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Abstract: The amino acid analysis direct system was used to test the free-glycin in dairy drinks, and the methods for sample pretreatment

and chromatographic parameters were studied in this paper. The test results were to analysis whether the dairy drinks had free-glycin added. The

method is convenient, accurate and practical, the recovery rate was 98.8%~101.7%, RSD was 0.53%.
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Fig.1 The standard curve of Glycin
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Table 1 Results of recovery

%% wadmg BnliUmg W% FHEICEY,

1 200 201.29 100.6
2 200 198.71 99.4
3 400 395.29 98.8
100.3
4 400 400.21 100.0
5 600 606.90 101.2
6 600 610.18 101.7
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Table 2 The results of the precision test
%5 M EAE(mg/L) RSD/%

1 4899
2 4923
3 4935
4 4966
5
6

0.53

4966
4946

2.5 AR 73T



(AR BB

Modern Food Science and Technology

Vol.23 No.7(% 97)

3B 15 3 AR & LU0 42 R AL
HRTTRREAT AR SERERE,  WE A R i B H R
Ui, FI%EEE GB/T 5009.5-2003 50 & £
R EE TS, NPIER S ETHR, 4
R 3.
3 MmN ISR
Table 3 Results of analysis of sample

s EORASE HEHARS #HEHARSE
Ag/100mL)  E/(g100mL) @i a9 il/%
1 1.18 <1x10° 0
2 1.10 0.0018 0.16
3 1.16 0.0021 0.18
4 1.10 0.12 10.9
5 1.02 <1x10° 0
6 1.00 <1x10° 0
7 1.05 <1x10° 0
8 1.00 <1x10° 0
9 1.14 <1x10° 0
10 1.05 <1x10° 0
11 1.13 0.33 292
12 1.04 <1x10° 0
13 1.08 <1x10° 0
14 1.09 <1x10° 0
15 1.12 0.0046 0.41
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Fig.2 Chromatogram of glycin standard
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