TC Lactose/D-

Glucose

986 119 30

uv

1

+H20B -

D- +aTP K > 6p+ADP

» D-

G6P-DH

G-6-P + NADP* ——————> D-
+ NADPH + H*

7mg/l

+D-

+D- /

:v=0.100ml

0.005

0.010

1.
2. 100U B -
3.2x TEA

4. 400U HK.

0.015

0.500ml
340nm
1mg/l D-
4mg/l  D-
0.500ml

4u g L- +D-
/l :v=0.500ml
29 L- +D-

0.010

176 303
D-

pHG6.6.

pH7.6
200U G6P-DH

75mg NADP.

+D-

-6-

0.005
2mg/l

0.020 340nm

7mg L-
200p g L-

190mg ATP

D-

EEC 67/548/EEC

0.500ml

PVPP)

Carrez /D-

Bahl, R.K. (1971) An enzymatic method for the
determination of skimmed milk powder in raw sausages,
Analyst 96, 88-92

Bahl, R.K. (1972) An enzymatic method for the
determination of lactose in milk including human milk,
Analyst 97, 559-561

International Dairy Federation, IDF. International
Standard 79:1977, Milk and milk products -
Determination of lactose in the presence of other
reducing substances (provisional standard)

Milch und Milchprodukte - Bestimmung von Lactose in
Gegenwart anderer reduzierender Substanzen,
Internationaler Standard 79:1977, Milchwissenschaft
33,749-751

Schweizerisches Lebensmittelbuch, Kapitel 61 B
(Enzymatische Bestimmungen) /1.5 (1981), Kapitel |
(Milch) /11.2 (1987), Kapitel 2A (Milchmischgetranke)/
09 (1980), Kapitel 9 (Speiseeis) /4.3 (1983)
Nederlandse Norm. Kaas: Fysische en chemische
methoden van onderzoek: Enzymatische bepaling van
het lactosegehalte. NEN 3769. (Dezember 1981),
(Cheese - Physical and chemical test methods -
Enzymatic determination of the lactose content)
International Dairy Federation, International IDF
Standard 79B: 1991: Dried Milk, Dried Ice-Mixes &
Processed Cheese Determination of Lactose Content
Draft International Standard ISO/DIS 5765-1 (1998)
Dried milk, dried ice-mixes and processed cheese -
Determination of lactose content - Part 1: Enzymatic
method utilizing the glucose moiety of the lactose

For further references see the test kit Lactose/
D-Galactose (Cat. No. 176 303)



