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Abstract

Total and free tryptophan contents in the fore shank muscle of korean cow treated with proteolytic enzymes
have been analyzed by the spectrophotometric method and the results are as follows:
1. By adding 0.01%, 0.05%, 0.1% of proteolytic enzymes, the total tryptophan and free tryptophan have
incresed steadily.
2. The rate of increase of the total tryptophan content was highest when (.05% of the enzymes for the
meat weight were added.

3. The change in free tryptophan incident to the addition of proteolytic enzymes was insignificant.
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Fig. 1. Standard curve of tryptophan
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Fig. 2. Optical density of total tryptophan accor-
ding to papain treatment of fore shank

muscle
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Fig. 3. Optical density of free tryptophan accord-
ing to papain treatment of fore shank
muscle
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Fig. 4. Charges of total tryptophan and free tryp-
tophan content according to the papain
treatment
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