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0.57mmx 20cm
50 100up A

Fig 1 Electropherograms of acids.

Leading electrolyte

(A): 0.01MHCI Lhistine pH5.1

(B): 0.01MHCI B alanaine pH3.5
Terminal electrolyte:

(A), (B): 0.01M glutamic acid
Driving current 75u A 256PGD,
Churt Speed 10mm/min
Injected volume 5u 1

Table 1 Electrolyte used in this study

Leading electrolyte
0.0IM HCI alanine pH3.1, 3.5,4.0
0.0IM HCI L histidine pH4.5, 5.1
Terminal electrolyte
0.01M glutamic acid
0.01M caproic acid

21 1980
Table 1
0.01M pH
51 0.01M
001IM B pH3.1
0.01M
AN | =
L — it
‘_ NaH'TP 0l "NanPO, | Pyrophosphatel]l 1
R i ol
Lo
= =1 I
i |
|
St ,
Na tripolyphosphate |
: |- (Food aditive) {
; N 1
B 1 Y S
T e : N A AEEDL

Fig 2 Electropherograms of phosphates

Leading electrolyte

0.01IMHCIB alanine (pH3.5)
Terminal electrolyte:

0.01M glutamic arid
Driving current 75u A 256PGD
Chart Speed 10mm/min
injected Volume 5y |



0.01M B
0.01M
Fig. 1 (A) (B)

PU

Table 2

PU

Table 2 PU values of a acid and emulsfiers

lactic acid 0.509
citrate 0.418
phosphate 0.315 0.115

pyrophosphate  0.115 0.315
polyphosphate  0.315 0.115 0.060 0.040
tripolyphosphate 0.315 0.115 0.060 0.040

Fig 3
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Fig 3 Electropherogram of mixture Anionic

compounds

Analytical conditions are same as cited

in fig. 2

3 2
P/N
No.1 No
C/L
PU
No.10 11
No.12 16
No.13
C/L

39

Fig. 4
1g 9ml
5.0p 1
AO/WHO
CIL
4
No.l 2
No.1 2
No.4
No5 11
No5 9
PU 0.005
No.8 9
No.14
No.15 No.16
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P 048 C 0.076 P 050 C 0.056 P/N 0.067 C/L 0.06 P 006 C
P/N 0.07C/L 0.118 P/N 0.07C/L 0.099 P 0.27 C 0.029 P/N 0.04C/L

e

P 050 C 0.019 P 048 C 0.06 P 050 C 0.022 P 047 C 0434
P/N 0.14C/L 0.059 P/N 0.14C/L 0.017 P/IN 015C/L 0.068 P/N 015C/L 1.44



'No.é ﬁém . M_\{oi . : :Nc;.ll> .
A Fa s

B

P 046 C 0384 P 035 C 0.955 P 048 C 0.950 P 038 C 0.025
P/N 0.153C/L 0.817 P/IN 0.10C/L 28 PIN 012C/L 26 P/N 0.10C/L 0.05

P 045 C 014 P 052 C 022 P 018 C 064 P 035 C 063
P/N 0.20C/L 0.73 P/N 017C/L 1.29 P/N 0.14C/L 0.14 P/N 0.22C/L 0.15

Fig. 4 Electropherograms of marketing and imported cheeses

Analitical conditions are same as cited in fig. 2
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Separation of Anionic Compounds in Cheese by Capillary Tube Isotachophoresis.

Yoshihiro MIYAGI and Noboru KAKAGOME
Central Customs Labolatory, Ministry of finance,
53 1, lwase, Matsudo shi, Chiba ken, 271, Japan
Yokohama Customs, Import Division,
1 1, Kaigandori, Naka ku, Yokohama, 231 Japan

The separation of emulsifiers in cheese by CITP was investigated.

The appratus used in this investigation was Shimadzu IP 1B Isotachophoretic. = Analyzer ignipped
with PGD 1 Potential Gradient Detector.

The analysis was performed ina 20cm Tefron tube with 0.57mm 1.D.

The emuesifiers, sodium tripolyphosphate and sodium citrate, in cheese were separated under
following conditions.

The leading electrolyte was Used 0.01MHCI prepared at pH3.5 by B alanine . and terminal
electrolyte was 0.01M glutamic acid.

To sharpen boundaries tritone X 100 0.01 was added into the leading elecltrolyte.

This method was applied to the analysis of cheese imported.

Receivecl Sep.16. 1980



