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Standard Operating Procedure Summary

 
 This document is the property of NP Analytical Laboratories and may not be reproduced, modified, or disclosed in whole or in part without authorization.  

 

1. SCOPE: 

1.1. This procedure measures tryptophan in foods, feeds, ingredients, and physiological samples. 

1.2. There is no assurance that matrices other than those listed can be assayed using this method. 

 

2. PURPOSE: 

2.1. A portion of sample is treated with sodium hydroxide solution and hydrolyzed by heating at 110°C 

for 20 hours. The samples are cooled, opened, neutralized, and buffered to about pH 4.2.  

Hydrolysates are analyzed on a high performance liquid chromatograph (HPLC) using UV 

detection and quantitated from standards of known concentration. 

2.1.1. For the oven hydrolysis at 110°C for 20 hours, oxidation of the amino acids must be 

prevented as they are hydrolyzed.  

2.2. Using a 300 mg sample, the lowest confidence level of this method is 0.05g/100g. 

2.3. Known Interferences:  If the defatting procedure fails to remove sufficient fat from a high fat 

sample (samples containing greater than 10% fat), low recovery of tryptophan may result. 

 

3. PRECISION: 

Records of method precision based on Method Validation and/or known control summaries are located in 

the QA Master file for this test method.  Assay precision may vary with test matrix and analyte level.  

Terms used to describe method precision are defined in NPSOP3000, Validation of Quantitative Chemical 

Tests. 
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