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ST L o CERMEBERIC 5 LIEES R B ERTICD
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ROV BN MARREEE v — &0, AR BN
(KRR Y — X MZ TIE Licth, BOoMEx{T5 %
TOMN) FEOLOBENEER, DAL 7 2OHFEERY LiF<
BT H 3 KT

INTF RO #ED ST Hik Table 1 D@ b THS, =D
7T, 3KEDORERFS 30 BIZERFIED Laq(313)
DRICEI D DT T v & 2T EK B Ui, FHT S0
BEC By @i lml &b, BIELTFA 7 n -2k
R, BHE R PE Lic, MBE LThiBF=—%D
0.5 pg/ml HHE A BIHET D HEEE5% T2 » P L,
KBTI 7 1 v 2 —365mu, FR7 442 —470mp
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DERFET DO TERERPIE L,
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Table 1' Experimental conditions

Mark | oo Levels | 4 | 5 | 3

Factors —_—
A | 1% KsFe(CN)s (ml)| 0.1 0.4 | 0.7
B | 30% NaOH ml| 05| 3.0| 5.0

C Reaction time (min) | 0.5 5.0 | 10.0
D Anhydrous NaySOy (g) 1 3 5
E Shaking (times) | 10 100 200
(r.p.m) | 2000 | 3000 | 4000
(min) 0.5 | 15.0 { 30.0

Centrifuge

F
G Time for laying

2. B, SEEER{LIFEO MM KO R

#ED B BEOFBIIKROBY TH D,
MEEMTHSTHARC L, CORK5 g R L, sk
T 20ml & & bt ER Lic, 0.1 N §ifg 60ml
THN A HAEYE 100ml DARAT7S A IRFELER
BT kiCHblss P T30 EmRL Ty, Bk, 4MER
v —4& 4ml AR, APHRD pH {2 4.5~4.7 7%
YOI T B, EBIL 2%y T AL —EEHK%E Sml in
%, 37 +0.5°C OfEfRSc—KikEXK, BAL, KT100
ml W LTirfl, RARE Lo 2D DH 5 1ml
(By PEERY 2.5ug/ml THD) % & THELL.
AR EMHER 1ml % B, B (BE1RO0S
pg/ml) 1ml &hnxcd D2 THIE Lico

X B E R

1. 5% B, BB BRILRIGHRH
SRS RA T LIchi % Table 2 127"

Table 2 Factors and level of significance

by analysis of variance

Slemd;lrd Level of significance

Factors

vitamin B, (P<0.1)
0.5 ug B (30% NaOH) 0.01
C (Reaction time) 0.01
1.0ng | BxC 0.01
A (1% KjzFe(CN)g) 0.05
1548 | B (309 NaOH) 0.01
2.0ug | C (Reaction time) 0.01
3.0 ug BxC 0.01
E (Shaking) 0.10
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Fig. 113 By #EH 0.5ug 1.0 pg IR\ T30% Ht:
v~ &8 BRISRE DA R ED X S I LT 5h
HERLICDDTH 5, EBRROB(EIHE* = — % ©
0.5 ug/ml B A BIHIEHDO HEEGS BT £ » b Lick &
D% By WEDBEIKEADHLTH B, @FNIHTE L1
VHfExR 7 e » b LchDTH D, FICRHDBIIHED
KA HRBYL TRDIEDTH S,

Fig. 1 Effects of 30% NaOH and reaction
time on formation of thiochrome

about each densities of vitamin B,
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Fig. 2 Effects of 30% NaOH and reaction
time on formation of thiochrome
about each densities of vitamin B,

90 .
\f),s.'=z‘s ¥
3.0,13\1 3.0ug
801 ? '
i
704 4
i~
o\ '
60 Pﬂt 1.8 ~

2.0ug

¥ \%),91 12%\ N '\

Formation of thiochrome
(%)

1.5 ~
o 1.5 7\ e %
! ~i_
™~N !
30)
0.5 3 5 0.5 5 10
30%NaOH (m}) Reaction time (min)
Fig. 3 Effects of 1% K3;Fe(CN)s and shaking
on formation of thiochrome about each
densities of vitamin B,
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Table 3 Experimental conditions of

pressed barley

Cee—

L TTe—e Level
»E{drki Factq_rs 1 2 3

A | 1% Ks;Fe(CN)y @) | 0.1 | 0.4 0.7
|

B 130% NaOH (ml) | 05| 3.0 5.0

C Reaction time (min)| 0.5 5.0 | 10.0

D : Anhydrous N:'.l-g.S(h (g) i 3

E | Shaking  (dmey | 10

F ir(ilﬂe—n‘tri';'uge (rpm) 3000
G| Time for laying (min) | 5

|

T = R R GRS, 1 ZkimtE g, 309 v
— FHL 1 ZREBKETHRRCEELD -1, k. K
JEREEI25 S CTHETH » 120

Fig. 4 Effects of 1% K; Fe(CN), 30%
NaOH and reaction time on formati-
on of thiochrome from vitamin B,
added to pressed barley.

I : 2.5ug vitamin B; extracted
from pressed barley
IT :  2.5ug vitamin B; extracted from

pressed barley+0.5ug standard

vitamin B;
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46 The Determination of Vitamin B; by

a Thiochrome Fluorometric Method
—Sources of Variation in Determination—

Isao Yamamoto and Kazuo Matsuda

(Hokkaido Institute of Public Health)

The thiochrome method is more widely applicable
to food and feed products. This method depends
upon the oxidation of thiamine to thiochrome, which
fluoresces in ultraviolet light. Seven sources of er-
rors influencing at oxidation reaction in this method
were statistically examined. Seven sources of errors
were volume of 1% K3Fe(CN)g, 30% NaOH, anhy-
drous Na,SO, and reaction time, shaking times, cen—
trifuge and time for laying.

Significant differences (P<C0.01) were observed in
30% NaOH and reaction time at the 0.5,1.0, 1.5, 2.0
and 3.0 ug of thiamine hydrochroride. The 1% Kj
Fe (CN)g was statically significant (P<C0.05) and sha-
king times was significantly (P<<0.1) at the 1.5, 2.0
and 3.0 ug of thiamine hydrochloride. No significant
differences (P>0.1) were found in the other sources

of errors.
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