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Figure S1. MS/MS spectrum of purified peptides. (A) VYPFPGPL, (B) YIHGGS, (C) SGSLGGGSG,
(D) SGLAEGSG, and (E) VEAGP.
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Table S1. Free energy contributions of four Arg residues.

. Free energy (KJ/mol)

Residue AGee AGvaw AGrs AGsa
Argl51 -14.45+3.05 -0.39+0.05 -2.95+0.57 -0.00+0.01
Arg277 -122.22+4.34 -6.16£1.25 106.28+7.99 -2.72+0.05
Arg307 -9.08+0.95 -3.32+2.25 -7.15+£1.98 -0.31+0.29
Arg365 -17.314£6.25 -5.91+1.30 -4.03+1.66 -1.01+0.06




