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A Convenient Method for Rapid Determination

of Proteins in Rices and Rice Products.

Toshio MITsSUNAGA*, and Hitomi ANDO**

Synopsis

In the biuret determination ol protein in rices and rice products, starch and lipids extractable
with an alkaline solution such as biuret reagent were found to interfere with the biuret method.
Comparative evaluation of their eflects revealed that starch, a major component of rice, has the
most significant effect on the biuret method. In the presence of starch, the correlation between
Kjeldahl protein and the optical density of biuret was poor.

It was found that several perhalocarbon solvents effectively retarded solubilization of rice
starch in the biuret reaction mixture. By treatment of the rice samples with these solvents prior
to the biuret procedure, the effect of starch was eliminated and the optical density of biuret

became closely correlated with Kjeldahl protein.
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Fig. 1. Correlation between Kjeldahl Protein and

Biuret Absorbance of Rice Samples.
The details of biuret procedure are given in
the text.
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The details of biuret procedure are given in
the text.
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The details of the n-C.Cl,F; treatment of
the samples and subsequent hiuret proce-
dure are given in the text.
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Table 1. Statistical Summary of the Biuret
Determination ol Rice Protein with the
Use of Organic Solvents

Solvent N Regression Eq. r

28 y=4.32x+7.97 0.815
CCl, 28 y=23.2x+7.24 0.846
C.Fu 280 y=24.3x47.95 0.94
CF,CICFCICF,CFCl, 28 y=27.0x+5.60 0.962
CF.CICF.CCl, 28 y=22.1x+5.74 0.973
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