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Abstract: Using the Kjeldahl apparatus and automatic amino acid analyzerto analyze protein and amino acid in the whole milk powder.

Total contents of amino acid account for about 95% of protein in the whole milkpowder. The range of ratio of each amino acid contents to total

contents of amino acid is less than 0.010. The compositions of amino acid are relatively steble and the detection of characteristic amino acid is

fast and accurate. These entire analytical data can provide theoretical basis to the establishment of a scientific protein monitoring technology

system.
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http://www.iciba.com/Kjeldahl_apparatus
http://www.iciba.com/automatic_amino_acid_analyzer
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Table 1 Contentsof amino acidand proteinin the samples of

different whole milk powder
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Fig.1 The separation chromatogram of liquid mixed sample of

amino acid
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Fig.2 The separation chromatogram of each amino acid in the

whole milk powder

1804



M EmBHL

Modern Food Science and Technology

2012, Vol.28, No.12

LR 255 3] Sy S B B AR TR A B AT ks wh oy
RS EIER. EPVIS2 (440 nm) A TG I
S, VIS1 (570 nm) A TR A g LA AT Fifh
AR -

TR, R R S SR A AR AR 5 B B AL
M, A AR LTR AR CRLFERE R 7£30 min
WS RIH-EARR 2y B ROR . e, SRR

MK SE > AR b WP A i i, B2
FLIR I TEAARYE L VAN )5 VTR S b ) B — B,
HAFEIEIRIN 0 BACR R, U ik T LB HE
HIRAT B AR IR IR B . AIE SRR H 3 X
X ERBROK I (8 AIEAT 70 WU E , X HLARAS A 45
RHATRERE, 13 2D5H T PR R & B R R
B 1 OAE K ARG, dn 2 A3 o

®2 2RMERTPERERSELRERSENEREE

Table 2 The range and ratio of each amino acid contents to total contents of amino acid in the whole milk powder

P A3 #~1 #~2 ~3 -4 -5 Li~6 -7 %~8 BTG R
XA 2B 0.075 0.076 0.077 0.079 0.076 0.077 0.077 0.075 0.075~0.079
7 BB 0.043 0.044 0.044 0.045 0.043 0.044 0.044 0.046 0.043~0.046
2 BB 0.054 0.054 0.053 0.053 0.052 0.053 0.051 0.051 0.051~0.054
2B 0.212 0.211 0.212 0.207 0.210 0.210 0.208 0.211 0.207~0.212
H AR 0.020 0.018 0.018 0.019 0.019 0.018 0.019 0.019 0.018~0.020
RS 0.034 0.032 0.032 0.032 0.033 0.032 0.032 0.033 0.032~0.034
AR 0.066 0.066 0.066 0.068 0.067 0.067 0.067 0.070 0.066~0.070
AR 0.026 0.027 0.026 0.027 0.026 0.025 0.026 0.024 0.024~0.027
T AR 0.053 0.052 0.052 0.053 0.052 0.051 0.053 0.052 0.051~0.053
5t BB 0.100 0.100 0.100 0.094 0.099 0.099 0.097 0.100 0.094~0.100
Bk 2 BR 0.033 0.035 0.037 0.039 0.036 0.031 0.037 0.031 0.031~0.039
KA R 0.050 0.049 0.050 0.048 0.049 0.050 0.049 0.049 0.048~0.050
i E IR 0.081 0.082 0.084 0.088 0.083 0.085 0.086 0.082 0.081~0.088
20 F R 0.027 0.027 0.027 0.026 0.027 0.027 0.026 0.028 0.026~0.028
ENd 0.033 0.034 0.030 0.033 0.034 0.033 0.034 0.032 0.030~0.034
M 2R 0.094 0.093 0.091 0:090 0.094 0.097 0.095 0.096 0.090~0.097
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Fig.3 Ratio of each amino acid contents to total contents of
amino acid in the whole milk powder
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