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Abstract: The methods for total iron content determination in feed were studied in this paper. Results showed that the precision in the total

ion content determination by atomic absorption spectrometry was obviously influenced by the forming of iron hydroxide colloid from ferric ions.

In order to achieve a high precision of absorbance readings, it was necessary to reduce the ferrous ions to ferrous ions with ammonium chloride

as reducing agent.
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Table 1 Results and recoveries of the total iron content
determination

oy */(ng/kg) DL

TS P N . — ‘
5 R eAg wEME %
1 3680 3684 7191 953
T

2 3102 2800 5616 89.8

NH,CI
303218 3242 6217 9.5

Rk
, 1 4206 3684 7849 98.9
0

2 3505 2800 6252 98.1

NH,CI
33604 3242 6768 97.6
1 2306 3684 5725 92.8

T

2 1942 2800 4310 84.6

NH,CI
Fik 32124 3242 5013 89.1
ag® 1 4109 3684 7712 97.8
< 2 3462 2800 6186 97.3

NH,CI

3560 3242 6695 96.7
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