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Abstract: The separation and analysis of hydroxyproline in milk powder and hydrolyzed animal protein were researched by amino-acid

analyzer. The method was convenient, accurate and practical, with the recovery rate being 94.9%~105%.
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Fig.1 Calibration curve of hydroxyproline
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Table 1 Precision test of the method

MERE @R PHE AERE RSD%
1 736780
2 745200
3 753116
4 749381 756943 16648 22
5 757052
6 770978
7 786092
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720

O HIER 1 ATAL, WA AR AE R 22 2.2%.
2.3 hbRlEliE
SralEL 3 Bk, 1% 1.3 TR, 2 lillE
HPRMEIR &, HAESFER I AR 2
BR, HHTIE, B—FEamil 2 OPATIREE. Siesh R
WF 2. MR 2 ATLAEH, RN 94.9%~105%,
Bl 98.4%.
F2 EENELS
Table 2 Recovery of the determination method
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] 9.703 98.4
Fow 1 4.783 5.00

10.049 105

3 10.141 98.6
w2 5.209 5.00

10.109 98.0

" 8.902 95.6
o3 4.127 5.00

8.872 94.9
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Table 3 Results of hydroxyproline content determination
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IRREAH 1 95.5 8.94

IREAH 2 94.9 9.19

B A 83.4 8.24

EEEH 49.0 0.26
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Wiy 5 24.1 At
Wi 6 30.3 Aab
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Fig.2 Chromatogram of mixed amino acid standards
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