1991, 24, 948–952.

[98] Kyriakos, K.; Philipp, M.; Adelsberger, J.; Jaksch, S.; Berezkin, 
A. V.; Lugo, D. M.; Richtering, W.; Grillo, I.; Miasnikova, A.; Las-
chewsky, A.; Müller-Buschbaum, P.; Papadakis, C. M. Conon-
solvency of Water/methanol Mixtures for PNIPAM and PS-B-
PNIPAM: Pathway of Aggregate Formation Investigated Using 
Time-Resolved SANS. Macromolecules 2014, 47, 6867–6879.

[99] Sapir, L.; Harries, D. Macromolecular Compaction by Mixed So-
lutions: Bridging versus Depletion Attraction. Curr. Opin. Colloid 
Interface Sci. 2016, 22, 80–87.

[100] Athawale, M. V; Sarupria, S.; Garde, S. Enthalpy-Entropy Contri-
butions to Salt and Osmolyte Effects on Molecular-Scale Hydro-
phobic Hydration and Interactions. J. Phys. Chem. B 2008, 112, 
5661–5670.

[101] Canchi, D. R.; Jayasimha, P.; Rau, D. C.; Makhatadze, G. I.; Garcia, 
A. E. Molecular Mechanism for the Preferential Exclusion of 
TMAO from Protein Surfaces. J. Phys. Chem. B 2012, 116, 
12095–12104.

[102] Bennion, B. J.; Daggett, V. The Molecular Basis for the Chemical 
Denaturation of Proteins by Urea. Proc. Natl. Acad. Sci. U. S. A. 
2003, 100, 5142–5147.

[103] Ganguly, P.; van der Vegt, N. F. A.; Shea, J.-E. Hydrophobic As-
sociation in Mixed Urea–TMAO Solutions. J. Phys. Chem. Lett. 
2016, 7, 3052–3059.

[104] Micciulla, S.; Michalowsky, J.; Schroer, M. A.; Holm, C.; von Klitz-
ing, R.; Smiatek, J. Concentration Dependent Effects of Urea 
Binding to poly(N-Isopropylacrylamide) Brushes: A Combined 
Experimental and Numerical Study. Phys. Chem. Chem. Phys. 
2016, 18, 5324–5335.

[105] Galanis, J.; Nossal, R.; Harries, D. Depletion Forces Drive 
Polymer-like Self-Assembly in Vibrofl uidized Granular Materials. 
Soft Matter 2010, 6, 1026–1034.

[106] Illustration by David S. Goodsell, the Scripps Research Institute. 
Http://mgl.scripps.edu/people/goodsell/illustration/mycoplasma 
(2016).



