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Fig.

Anti Bovine Serum
Anti Bovine Serum

001 NaNs 37 18
2.3 4) 9
5 8
0.01 SDS
pH7.0

0 m
OO n

pH8.3
Fig. 1 Precipitin pattern resulting from
antigen antisere reaction 10

A > Anti-bovine serum, M : Anti-sheep serum,
B : Beef extract, S : Sample extract (beef
and mutton mixture).

Incubate for 18 hrs. at 37T.
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Photo. 100
Photo.A Photo.B

Photo. 1  Scanning microphotographs of clam
A Fresh — sun dried, B Fresh — Boil for 3min — sun dried, Magnification x 10,000
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Photo.2 Scanning microphotographs of cuttle fish

A Fresh — sun dried, B Fresh — boil for 3min — sun dries, C Fresh — boil for
5min — sun dried, D Fresh — boil for 10 min — sun dried.
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Heating time (min)
Fig. 2 Effect of heat treatments on water
soluble protein of shrimp A and cuttle
fish B
W. S. P: Water soluble protein,
T. P : Total protein,
: Fresh sample,

S : Sun dried sample,

Table 1 Acid soluble protein in glutene denatured

Total 0.1 N Acetic A S P
Protein acid soluble T
Sample (T.P) protein
(A. S. P) TP
(%) (%) (%)
A 84.25 78.06 92. 66
B 83.75 61. 25 73.13
C 86. 63 50. 31 58.08

Method : sample (1g) — homogenized with 0.1N
acetic acid (25ml) — stand for 1 hr. at 30 C—
— centrifuge (10 min) — supernatant —
Nitrogene measurement — protein (N X 6. 25)

A . Fresh glutene, B : Glutene denatured by
heating, C: Glutene treated with acid, alkali,

surface active agent and reducing agent etc.

CD .Fig.
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225nm
193 200nm
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25
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Fig. 3 CD spectra of acid soluble glutene

A : glutene, B glutene heated for 20 min
at 100 C, C: glutene heated for 40 min at

100 C, D: glutene treated with chemicals.

16 90
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DNFB
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17)
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Fig. 4 Gas Chromatogram of Crude Beet Sugar
Condition OV 101 3 ) 200 320 5 /min
Peak Sucrose Peak Raffinose.

TMS ether.

GC MS

21)

Sucrose
Raffinose
Beet Sugar Raffinose
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Fig. 6 HPLC Chromatograms of Sugars
31)
Column SCR 100, Eluent H:0, 30kg/cm?
RI detector.
HPLC .
2 ® A * Sucrose + Lactose, B : Authentic Sample,

C: A hydrolyzed by invertase,
u  Bondapack
¢ A hydrolyzed by lactase.
carbohydrate D ydrolyzed by lacta
@ : Sucrose, Lactose, @ Glucose, @ Fructose,

@ Galactore

100

*®  Fig.6
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Processed cheese

Photo.3 Scanning microphotographs of cheese.

52
86.3

107

MIDF
PIN 012+ 0.02

C/L 0.04

® ®

®
®® @@

f ?

Fig. 7 Densitograms of electrophoretogram of

e

whey powder and skimmed milk powder

A . Whey powder, B . Skimmed milk powder.

1. Immunoglobulin, 2. Serum .albumin. 3.K-caseine,
4. B-caseine, 5. B-lactoglobulin, 6. as-caseine,

7. A-lactoalbumine.

Tris-citrate buffer (pH 8.6), Starch gel (7M urea).
Electrode buffer : 0.3 M borate.
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Studies on The Analytical Methods of Agricultural Products Imported

Mitsuo DEKI *
Duty and Planning Section of Customs and Duty Bureau, Ministry of Finance
3 1 1, Kasumigaseki Chiyoda ku Tokyo 271 Japan.

In this review, identification of meat animal species, physical properties of fish protein by heating,
quantitative determination of mixed sugars, photographic pattern of cheese and identification of milk
protein were described. These studies were useful for the analytical identification of agricultural
products imported.
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