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Method for determination of starch in raw milk and
dairy food Enzyme- colorimetric method
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TR P A A AR D S AT A SR HE B AR 3K, LR HMTRY S RISCHF , BB BV A &
R (RIS R AR ) B I TR S A T A PRAE , SR, BER RN AR HES B UM RO & DT BT
T X e A F R TR A . LRSI R3S R4 B M T AR M

GB 6682 4rH73E0a%s K ALRS At 807 3k

3 B

TERETR BT AT A B (AGSREAL T , KA A IR . %I PE SUL AR (GOD)TER HUAR{H T, AEIL AL
ALTHLINE , A RAT TR R A $UL R . R EALYIES (POD)AEAL, A EALE 5 4- SRR FF L AR B A
AR . TE 505 nm B W E AL AL A9 TRERE SRHER I ELEE [t

AGS
(CeH1p0s), + nH;O0 —>nCH3 04
GOD
CeH20, + O —>CeHpOs + H,0,
H,0, + CgHyOH + Cy HisN; O~ CoHsNO + Hy0

4 =H

PUF SR AL 4, 1L 25 5090 4 0, K RE4F 4 GB 6682 H— Sk i ML B 2128 BE A9 7K o
4.1 EMHEEEE (amyloglucosidase) FH T

BRI 1.920 g —7KATERRR (CoHsOy - Hy0) . 7.415 g Z/KATHREL =44 (G HsOyNay - 2H,0) F i1 5 F
100 w35 S804 ) PR B T AT 20 A AF B, A0AKITF T 100 mL RV GER,pH 4.6, 75 4 CERRTE,
M1 A
4.2 BHHEBEILE (glucose oxidase)—iT R ILIER ($KIR , peroxidase) BT

BRI 1.300 g T BERE — Q4P (KH,PO, ) 4.739 g + /KB AR A Z 4% (Na, HPO, - 12H,0) , 4 2§ 400
u(35 A1) B B9 RT 2T8E SUALEFN 1 000 u(3% A1 LE) B R 93 AL YRS, In/KHE T 100 mL Z RV h
E4E,pH 7.0, 4 CEARIE BN 1L TR,
4.3 0.001 54 mol/L 4-EHLPMMB T

FRAX 0.031 3 g 4- L FHAMK(Cy HsN;0)ET 100 mL K,
4.4 0.022 mol/L XENBE

PRI 0.020 7 g # B (CHsOH ) F 100 mL K,
4.5 —BREIR(CH,),S0]
4.6 6 mol/L #HBMBE
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# 12 mol/L $AL(HC) 5 A BUKIRA 185,
4.7 6 mol/L SE4LINBH

PRI 24 g SEALH(NaOH) , BF 100 mL K, 1850,
4.8 EBMREBE

FRERZ 100 C £2 CF4% 2 h B9RIFEYESER [ (CHyOs) .1 0.200 g, K56 Z 0.000 1 g, 7 T4 E160 TIK
L AHETEEE 100 mL, 155, #HHHERIKRRE Voo Vie.o, B 200 pg/mL SERRIERR

5 (%

5.1 {ERKHBR
WHEIT,

5.2 WRRAKET
505 nmo

5.3 mEit

5.4 MEBK=SR
i 0.0l mL,

6 WMmEE

#3100 mL = MAAFRIEES 0.5 g~ 1.5 g ¥5B0E 0.000 1 g, A 20 mL P ETHRM 6 mol/L 3k
REdEH S mL, F 60 C 1 CHEE/KBEGR 30 min(E8M 5 min i$81—K). BHPEREE,F 6 mol/L
AL AR EE T ATE pH £ 4.6, SBFWHET5R 250 mL ZFRIAT, HAKEE, 55 At i 4g
38, FIBAE 30 mL, BIRILE,

WP IER & I T 1 000pg/mL B, 7158 X0 268,

7 SHTR

7.1 IRAERRERRIERH]

FIB AR 2% 0.00 mL.0.20 mL.0.40 mL.0.60 mL.0.80 mL,1.00 mL {E¥RMENI K, £ 818
F 10 mL ZFEES, S I0A 1 mL RN 2MATERR R, 1359, F 60 T + 1 CHEEDKIBHR F1ER 20 min;
RHMEZM,MA 1.5 mL FZESALEI—3 LB 1.5 mL 4- I R H MM 1.5 mL 3%
BN, 1957,7E 36 € 1 CHEABH TR 40 min; ¥ HERR, AIKER, 1858, Bl om I,
RATEBHRMERS I A TR 0.00 mL A0 B M IR L 53 FE R BEH T &L, FEBE K 505 nm &85 K 75 R
TS RABRMET . LATERHE BUVBIARYR , OGN H AR, R thik
7.2 EHHIE

AR BB ES T 0.20 mL~2.00 mL iUE (RIXB PN M-S AME), BF 10 mL A,
PATFIE 7.1 N“BH0A 1 mL SRR EEL, - J3 1 om A" 3 TR B S B
S HRIT A, WHIRRIREE)S , TERE ik LA X A9 M & 1T,

8 #ZRUHH

FEhiek e & BT (1)1
CxXV,
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