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Effects of different treatment on
the content of vitamin B, in milk
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Abstract. The temperature, heat treatment time, light, acid, alkali, vitamin C and hydrogen peroxide have great
effect on the content of vitamin B, in milk.The method of spectrofluorometry was adopted to measure the content of
vitamin B, in milk. Results showed vitamin B, was stable to acid, but easy to decompose in alkali condition.The
content of vitamin B, in milk decreased a little with the concentration of hydrogen peroxide increasing.lt increased
gradually with the concentration of V. increasing. The content of vitamin B, decreased gradually with the time of
illumination prolonged,temperature raised and the heat treatment time prolonged,respectively.
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# 4  EGCG Ry iR S5
Feih EGCG [l HA EGCG fi M EGCG flH EHE S I i RSD
(pg-mL™") (pg-mL™") (pg - mL™") (%) (%) (%)
79.15 100 180.35 100.67
80.33 100 172.56 95.69
101.52 100 200.23 99.36
100.24 100 197.83 98.80 97.57 1.93
120.67 100 214.79 97.34
121.55 100 213.56 96.39
25  ECG BYJnAeE m iR s 5
FEdh ECG 0kt A ECG )L W5 ECG ikt T AR RSD
(g - mL ") (g - mL ") (g - mL ") (%) (%) (%)
16.49 20 35.45 97.15
17.08 20 35.78 96.49
20.65 20 40.22 98.94 06.60 153
20.03 20 38.34 95.78 : :
25.98 20 44.48 96.73
25.12 20 42.66 94.49
%6 EGCG fl ECC 7L mWh iy o &
1 2 3 4 5 Bl Ahaik(%)
EGCG & (mg) 9.83 9.96 10.35 10.12 10.03 10.058 50.29
ECG %4 (mg) 1.84 1.88 1.91 1.92 1.83 1.876 9.38
. 89-95.
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