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GB/T 5009.124-2003

Foreword

This Standard will replace GB/T 14965-1994 Method for determination of amino acids in foods.
Comparison with GB/T 14965-1994, main changes of this Standard are as follows:
— Changed the Chinese title as Determination of amino acids in foods;

— Changed the structure of original standard according to GB/T 20001.4-2001 Rules for
drafting standards—Part 4: Methods of chemical analysis.

This Standard is proposed by the Ministry of Health (MOH) of the People's Republic of China.

This Standard is drafted by Nutrition and Food Hygiene Research Institute of Chinese Academy of
Preventive Medicines.

Chief drafters of this Standard: Jia Jianbin and Zhao Xihe.

This primary standard was first issued in 1994 and this is the first revision.
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Determination of amino acids in foods

1 Scope

This standard stimulated the determination method of automatic amino acid analyzer for amino
acid in food.

This standard applies to determine 16 kinds of amino acids in food such as aspartic acid, threonine,
serine, glutamic acid, proline, glycine, alanine, valine, methionine, isoleucine, leucine, tyrosine,
phenylalanine, histidine, lysine and arginine. The minimum detection limit is 10 pmol.

This standard does not apply to the determination of amino acids in low protein content of fruits,
vegetables, drinks and starch foods.

2 Principle

The protein in food become free amino acids through hydrochloric acid hydrolysis, after
separation by the ion exchange column of amino acid analyzer and color reaction with ninhydrin
solution, the amino acid content is measured through the spectrophotometer colorimetric
determination.

3 Reagent

3.1 Concentrated hydrochloric acid: Excellent pure.
3.2 6 mol/L hydrochloric acid: 1+1 mix of concentrated hydrochloric acid and water.
3.3 Phenol: With double distillation.

3.4 (0.0025 mol/L) mixed amino acid standard solution (marketed by instrument manufacturing
companies).

3.5 Buffer solution

3.5.1 Sodium citrate buffer of pH2.2: Take 19.6 g sodium citrate(NasCgHsO7 ¢ 2H,0) and 16.5 mL
concentrated hydrochloric acid, dilute to 1,000mL with water, adjust pH to 2.2 with concentrated
hydrochloric acid or 500 g/L sodium hydroxide solution.

3.5.2 Sodium citrate buffer of pH3.3: Take 19.6 g sodium citrate and 12 mL concentrated
hydrochloric acid dilute to 1,000mL with water, adjust pH to 3.3 with concentrated hydrochloric
acid or 500 g/L sodium hydroxide solution.

3.5.3 Sodium citrate buffer of pH4.0: Take 19.6 g sodium citrate and 9 mL concentrated



RSO REERIF A R A A

Beijing Lancarver Translation Inc.

SRR PIBEEZ TR
B8

TEL: 400-678-1309
QQ: 19315219

Email : info@lancarver .com

http://www. lancarver.com

EZTEMBN :

1. AW :

BER - AtV EERIEBIRAE
F P 17 FEIERTICREEST

M = :0200 1486 0900 0006 131

2. {IJ=EM : info@lancarver.com

i IEREINfE | IBTREEREER , TERAKE— T TI/FEAEIRE T PDF B
Word FPaUREERAITREHE | IFEBASR , TREAIEN="TEAR
HFEHSFE , IS /FhriR !

SREL IS 9T


mailto:info@lancarver.com
http://www.lancarver.com/

