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Measurement of Total Nitrogen Content and
Amino Acid Content in Miaofu Rice Wine

ZHANG Ying',WANG Jialin' and YU Qingfeng’
(1.Department of Biochemical Engineering,Qingdao University of Science and Technology, Qingdao, Shandong 266042;
2.Miaofu Rice Wine Co. Ltd. Qingdao, Shandong 266042, China )

Abstract: Kieldahl method, Londing method and automatic amino acid analyzer were adopted to measure total nitrogen content, to analyse pro-
tein molecule mass distribution, and to measure amino acid content in Miaofu rice wine. The results showed that the content of total amino acid
were 3287.52 g/L and Miaofu rice wine was a healthcare wine product with rich amino acids. Such method was simple to operate with rapid mea-
surement and high accuracy.
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