<<
  /ASCII85EncodePages false
  /AllowTransparency false
  /AutoPositionEPSFiles true
  /AutoRotatePages /All
  /Binding /Left
  /CalGrayProfile (Dot Gain 20%)
  /CalRGBProfile (sRGB IEC61966-2.1)
  /CalCMYKProfile (U.S. Web Coated \050SWOP\051 v2)
  /sRGBProfile (sRGB IEC61966-2.1)
  /CannotEmbedFontPolicy /Warning
  /CompatibilityLevel 1.6
  /CompressObjects /Tags
  /CompressPages true
  /ConvertImagesToIndexed true
  /PassThroughJPEGImages true
  /CreateJobTicket false
  /DefaultRenderingIntent /Default
  /DetectBlends true
  /DetectCurves 0.0000
  /ColorConversionStrategy /CMYK
  /DoThumbnails false
  /EmbedAllFonts true
  /EmbedOpenType false
  /ParseICCProfilesInComments true
  /EmbedJobOptions true
  /DSCReportingLevel 0
  /EmitDSCWarnings false
  /EndPage -1
  /ImageMemory 1048576
  /LockDistillerParams false
  /MaxSubsetPct 100
  /Optimize true
  /OPM 1
  /ParseDSCComments true
  /ParseDSCCommentsForDocInfo true
  /PreserveCopyPage true
  /PreserveDICMYKValues true
  /PreserveEPSInfo true
  /PreserveFlatness false
  /PreserveHalftoneInfo false
  /PreserveOPIComments false
  /PreserveOverprintSettings true
  /StartPage 1
  /SubsetFonts true
  /TransferFunctionInfo /Apply
  /UCRandBGInfo /Preserve
  /UsePrologue false
  /ColorSettingsFile ()
  /AlwaysEmbed [ true
  ]
  /NeverEmbed [ true
  ]
  /AntiAliasColorImages false
  /CropColorImages false
  /ColorImageMinResolution 300
  /ColorImageMinResolutionPolicy /OK
  /DownsampleColorImages true
  /ColorImageDownsampleType /Bicubic
  /ColorImageResolution 300
  /ColorImageDepth -1
  /ColorImageMinDownsampleDepth 1
  /ColorImageDownsampleThreshold 1.50000
  /EncodeColorImages true
  /ColorImageFilter /DCTEncode
  /AutoFilterColorImages true
  /ColorImageAutoFilterStrategy /JPEG
  /ColorACSImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /ColorImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /JPEG2000ColorACSImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /JPEG2000ColorImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /AntiAliasGrayImages false
  /CropGrayImages false
  /GrayImageMinResolution 300
  /GrayImageMinResolutionPolicy /OK
  /DownsampleGrayImages true
  /GrayImageDownsampleType /Bicubic
  /GrayImageResolution 300
  /GrayImageDepth -1
  /GrayImageMinDownsampleDepth 2
  /GrayImageDownsampleThreshold 1.50000
  /EncodeGrayImages true
  /GrayImageFilter /DCTEncode
  /AutoFilterGrayImages true
  /GrayImageAutoFilterStrategy /JPEG
  /GrayACSImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /GrayImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /JPEG2000GrayACSImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /JPEG2000GrayImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /AntiAliasMonoImages false
  /CropMonoImages false
  /MonoImageMinResolution 1200
  /MonoImageMinResolutionPolicy /OK
  /DownsampleMonoImages true
  /MonoImageDownsampleType /Bicubic
  /MonoImageResolution 1200
  /MonoImageDepth -1
  /MonoImageDownsampleThreshold 1.50000
  /EncodeMonoImages true
  /MonoImageFilter /CCITTFaxEncode
  /MonoImageDict <<
    /K -1
  >>
  /AllowPSXObjects false
  /CheckCompliance [
    /None
  ]
  /PDFX1aCheck false
  /PDFX3Check false
  /PDFXCompliantPDFOnly false
  /PDFXNoTrimBoxError true
  /PDFXTrimBoxToMediaBoxOffset [
    0.00000
    0.00000
    0.00000
    0.00000
  ]
  /PDFXSetBleedBoxToMediaBox true
  /PDFXBleedBoxToTrimBoxOffset [
    0.00000
    0.00000
    0.00000
    0.00000
  ]
  /PDFXOutputIntentProfile (U.S. Web Coated \050SWOP\051 v2)
  /PDFXOutputConditionIdentifier (CGATS TR 001)
  /PDFXOutputCondition ()
  /PDFXRegistryName (http://www.color.org)
  /PDFXTrapped /False

  /CreateJDFFile false
  /Description <<

    /BGR <>
    /CHS <FEFF4f7f75288fd94e9b8bbe5b9a521b5efa7684002000500044004600206587686353ef901a8fc7684c976262535370673a548c002000700072006f006f00660065007200208fdb884c9ad88d2891cf62535370300260a853ef4ee54f7f75280020004100630072006f0062006100740020548c002000410064006f00620065002000520065006100640065007200200035002e003000204ee553ca66f49ad87248672c676562535f00521b5efa768400200050004400460020658768633002>
    /CHT <FEFF4f7f752890194e9b8a2d7f6e5efa7acb7684002000410064006f006200650020005000440046002065874ef653ef5728684c9762537088686a5f548c002000700072006f006f00660065007200204e0a73725f979ad854c18cea7684521753706548679c300260a853ef4ee54f7f75280020004100630072006f0062006100740020548c002000410064006f00620065002000520065006100640065007200200035002e003000204ee553ca66f49ad87248672c4f86958b555f5df25efa7acb76840020005000440046002065874ef63002>
    /CZE <>
    /DAN <>
    /DEU <>
    /ENU (Use these settings to create Adobe PDF documents for quality printing on desktop printers and proofers.  Created PDF documents can be opened with Acrobat and Adobe Reader 5.0 and later.)
    /ESP <>
    /ETI <>
    /FRA <>
    /GRE <>

