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Determination of L-hydroxyproline in Gelatin by colorimetry mehod

Zhang xiao' , Liu jie’* , Chen Cuilan’
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2 Circulating Food Quality Supervision and Inspection Center of Kunshan, kunshan 215300, China)

Abstract; This study aim at developing a method to detect L-hydroxyproline (L-HYP) in Gelatin. The L-
hydroxyproline content in Gelatin was determined by colorimetry mehod in this study. The result shows that
detection limit of this method is 0. 26 g/100g; the recovery ratios and RSD are 92.59% ~ 101.25% and

1.42% , respectively. The method is suitable for the determination of L-HYP in Gelatin.
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2.1 #HE5EHA

SCISATRLEE B 5 BT B B S e BT AR
TR Al K R ZE KSR R SRS B K. E
BALFE LT

BZERIR Y S YeERR (GB 622) , MR
Wi:1 mol/L, S & 1L# (GB 629):1 mol/L,
10 mol/ LAWK o

GEOPIRWR K 50 g PR ,26. 3 g SUAALEN
1461 g 555 ZFRHN(GB 694) ¥ TK, Wik
%1 L, WS 200 mL 7K 1 300 mL 1F 7§ IR
I

AN T(HG3 - 972) i W : % 1.41 g AL T,
BT 10 mL sk H, KK ANA 10 mL 1E 75 BE A
80 mLZZ A , FHES B o

WA FRBC10 g X ZH &R PR, A
35 mLE &R (GB 623) 75/, 21BN A 65 mL 7
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L(-)-BMEMR (CsHy, NO,) PRI : b5
HERE AW (1 mg/mL)  MEFHFRE 0. 1 g L-HYP 45
HER LA 13 1 mol/L ERFR VA%, K E B &
100 mL & H (VKFER AT AF 6 1~ H ) o
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2.2 {UEE

PE LAMBDA25 4] WL 66 B it
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2.3.1 SR
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Table 4 The detection result of 5 Gelatin samples
S W2 A8/ % £ S S -4 (E %
15.47
1 15.2
14.86
14.11
2 14.3
14.51
15.23
3 14.9
14.47
13.88
4 13.5
13.12
14.21
5 14.2
14.26

L8 LRIR , 7 %5 B DR 9 BE A H BR )

MELERNEK 3, GERT LA Y, AN T7 0k BRAS A AG I A I 7 A o
F1 OREXBRER
Table 1 The results of recovery ratio
Rl R A E B/ mg Izt /mg IFRAE I E (B mg s R
1 42.72 18.0 60. 46 98.56%
2 42.85 18.0 60.10 95.83%
3 43.02 27.0 68.02 92.59%
4 43.39 27.0 70.56 100. 63%
5 43.19 36.0 79.64 101.25%
6 43.46 36.0 78.12 96.28%
%2 BEERBER
Table 2 The results of RSD
MR 3 1 2 3 4 5 6 7 8 9 10
MiEA{H/ % 14.21 14.21 14.52 14.24 14.60 14.75 14.54 14.26 14.68 14.22
RSD/% 1.42

#3 HHRXBER
Table 3 The results of detection limit

RERH = ARIGETHE(n =20) FRAERBIREE (¢/100g)  ARAERRIROGEE (g/100g) #6HiFR(g/100g) -3 ith R (5/100g)

1 0.02 0.30

2 0.02 0.60

0.032 0.25

0.26

0.043 0.26
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L-HYP & HEFT R SLEBI S 4B Bk ah
LA &S RAE 13.5 ~15.2% Z 6], &
22BN o TEIE SRV BN INIRE , T R B 3 A 8 H
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