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Abstract  In this paper we proposed a gas chromatographic method for the determination of trimethylamine in
pork, fish and shrimp and disscussed the optimum conditions of quantitative analysis. The linear range between the
peak area and the concentration of trimethylanine — N was 0 —25ug/ml(y =0.9999, n =6). The relative standard
deviationwas 3.1% -5.9% and the recovery was 95.0% -97.7% . This method was simple, rapid and accurate.
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Abstract  According to the browning phenomenon of chestnut, the research on characteristics of the activities of per-

oxidase and polyphenol oxidase were performed by various treatments such as boiled water, pH, buffer solution, organic

acid and DTT on ripening fruits
Keywords  Chestnut fruit
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