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Determination of Protein in Sauces as Condiments
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Abstract

The protein contents of sauce samples were analysed using Kjeldahl’s method. Sixty samples of sauces
were collected from markets in Amphur Muang, Khon Kaen. The optimum weight for protein determination of
fish sauce, flavoured sauce, soy sauce, oyster sauce, tomato ketchup and chilli sauce were 2.5, 2.5, 5.0, 3.0,
4.5 and 5.5 g, respectively. To prepare the sauce samples they were digested at 420 °C for 1 hour. The protein
contents by percentage of weight (mean + s.d.) of fish sauce, flavoured sauce, soy sauce, oyster sauce, tomato
ketchup and chilli sauce were 9.06 £ 1.64 (n = 10), 11.37 £ 5.46 (n = 10), 4.14 £ 1.75 (n = 10), 2.21
+2.06 (n=10), 1.43 £ 0.82 (n=10) and 0.82 + 0.15 (n = 10 ), respectively.
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BHinYRITad FAMNENISAN dayansanadansiusinaldsiv (#=3)
Weight of sample (g)  2.4449 5.0076 7.3918 9.7555 12.2145
lanust Content of protein (%)" 8.33 8.44 8.51 8.56 8.58
Sample character after C C C C NC
digestion
Weight of sample (g)  2.2358 4.5473 6.9684 9.2708 11.7089
dadlsesd Content of protein (%)" 5.81 5.64 5.77 6.01 6.12
Sample character after C C C NC NC
digestion
Weight of sample (g) 2.3352 4.6193 6.6069 9.3672 11.4226
‘ﬁév%?.l'l’s Content of protein (%)" 8.50 8.55 8.24 8.18 8.23
Sample character after C C C C NC
digestion
Weight of sample (g) 1.0060 2.1617 3.1866 4.2117 5.1778
TOFANBYUININ  Content of protein (%)" 3.50 3.67 3.79 3.49 3.66
Sample character after C Cc C C C
digestion
Weight of sample (g) 1.8881 3.0891 4.4474 6.7048 9.4446
dadNZADING Content of protein (%)" 0.91 1.05 1.03 1.09 1.16
Sample character after Cc Cc C C C
digestion
Weight of sample (g) 1.7954 3.7735 5.6321 6.8639 8.0890
AAANIN Content of protein (%)" 0.70 0.74 0.74 0.76 0.73
Sample character after C C C C C

digestion
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C: dunamstasiiadianysal

NC : dunansdasaiadnalidsysel
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- HafFnalisiuiinsamwy Usinalisiunds
HUAUDIBDE
(percentage by weight, %) (mean % =* s.d.)
e 6.40 - 10.94 9.06 +1.64
gadlgese’ 0.58 - 16.78 11.37 + 5.46
#arum’ 9.07 - 6.48 4.14 +1.75
HAERDUUININ 0.23 - 7.26 2.21 £2.06
dadnzdame’ 0.84 - 3.66 1.43 £0.82
wagnIn’ 0.56 - 0.99 0.82£0.15
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0-4.9 % 5.0-9.9 %  10.0-14.9 % 15.0-19.9 % @88
ilaui _ 7 3 _ 10
’ﬂgﬂﬂiﬂiﬂ 1 4 4 1 10
darun 7 3 - - 10
BaERAUUINTH 9 1 - - 10
gaaNsdaNA 10 - - - 10

HAEANIN 10 - - - 10




