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Determination method of oligopeptides and free amino acids in fish meal
LUO Qin, CHEN Ren-bi, SONG Yong-kang
(Central Laboratory. Fujian Academy of Agricultural Sciences, Fuzhou, Fujian, 350003, China)
Abstract: The tannic acid was selected as the precipitant of peptide in fish meal. The contents of protein and free
amino acids in the filtrate of fish meal are determined by the Kjeldahe method and formaldehyde-titration method
respectively, then calculate the contents of oligopeptides. The results showed that this method was convenient in
operation and suitable for application in the determination of oligopeptides and free amino acids in large fish meal

samples and the results were good in determination of oligopeptides and free amino acids in fishmeal by using this
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method.
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Table 1 Comparison among the results of different precip-
itants to protein in the filtrates
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Fig. 1 The tested results of protein, free amino acid and

oligopeptides in the filtrate using 16% tannic

acid at different acidity
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Table 2 Tested results of free amino acid at different acid-

ity
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0. 05 3.53 2.93
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Table 3 Protein content in the filtrate of various acidity

with different precipitants
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Table 4 Contents of protein, free amino acid and oligopep-

tides in the filtrate during different vibration peri-

ods
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0.5 7.14 3. 62 3. 52

1 7.23 3.89 3.34

3 7-49% 3. 85 3. 64

6 7.46 3.85 3.61

12 7.39 3. 82 3. 57

24 7.60 4.39 3. 21
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Table 5 Content of protein. free amino acid and oligopep-
tides in different fishmeal filtrate using tannic

acid as the precipitant
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