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Intelligent Potentiometric Titrimeter

YANG Xue-jiao, LIANG Qiao-er, WANG Juan, HUANG Wei, LIN Tao
(Dongguan Entry-Exit inspection and Quarantine Bureau, Dongguan 523072, China)

Abstract: The peroxide number of some baking foods was studied. The 1~5 g of the shattered and sifted sample was dipped in mineral

ether 1. Then its peroxide number was detected via dynamic potentiometric titration by intelligent potentiometric titrimeter with a platinum pole.

The best analysis conditions were investigated. Results showed that the method was fast, convenient and accurate, which was suitable for the

detection of peroxide number of baking foods with large amounts.
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Table 1 Metage content of oil of different baking foods
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Table 4 Comparison of two mensurations

A5 LR GAT Y & EArF—ik EArf =ik
FINT 1 0.415 0.409 0.396
FINF 2 0.600 0.590 0.612
BT 1 0.128 0.115 0.126
BNF 2 0.089 0.092 0.090
FeR1 0.101 0.100 0.103
FeR2 0.054 0.060 0.058

A1 0.560 0.572 0.554
A2 0.384 0.383 0.375
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