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Determination of Taurine Content in Beer by Fluorophotometry

LIU Hui XU Ying—jun ZHOU Rui-hua and XU Guo-hui
Preventive Medicine Department of North China Coal Medical College Tangshan Hebei 063000 China

Abstract Beer was used as ground substance and taurine was used as additive. Then strong acid cation exchange
column was used to separate taurine which then acted on OPA/2-mercaptoethanol for determination by fluoropho-
tometry. The results were as follows relative standard deviation <2.4 % recovery rate >95 % the minimum de-
tection limit as 0.023 pg/mlL.  and no significant difference in taurine content in currently blended samples and
samples of 6-month placement p>0.05 . The method had the advantages of rapid and simple operation with good
reproducibility and could be used in the determination of added taurine in beer.  Tran. by YUE Yang
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2.2 15 min
CO, 14~15 min
4000 r/min 10 min 15 min
3.3
0.100 mg/mL 0.0 0.2
2.3 mlL 2.0 mL 25 mL
2 mL 25 ml. 1 mL
F=54.107C pg/ml +7.667, 0.02~
120 pL 60 pL 30 L 15 pL 7.5 pL 33 4.8 pg/mL v
L 0.9992 0.023 pg/mL
15 min 3.4
24 0.10 mg/mL 3
Nex/Aem=365/450 nm F 0.4 pg/mL 2.4 pg/ml 4.0 pg/mL 6
F AF AF=F -F
F RSD
2.5 RSD 5 %
Excel 1
SAS6.12 q 3.5
3 3 6
2- 36 3 3
Aex/Nem=365/450 . . -
) e T #3 FAMBHSEERMARNIS (08, x+9) (/)
=3.0nm FEd AL WEDLMIAE | ACURIRLT
365/450 nm 0.5 0.498+0.014° 0.49740.012° 0.497+0.004°
32 1.0 0.991+0.012° 0.99440.012° 0.98940.015"°
2.0 1.98740.023° 1.982+0.023° 1.967+0.023"
pH 1~13 pH , . v
4.0  3.99540.024° 3.975+0.028° 3.944+0. 047 °
pH1~5 - pH6~8 - 8.0 7.9534+0.047° 7.94040.036° 7.939+0.071°
pH8~11 0.05 mol/L i RAFR—AEA LT EAR A ATAN LR AR
pHI12~13 2ml 25 mL P (p>0.05).
Iml. 3 4°C
1 mL 25 mL Aex/Aem=365/450 nm
pH p>0.05
pH9.6~11 F
pH 9.6 4
F 1 AERESFERARMEITIRERZE (RSD) (%) 4
AR _
(pg/nL) 2 3 4 5 6 x+s RSD
0.4  0.407 0.398 0.398 0.389 0.379 0.413 0.397=40.009 2. 40
2.4 2.391 2.409 2.372 2.409 2.382 2.391 2.392+0.015 0. 61
4.0 3.996 3.959 3.996 3.960 3.977 3.977 3.97840.016 0. 41 pH=2.2
F 2 AENNEREE GRS AR B B IR (%)
R _
(ug/mL) 2 3 4 5 6 xts
0.4 95.45 98.00 101.85 95.12 99.10 96.40 97.65+2.56 S
24 101.93 95.82 99.35 9832 97.60 102.35 99.23+2.54
4.0 96.95 95.63 99.31 97.93 96.10 95.70  96.60+1.41 103
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