Determination of salinity of brine preserved vegetables.
(Comparison of potentiometry with Mohr's method)
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We have compared potentiometry with Mor's method for the determination of salinity of brine preserved
vegetables. Generally speaking, the Mor's method which now Customs Laboratories adopt have larger
error in salinity of determination values for looking color change and deciding the end point with color
indicator, while potentiometry has smaller error for using the instrument and deciding the endo point
with the electrode.

In this experiment, Mohr's method was sometime unable or difficult to measure, as drop values were
unstable and over titrated, while potentiometry, especially in case of using platinum electrode under the
nitric acid condition, was rapid and trust worthy in method, as drop values were stable and close on
prepared salinity value. Though potentiometry can not be always applicable to determinate salinity of all
food stuff, we think potentiometry is now most trust worthy method for that purpose.
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Tablel Concentration of ingredients of prepared samples and
assumed commodities

Salinity : 12.50%~12.52%
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Table2 Determinated values of salinity in case of containing only NaCl

ATEE RBE(%) | BEEG%) HEAFERE®)
E—-ILE 12.52 12.67 1.60
BHEREE (REF) 12.51 12.53 0.48
BHEREL (BEEHE) 12.50 12.51 0.08
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Table3 Determinated Values of salinity
RERS b4 4 E-NUE (%) BErEREE (%)
*2 (SR8 ) (B&EE)
MEd | mnmemz| MEE | engege| MEE | Bnmsse
« BrEg BEK 22088 A 13.79 *3 12.72 0.37 12.50 0.25
HIUE B 14.19 *3 12.68 0.32 12.50 0.02
Y’ NSIvEE Na c T8 *3 12.70 0.37 12.59 0.39
EBRSRY A 12.96 ) 12.82 0.66 12.62 0.21
tause | B 14.03 *3 13.58 0.79 13.20 0.13
c 14.94 *3 13.81 0.17 13.61 0.35
TI/BEETHE | A 12.87 0.49 12.85 0.36 12.59 0.38
B 13.00 0.20 12.82 0.36 12.51 0.24
o] 12.88 0.60 12.75 0.00 12.50 0.10
% 1  Concentration of ingredients : Acetic acid 0.5%, Citric acid 2.0%, Sodium Glutamate 2.0%
% 2 Concentration of coexisting Protein : A 3.0%, B 12.0%, C17.0%
% 3 Itis impossible to calculate for being unable or difficult to measure.
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Fig2 Change of determinated value of salinity depending on the concentration of decomposition of
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Fig.3 Change of determinated value of salinity depending on the concentration of amino acid
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Table4 Determinated values of salinity
8 KELLSH E— L% (%) BUEBRE (%)
(REH) | (ALER)

TBAKELL S HES ¥ 19%) 19.67 19.48

( TWEEN 20 ) 19.33 19.33
EARELL S5 HUES 8 1%) 11.10 11.09

( TWEEN 20 M) 11.09
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( Salinity : %)
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Figd Comparison of determinated value of salinity among methods
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