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DETERMINATION OF THE PYRUVATE AND LACTATE CONTENT OF 
MILK BY THE AUTOMATIC ANALYZER „CONTIFLO”

F. Örsi and É. Barna

The enzymatic determination of pyruvate and lactate developed for the auto
matic analyzer of Technikon type was adapted for the automatic analyzer system 
’’Contiflo”, on applyind detection by fluorometry. The developed module is capable 
of determining pyruvate in the concentration range from 0  to 1 0  mg/dm:i with a 
scattering of 3.6% and L-lactate in the concentration range from 0 to 100 mg/dnF 
with a scattering of 3.3%. Also the pyruvate and L-lactate contents of pasteurized 
and sterilized milks and domestic food preparations, furthermore the changes of 
these contents during storage at 4 °C, 20 °C and 40 °C.
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basis of the measurement of activity prescribed by F IL -ID F  63:1971 and of the 
Hungarian standard MSZ 9619/2, of the objective colour measuring procedure 
suggested by C1E in 1976.

On the basis of comparison tests it was found that even under the conditions 
prescribed by F IL -ID F  63:1971 o-cresol phthalein alkali gives at the alkaline 
phosphatase test the reaction which can be best evaluated even by the naked eye. 
A further advantage of the test is that it represents an optimized method equi
valent to that prescribed by F IL -ID F  63:1971 and that it can be used also under 
conditions prevailing in plants. Its time requirement is 13.5 minutes instead of 30 
minutes (2 0 , 2 1 ).
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