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Determination of free amino acids released
from mould-ripened cheese

by reversed-phase high performance liquid chromatography
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B 0.02mol/L NaAC pH =7.20 : : =1:2:2
0~15minB 1% 60% 15~18min B 60% 100% 18 ~19min B 100%
1.0mL/min
40°C
0~ 14.6min 338nm 14.6 ~20.0min 262nm 20.0min ~ 338nm
1.2
17 Agilent Technologies Inmol/pLL Hewlett Packard
1.3
15g 80ml 11000r/min 2min 5000g 15min
5000Da
1.4
Hewlett Packard
2
17 1 0 1 0 2
3 1 17 Tab.1 Analytical results of composition and amount of
15 free amino acids in cheese curd
and mold-ripened cheese ripening for 2 weeks
2 3 2 0 2 RSD %
mg/100g mg/100g
2 2.48 6.37 2.90
4.11 40.69 2.30
1.41 3.34 0.92
2.27 18.11 2.00
1 * 0.90 0.88
1.35 2.39 2.10
40.69mg/100g 10 1.42 6.22 3.10
3.60 * *
2.98 20.88 1.00
6-11 1.93 16.47 1.20
2.22 6.72 2.40
1C 2.82 20.16 2.40
1.99 6.45 1.00
2.54 25.89 1.10
1.20 11.85 2.70
3 2.75 12.35 1.20
1 OPA FMOC
OoDS 338nm 17 15
2 2
40.69mg/100g 10
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Fig.1  Chromatograms of 17 amino acid standards A free amino acids in cheese curd B
and free amino acids in mold-ripened cheese ripening for 2 weeks C
1 Asp 2Glu 3Ser 4Hs 56y 6T 7Ala 8Ag 9 Tyr 10 Cys-Cys
11 Val 12 Met 13 Phe 14 lle 15 Leu 16 Lys 17 Pro
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