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Coomassie brilliant blue method based protein
content determination in milk

SUN Shi-ging, WANG Shao-jie, LI Qiu-shun, LI Xue-mei, SHI Jian-guo

(Shandong Provincial Key Laboratory of Biosensor, Institute of Biology, Shandong Academy of Sciences, Jinan 250014, China)

Abstract : We employed the dying method of Coomassie brilliant blue G-250 to determine the protein content of milk,
measuring the absorbency at the wavelength of 595 nm. Experiment shows that a good linear relationship exists between
the absorbency and the content of standard proteins in the range of 10 ~80 ug/mL. This approach has such advantages as
simplicity, rapidity, good reproducibility and sensitivity, especially suitable for the determination of milk protein.
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Table 2 Color demonstration stability of experimental solution Table 3 Experimental results of contrast precision
fis} [ /min 10 20 30 40 50 60 [T 1 2 3 4 5 6 RSD
WHEEE  0.487  0.489  0.489  0.485 0.485 0.483 WHEEE  0.552 0.555 0.555 0.552 0.554 0.550 0.203%
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Table 4 Experimental results of sample reproducibility

[ETiR=2 1 2 3 4 5 6 RSD

WHERE  0.476  0.480 0.480 0.478 0.476 0.480 0.197%

x5 g R

Table 5 Experimental results of recovery rate

0.5 mL, M0 AR X BR SR 0. 1,0.2,0.3, e Wit -
: e AR g I/ % RSD
0.4,0.5 mL, HIZEMKAEE | mL FEIREE GRS /g B g el 4
T T IR, 3 S 100 20030 9984
20 31.013 102.82
4 -LTJ--L@ 10. 16 30 40.426 100.66 100.66% 1.25%
A, R . N 40 50.227  100.13
AL AL 100 R A R R I
50 60.048 99.87
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