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Summary

Available lysine in heated egg albumin was estimated by chromatography after dinitrophenylation
of its free amino groups and acidic hydrolysis.

When albumin was heated at 100°, 108°, 115° or 126°, respectively for 0.5~4 hours at pH 7.4;
available lysine was diminished to varying extent. However at the temperature below 115° the
losses were negligible, at 126° 33 per cent of available lysine were lost for 4 hours.

When heat treatment was carried with sugars, the losses were remarkable. To the albumin
solutions glucose, fructose, galactose, succharose or lactose was added at ten times concentration
of protein. In the presence of reducing sugars, the losses were reached to 75~97 per cent, but

with nonreducing sugar, they were 50 per cent after 4 hours of heating at 126°.



