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D-Amino Acid in Food:Determination and Its possibility to micronutrient
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Summary
D-Amino acids were once believed to be unnatural compounds. However, recently, a variety of D-amino acids
were found to be both free and bound forms not only in bacteria, but in yeast, plants, insects, and animals. The
recent development in analytical technique enables us to determine D-amino acids content exactly in organisms and

tissues. We here discribe the occurrence of D-amino acids in wine , sake, beer, tea, and coffee.
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Table 1 D-Amino Acids in Beer and Happoushu (mg /1)
Beer (S) Happoushu (S) Happoushu (A) Happoushu (K) Happoushu (S)
D-Asp 0 0 0 0 0
L-Asp 0 179.54 0 0 0
D-Glu 0 0 0 0 0
L-Glu 103.63 52.04 5391 35.8 46,06
D-Ser 0 0 0 0 0
L-Ser 437.78 324.86 0 0 112.44
D-Thr 0 0 0 0 0
L-Thr 126.32 91.26 1197 54,97 25.74
D-Arg 0 0 0 0 0
L-Arg 56.08 54.71 30.84 1547 16.81
D-Ala 195.91 19.38 349.04 1941 16.45
L-Ala 271.74 216.37 124.57 50.63 664.16
D-Tyr 0 0 0 0 0
L-Tyr 110.98 115.39 70.99 38.18 30
D-Val 0 0 0 0 0
L-Val 0 0 0 0 0
D-Met 0 0 0 0 0
L-Met 34.89 33.59 0 1393 114.74
D-Phe 0 0 0 0 0
L-Phe 0 0 48.09 0 80.4
D-lle 0 0 0 0 0
L-lle 98.47 66.13 51.81 4763 46.35
D-Leu 150.98 175.79 148.23 135.61 0
L-Leu 203.56 217.61 223.28 24757 508.2
DL-Lys 58.41 65.67 60.59 52.8 343
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Table 2 D-Amino Acids in Wein and Sake

(mg /1)
Jouzoushu Ginjoushu Daiginnjou Red Wein White Wein
No. 1 Yamadanishiki Shinnsousuijkomi France France
D-Asp 0 0 0 0 0
L-Asp 0 0 0 0 0
D-Glu 1471 0 14.71 14.71 5.88
L-Glu 0 0 0 0 0
D-Ser 0 0 0 0 9.46
L-Ser 0 0 0 0 0
D-Thr 0 103.62 33.36 0 0
L-Thr 0 0 0 0 0
D-Arg 0 0 0 0 0
L-Arg 0 0 0 0 0
D-Ala 78.41 53.46 34.75 8.02 0
L-Ala 0 0 0 0 446
D-Tyr 0 10.87 50.74 0 0
L-Tyr 0 0 0 0 0
D-Val 0 0 0 0 0
L-Val 0 0 0 0 8.20
D-Met 0 89.52 0 0 0
L-Met 0 0 0 0 0
D-Phe 0 0 0 0 0
L-Phe 0 0 0 0 0
D-lle 0 0 0 0 0
LIle 0 0 0 0 0
D-Leu 0 0 362.11 0 0
L-Leu 0 25322 0 0 0
DL-Lys 0 0 0 0 0
Table 3 D-Amino Acids in Coffee (mg /1)
Indonesia Guatemala Ethiopia Colombia Brazil
D-Asp 0 0 0 0 0
L-Asp 0 0 0 0 0
D-Glu 0 0 0 0 0
L-Glu 3054 56.57 25.77 47.33 129.10
D-Ser 0 0 22.60 28.27 33.63
L-Ser 112.30 12953 63.49 84.43 125.49
D-Thr 0 0 0 0 0
L-Thr 41.81 24.23 1752 18.94 24.90
D-Arg 0 0 0 0 0
L-Arg 0 0 0 0 0
D-Ala 416 0 0 0 0
L-Ala 63.73 53.88 4757 51.96 101.16
D-Tyr 0 0 0 0 0
L-Tyr 2493 0 13.16 1541 25.26
D-Val 0 0 0 0 0
L-Val 0 0 0 0 0
D-Met 0 0 0 0 0
L-Met 0 3359 0 0 0
D-Phe 0 0 0 0 0
L-Phe 0 0 0 0 0
D-Ile 0 0 0 0 0
L-lle 0 0 0 0 0
D-Leu 0 0 0 0 0
L-Leu 0 228,04 0 0 0
DIL-Lys 0 0 0 0 0
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Table 4 D-Amino Acids in Tea

(mg /)
Puuaaru Tea Puuaaru Tea Green Tea Green Tea Woolon Tea

(China) (China) (China) (Japan) (China)
D-Asp 0 0 0 0 0
L-Asp 0 0 0 0 0
D-Glu 0 7.36 294 0 2648
L-Glu 0 0 0 0 0
D-Ser 0 0 0 0 0
L-Ser 0 0 0 0 0
D-Thr 2.38 0 0 0 14.29
L-Thr 0 0 0 0 0
D-Arg 0 0 0 0 1.74
L-Arg 0 0 0 0 0
D-Ala 21.38 3.56 446 0.89 11.58
L-Ala 0 0 0 0 0
D-Tyr 12.68 543 0 0 7.24
L-Tyr 0 0 0 0 0
D-Val 351 0 0 0 0
L-Val 0 0 0 0 0
D-Met 0 0 0 0 26.86
L-Met 0 0 0 0 0
D-Phe 0 0 0 0 0
L-Phe 0 0 0 0 0
D-Ile 0 0 0 0 0
L-Ile 0 0 0 0 0
D-Leu 0 0 0 0 0
L-Leu 0 0 0 0 0
DL-Lys 0 0 0 0 0
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