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Rapid test paper for determination of urease activity in soya-bean milk

CHENG Le-Wei, DAI Xuan, WANG Xia-Li, CHEN Xiong, ZHANG Jian-Hui’

(Hunan Institute of Food Quality Supervision Inspection and Research, Changsha 410000, China)

ABSTRACT: Objective To prepare a rapid and qualitative test paper for determination of urease activity in
soya-bean milk. Methods According to the system pH changes which was caused by selective catalytic
decomposition of urease activity in soya-bean milk to urea, the prepared paper could easily, efficiently and accurately
determine the maturity degree of soya-bean milk and screen the soya-bean milk with positive urease. Results The
optimal ratio of reagents was 10 mL 0.4 g/L phenolred and 0.005 g urea, and the best chromogenic time was within
20 min. The prepared test paper could directly read the results after soaking into the soya-bean milk, which could
quickly determine the urease activity. Conclusion The prepared paper is easy to made and operate, and has a good
reproducibility, better security, and long-term storage at room temperature, which can provide a technical support for
site supervision and rapid detection.
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Fig. 3 The chromogenic reaction of test paper
(a. carrier preparation with qualitative filter paper,
! ! b. carrier preparation with Merck blank strips)
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