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Analyses of Vitamin U in Some Foods

and Methionine Derivatives after

Hydrochloric Acid Hydrolyses

Kozo OHTSUKI*, MAKOTO KAWABATA*, KUNIKO TAGUCHI**

Analyses of vitamin U and methionine in water-extracts and HCIl-hydrolysates

of vegetables were carried out by cation-exchange high performance liquid

chromatography .

The water-extracts of the brassica vegetables contained much

vitamin U than methionine, though the same vegetable samples hydrolyzed with

HCI contained much more methionine than vitamin U.

To elucidate the decomposition of vitamin U during the HCl-hydrolyses,

standard vitamin U were treated in some HCl-hydrolysis conditions as a model

experiment. About 40 %

of vitamin U were remained and several methionine

derivatives were obtained after the HCl-hydrolysis.
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Fig. 1 Amino acid analysis of cabbage
hydrolysate ; in 6 N HCl at 110TC
for 24 hr ; nL, nor-Leu ; Gaba,
¥ -aminobutyric acid ; h.s.1l., homo
Ser lactone ; MMS, vitamin U.
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Fig. 2 Contents of methionine derivatives in vegetables. MMS, vitamin U ; Total, amino acid
amino acid contents of the water extracts; total

contents of the hydrolysates ; Free,

values of MMS and Met in Kohlrabi was not analyzed.
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Fig. 3 Relations among methionine derivatives. Met-O, methionine sulfoxide ; Met-O 9

methionine sulfone.
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Fig. 4 Chromatograms of (2) standard amino acids (b) a standard vitamin U sample hydrolysed

in 6 N HCl and 0.04% /3-mercaptoethanol at 110C for 24 hr.

(g)in 6 NHCl at 110°C for 24 hr, (c) Performic Acid Oxidation.
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Fig. 5 Changes of vitamin U after various treatments. MMS, vitamin U.
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