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Determination of Sodium Glutamate in Chicken Powder by Amino Acid

Autoanalyzer
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Abstract: This paper determined the content of sodium glutamate in chicken powder by amino acid autoanalyzer. The monosodium

glutamate content in chicken powder was up to 0.27~0.32 g/g. This method had-high degree of automation, reproducibility and accuracy. It was

also easily operated with good reproducibility. Sample preparation was simple and direct.lts recovery can achieve 99.41~103.66% and the

precision was 0.39 %.
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Fig.1 Calibration curve of sodium glutamate
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Table 1 Precision test of the method
MEoRE - Hwmin GFHE . RERE RSD%

1 2617398

2 2626718

3 2610626
4 2596097 2610172 10251 0.39
5
6

2600118
2611726
7 2608520
e 1) VB A R R FRVATIL 20 mg/L, SEZEHERE 71K,
B 1 m] 50, USRI AR AT bRt 22 9 0.39%.
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WA 2. & 2 ATLAE H, Ry 9.4~103.7%, 1
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Table 2 The recovery of the determination method for the

chicken powder sample added with same concentration of the

standard
o NT Fa k] =k T3
- mg 134#i/mg /% A 1%
X 10.906 103.66
Bl 3.2
10.674 96.41
o 7.803 100.72
p=p 3.2
7.762 99.41
) 6.285 100.06
&3 3.2 100.00
6.286 100.09
. 8.260 99.63
Moo 4 3.2
8.283 100.34
. 12.200 100.0
H e 5 3.2
12.189 99.66
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Table 3 The recovery of the determination method for the
chicken powder sample added with different concentrations of
the standard

oo LEDNS 3 e AR ik BFHE
i Img 1344 /mg 1% A%
) 10.906 103.66
&1 32
10.674 96.41
) 11.034 101.32
el 3.4
10.982 99.79
. 11.204 100.42
el 3.6 100.25
11.193 100.11
) 11.378 99.71
Hm1 38
11.394 100.13
) 11.634 101.13
H&1 40

11.583 99.85
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Table 4 Determination results of sodium glutamate content in

the samples
AT AR 5 A BN A E1(107%g)g)
o 99.23
At 4 18 vk ok 27.42
A8 by R A 1 3241
8 by A R A 2 31.14
84 koA 3 26.71
&by R 4 31.82
&by B kA 5 31.93
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Fig.2 Chromatogram of amino acid standard
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Fig.3 Chromatogram of the sample 1
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Fig.4 Chromatogram of the sample.4
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