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acid racemization reveals dillerential protein

Serine standard curves at different pH

PENG Ji-ming , ZHANG You-hong , XU Peng, CHEN Lin, MA Jing , WEI Wei
(Key Laboretary lor Green Chimical Process of Ministry ol Eduction. School of Chemical Engineer & Phamacy .

Wuhan lnstitue ol Technology, Wuhan 430074, China)

Abstract; According to the principle of color reaction between g-amino-acids and ninhydrin, ninhydrin
spectrophotometric method of determining the serine level has been set up and A570 value was
determined. The optimal experimental conditions ol ninhydrin spectrophotometry such as pH, the
relative amount of ninhydrin added and reaction time have been investigated, The results showed that.
the relationship of the amount of serine in 0 0. 20 g/L with A570 at pH of 4. 5 was a good linear y=
5.595x | 0. 056(R*=0. 991 2); Tor the serine in 0—0. 10 g/1I. at pIl of 5. 0, the linear correlation
cquation is y=10. 59x+0. 023(R*=0. 998 5); For the scrine in 0—0. 04 g/L. with A570 at pH of 6.0,
the linear correlation equation is y=237. 388x+0. 005 2(R*=0. 991 5).

Key words: Spectrophotometry; L-serine; linear relationship; standard curve
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Influence of commonly used antioxidants on conjugated linoleic
acid glycerides oxidative stability

ZHOU Dan , CHEM Qi-ming , ZHOU Xuan , ZHAO Qing-ling
(Novel Reactor and Green Chemistry Key Lab ol Hubei Province. School ol Chemical Engineering

and ’harmacy, Wuhan Institute ol Technology, Wuhan 430074, China)

Abstract: Using intensified oxidation experimental conditions, peroxide value as an indicator, the
inlluence of VC, VE, sodium citrate, licorice antioxidants on Conjugated linolcic acid glyceride’s
oxidative stability has been studied. As the peroxide value’s one — dimensional linear regression equation
indicated, all of them on conjugated linoleic acid glycerides has the antioxidant effect, licorice
antioxidant has the best anti — oxidant effect. Under the conditions of adding 0.5% VC, 0.1% VE,
0.05% sodium citrate, 0. 7% licorice antioxidants into Conjugated linoleic acid glycerides, it has best
oxidation stability.

Key words: conjugated linoleic acid glycerides; oxidation stability; peroxide value; antioxidants
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