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Determination of hydroxyproline as measure of collagen
content in meat product by colorimetric method

Kamkar, A.,] Rokni, N..,,l Bokaei, S.,,l Hoseini, H.'

lDepartmem of Food Hygiene, Facully of Veterinary Medicine,

University of Tehran, Tehran-Iran.

Objectives: To dctermine hydroxyproline and conncctive tissuc in
hcated meat products (birchinken) marktting in Tchran in order to

determination of protein quality in this product.

Design: Cross- Scctional.

Sample: Sixty samplcs from birchinken.

Procedure: In this Survey 60 Samples of birchinken contain meat
more than 80% produced by 12 factorics, sclected via haphazardly
sampling and the hydroxyproline, collagen and collagen/ crude protein
contents were analyzed n all samples by spectrophotometric method |
(AOAC).

Statistical analysis: Onc-way Analysis of Variance.

Results: This study showed that means of hydroxyproline, collagen
and collagenous conncctive tissue/crude protein in 100gr birchinken
produced by 12 factorics were in order: 0.190.01 (0.16-0.21), 1.540.04
1 (1.19-1.66) and 9.190.74 (7.55-10.0). Therc were not significant

differcnces between them.

Conclusion: It was councluded that chemical analysis such as
biological analysis should be used for quality control of mcat

products, and mcans of hydroxyproline, collagen. J. Fac. Vet. Med.
Univ. Tehran. 57, 2: 83-87, 2002.

Key words: Hydroxyprolinc, Conncctive tissuc, Collagen, Sausage.
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