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Determination of sulfur dioxide residue in dried vegetable products by
Kjeldahl distillation-titration method

LI Peng-Ling'", ZHU Jin-Mei?, ZUO Guo-Tao', LIU Ze-Hong', HUANG Xiao-Tao', LI Rong'

(1. Dali Institute for Food Control, Dali 671000, China; 2. College of Public Health, Dali University, Dali 671000, China)

ABSTRACT: Objective To establish a method for determination of sulfur dioxide residue in dried vegetables by
Kjeldahl distillation-titration. Methods The sulfur dioxide residue in 4 kinds of dried vegetables including tremella,
matsutake, daylily and dried lily were determined by 2 methods of kjeldahl distillation and conventional all-glass
distillation. The limit of detection, precision and recovery rates of Kjeldahl distillation-titration were further
investigated. And the results were analyzed by SPSS software. Results The results of 2 methods had no significant
difference. The limit of detection of Kjeldahl distillation-titration was 0.0012 g/kg, with the relative standard
deviations of 0.38%~0.72% and recovery of 93.0%~94.5%, respectively. Conclusion The Kjeldahl distillation-
titration is simple in operation, low in detection limit, high in precision and security, which is suitable for detecting
the sulfur dioxide residue in dried vegetables.
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Table 2 Limit of detection of sulfur dioxide residue (n=30)
=] 30 a5 AR

0.20 020 020 020 0.20 0.20

020 020 020 020 0.215 0.20
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Table 3  Analysis of sulfur dioxide residue (n=6)

WAL AT HET WH
25 .
FHME/(g/kg)  RSD/%  “FE¥ME/(g/kg)  RSD/%  “F¥IME/(gkeg) RSD/%  FI{HAgke)  RSD/%
P2 0.0205 0.72 0.0116 0.38 0.0123 0.40 AAr /
i AP IRARR 0.0203 0.80 0.0116 0.46 0.0122 0.46 A /
FT 4  MEREERIR LR N=3)
Table 4 Results of standard recovery rates (n=3)
2R AR AH/ (g/kg) TR /(g/kg) SEINAE/(g/kg) [l /% RSD/%
ALK 0.0205 0.020 0.0394 94.5 3.9
HAET 0.0123 0.010 0.0216 93.0 4.8
x5 ZEHUREKBELERS(h=6)
Table 5 Analysis of sulfur dioxide residue (n=6)
s & Ly Tl LR
Es
E¥IMAgkg)  RSD/%  FME/Agke)  RSD/%  FHEH/(gkeg) RSD/%  F¥fH/Ag/kg)  RSD/%
Pl 0.0323 0.59 0.0201 1.46 K H / 0.0220 1.22
i PR 0.0325 0.68 0.0202 2.28 A / 0.0225 1.74
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