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Rapid determination of amino acid nitrogen content and grade in cooking
wine of grain brewing

GAO Xiang-Yang'"**, WANG Yan-Hua'?, GUO Nan-Nan'?

(1. College of Food Science and Engineering, Zhengzhou University of Science and Technology, Zhengzhou 450064,
China; 2. Zhengzhou City Food Safety Rapid Test Key Laboratory, Zhengzhou 450064, China)

ABSTRACT: Objective To establish a new method for rapid determination of amino acid nitrogen content in grain
brewing wine. Methods Based on GB 5009.235—2016 National standard for food safety-Determination of amino
acid nitrogen in food, domestic cooking wine was used as sample, and the natural pigment was used as chromogenic
agent, after the amino acid of the sample was transformed by neutral formaldehyde, the reaction principle of equal
amount of substance was followed by adding the required equal amount of strong alkali for the rapid reaction and
identification of the grade of grain brewing wine with the color change of the reaction system. Results When the
pigment of purple cabbage was purple or red, the amino acid nitrogen and grades of the grain brewing wine of each
grade met T/CBJ 8101—2019 Grain makes cooking wine, and the product was qualified; when the pigment of purple
cabbage was blue-violet, blue, green or yellow, the grain brewing wine could be judged as an unqualified product.
The results were consistent with the GB 5009.235—2016 method. Conclusion The method does not need to use
acidity meter for titration. It is rapid and intuitive, simple to operate, obvious phenomenon, low cost, wide
applicability, and conducive to rapid on-site detection. It has certain innovation and application value, and provides a
useful reference for the rapid detection of the quality of brewed cooking wine.
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Table 1 Color of purple cabbage pigment corresponded with pH
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8.2 8.4 8.6 8.8 9.0 10.0 11.0 12.0 13.0
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Table 2 Results compared with acidity meter method of GB 5009.235—2016 (n=4)

FIFRAR I AL AS A (WA N ) — SRk

FE i GB 5009.235—2016 M E 2 LA A/ (gL)  RAEB -4 R S B/
Jof 2 5 HH 0.3276 LA 0.30
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