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RAPID DETERMINATION OF PROTEIN IN FOOD

Hai Hong
(Department of Material Engineering, Guilin Institute of Technology )

Abstract The methed to determine protein in food by degrade which react with Noysh—reagent in ba-
sic solution is studied. The results show that the maximum absorbing wavelength of the colour matteris
410 nm, the molar absorptivity is 5. 14X 10* L/ (mol. ecm ), the cncetration of standard solution
with Beer’ s law is between 0 ~30 mg/L and the coefficient of variation is 0. 86 percent. The method
is not apparently different in comparison with classical method.
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