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Sudy on Rapid Deter mination of Contents of Saltless Soluble Solid Material in
Soy Sauce by Microwave Method
HU zhi-fen, L1 Dong-bo , ZHANGLin, ZHANG Wen-de
(Tangshan Municipa Center for Disease Control and Prevention, Hebei Tangshan 063000, China)

Abgtract : Objective To develop a dnple, rapid and accurate method for determining the contents of sdltless oluble oolid
materid in ©y sauce. Method Certain condtions of ingruments including temperature, time, power and sanpling amount
were optimized acoording to the principle of determining noigure content/lid maerid or wolaile mater in foods based on
micronvave method. Results  The conditions of ingruments indicated that heating power was 50 % and the sampling amount was
0.5m for 15sa 105 and the resuits sowed no dgnificant dfference ( P> 0.05) in comparion with nationd standard
method. The rddive gandard deviation was 1.06 %- 1.45% (n=6). Condusion The andyzing time need only 2 - 3 min
for one sanple. The improved method was dnple, rgpid, accurate and could determine the contents of sdtless oluble lid
meterid in Ly sauce.
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(g/100 M) = 105 5 255 ,
(g/100 M) - , :
(9/100 m) 3 , 5 25s
15s
1
(%) 30 40 50 60 70 80
(m) 0.527 0.571 0.576 0.500 0. 452 0.430
(g/100 M) 29.88 30.43 28.99 29. 96 30.38 30.48
2
() 20 95 100 105 110 115 120 125 130
(m) 0.707 0.560 0.485 0.513 0. 605 0. 566 0.545 0.530 0. 560
(0/100 M) 30.89 30.41 30.34 30.12 30.02 30.02 29.47 29.40 29.45
3
(9 5 10 15 20 25
(m) 0.448 0.584 0. 606 0.429 0.521
(g/100 M) 30.18 29. 86 30.31 29.00 29.21
3.2 ; :
, ©'0.0000 : :
50.0000 g, 0.1mg , 0.10 0.70 m ,
( ).
: 0.5ml
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, 3 ( RD)
6 , 4 1.06% 1.45% ,
4 (n=6) (9/100 m)
1 2 3 4 5 6 RSD (%)
1 9.51 9.49 9.52 9.55 9.53 9.54 9.52 1.06
2 13.56 13.45 13.62 13.52 13.41 13.53 13.52 1.38
3 27.47 27.49 27.46 27.50 27.52 27.45 27.48 1.45
3.4 t = 2.061,
, t(vos/z a = 2.776 , P> 0.05 y
( ) , 5
5 /100 m
1 17.55 40.10 22.55 39.30 21.75
2 19.01 28.97 9.9 29.14 10.13
3 14.63 39.50 24.87 39.46 24.83
4 17.40 27.67 10.27 26.66 9.26
5 19.01 4. 40 25.39 43.74 24.73
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