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Research on the methods of protein determination after added
non-protein in milk and dairy products
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Abstract: The contents of protein were determined using both “GB/T 5009. 5 determination of protein in
foods” method and “NY/T 1678 determination of protein in milk and dairy products with Biuret spectropho-
tometry” method, after adding non-protein nitrogen in milk and dairy products. It is shown from the results
that GB/T 5009. 5 method can not distinguish between protein nitrogen and non-protein nitrogen. Compared
with the GB/T 5009.5 method, the NY/T 1678 method can determined the contents of protein accurately af-
ter adding melamine and Urea or Proteinum hydrolysatum in milk and dairy products. The method is accu-
rate, simple and rapid.
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Table 1 Milk formulation after adding non-protein
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Fig. 1 The standard curve of protein determination
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Table 2 Contents of protein in milk after

adding non-protein B{I.g/100 g
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