    /HRV <>
    /HUN <>
    /ITA <>
    /JPN <>
    /KOR <FEFFc7740020c124c815c7440020c0acc6a9d558c5ec0020b370c2a4d06cd0d10020d504b9b0d1300020bc0f0020ad50c815ae30c5d0c11c0020ace0d488c9c8b85c0020c778c1c4d560002000410064006f0062006500200050004400460020bb38c11cb97c0020c791c131d569b2c8b2e4002e0020c774b807ac8c0020c791c131b41c00200050004400460020bb38c11cb2940020004100630072006f0062006100740020bc0f002000410064006f00620065002000520065006100640065007200200035002e00300020c774c0c1c5d0c11c0020c5f40020c2180020c788c2b5b2c8b2e4002e>
    /LTH <>
    /LVI <>
    /NLD (Gebruik deze instellingen om Adobe PDF-documenten te maken voor kwaliteitsafdrukken op desktopprinters en proofers. De gemaakte PDF-documenten kunnen worden geopend met Acrobat en Adobe Reader 5.0 en hoger.)
    /NOR <>
    /POL <>
    /PTB <>
    /RUM <>
    /RUS <>
    /SKY <>
    /SLV <>
    /SUO <>
    /SVE <>
    /TUR <>
    /UKR <>
  >>
  /Namespace [
    (Adobe)
    (Common)
    (1.0)
  ]
  /OtherNamespaces [
    <<
      /AsReaderSpreads false
      /CropImagesToFrames true
      /ErrorControl /WarnAndContinue
      /FlattenerIgnoreSpreadOverrides false
      /IncludeGuidesGrids false
      /IncludeNonPrinting false
      /IncludeSlug false
      /Namespace [
        (Adobe)
        (InDesign)
        (4.0)
      ]
      /OmitPlacedBitmaps false
      /OmitPlacedEPS false
      /OmitPlacedPDF false
      /SimulateOverprint /Legacy
    >>
    <<
      /AddBleedMarks false
      /AddColorBars false
      /AddCropMarks false
      /AddPageInfo false
      /AddRegMarks false
      /BleedOffset [
        0
        0
        0
        0
      ]
      /ConvertColors /ConvertToCMYK
      /DestinationProfileName (U.S. Web Coated \(SWOP\) v2)
      /DestinationProfileSelector /UseName
      /Downsample16BitImages true
      /FlattenerPreset <<
        /PresetSelector /MediumResolution
      >>
      /FormElements false
      /GenerateStructure true
      /IncludeBookmarks false
      /IncludeHyperlinks true
      /IncludeInteractive true
      /IncludeLayers false
      /IncludeProfiles false
      /MarksOffset 6
      /MarksWeight 0.250000
      /MultimediaHandling /UseObjectSettings
      /Namespace [
        (Adobe)
        (CreativeSuite)
        (2.0)
      ]
      /PDFXOutputIntentProfileSelector /UseName
      /PageMarksFile /RomanDefault
      /PreserveEditing true
      /UntaggedCMYKHandling /LeaveUntagged
      /UntaggedRGBHandling /UseDocumentProfile
      /UseDocumentBleed false
    >>
    <<
      /AllowImageBreaks true
      /AllowTableBreaks true
      /ExpandPage false
      /HonorBaseURL true
      /HonorRolloverEffect false
      /IgnoreHTMLPageBreaks false
      /IncludeHeaderFooter false
      /MarginOffset [
        0
        0
        0
        0
      ]
      /MetadataAuthor ()
      /MetadataKeywords ()
      /MetadataSubject ()
      /MetadataTitle ()
      /MetricPageSize [
        0
        0
      ]
      /MetricUnit /inch
      /MobileCompatible 0
      /Namespace [
        (Adobe)
        (GoLive)
        (8.0)
      ]
      /OpenZoomToHTMLFontSize false
      /PageOrientation /Portrait
      /RemoveBackground false
      /ShrinkContent true
      /TreatColorsAs /MainMonitorColors
      /UseEmbeddedProfiles false
      /UseHTMLTitleAsMetadata true
    >>
  ]
>> setdistillerparams
<<
  /HWResolution [2400 2400]
  /PageSize [612.000 792.000]
>> setpagedevice


