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Determination of iodine content in rich-selenium and low-sodium salt

LIU Hong’, ZHANG Si-Yi, WU Zhi-Hua, CHEN Jie
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ABSTRACT: Objective To discuss the determination method of iodine content in rich-selenium and low-sodium

iodized salt. Methods Through different experimental conditions, the amount of the Redox titration reagent used in
GB/T 13025.7-2012 Determination of iodine in the general test method for salt production industry was optimized to
detect the iodine content in rich-selenium and low-sodium iodized salt. Results When changing the amount of
potassium iodide solution, starch solution measure, phosphoric acid-oxalic acid solution, the iodine content in
selenium-rich and low-sodium salt could not be determined. Only when the amount of sodium hypochlorite solution
was not less than 5 mL, the potassium iodide solution could be added to make the selenium-enriched low-sodium
iodized salt solution develop color, and then the optimal amount of sodium hypochlorite was determined
experimentally, and the iodine content was determined by titration. Conclusion Reducing agents is contained in
selenium-rich low-sodium iodized salt, determination of the iodine content need to increase the amount of sodium
hypochlorite solution.
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EERA IR S 20170223, FrEbMibkER 1L A R
ONE], ERAR (DL 131)21~33 mg/kg, B AIAE MR TR (R B
AR . EEEOTHE . B BEWAKE)EL Se )=
10 pg/kgl; & ARAN A LR (LS 20170315, HEbpid:
AR, S A R (B R Y . B4 =
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SR MR F-(0.001 @) ¥ A 3 [ b 52 5 (L i) A BR 2 A ;
MILLIQDRECT ## 467K {8 (3¢ = 2% B 7).
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BEERIATR (1 mol/L): & H 17 mL B, MUKMFRZE
250 mL;

BUEEIA (S0 g/L): FREL 5.0 g BULAR, FI/KIEMIE
A 100 mL, W FAR @S, A,

TEMHAR(S ¢/L): FREL 0.5 g JEHS, A 150 mL 4%
e, AP VE KR BORIR, A 100 mL fkK, 8k
SRR 30s, BHIEH, PUBCELH;

KARRENET(1:4, V27): HEL 10 mL & BR800
W 40 mLKHh, $25), B FREEIRT;

FOR-BERRIR S VEWC R 7.5 ¢ BERR, MUKIEME, i
A 17 mL 82, FI/KFEREZE 250 mL,
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B PRI 10.00 g A A HEAL, BT 250 mL it
I, 50 mL KA, N2 mL BEERVEW, RS, TR
5 mL BUACERIA TR, B A B0 R AR TR 2 TR o, TR 2
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B m KRR R, g0

3 #ER55%

3.1 BRI G S TRERNESLS R
KB E LR HEYI T GBW10006u, TS5
B4 15.5 mg/kg, SARMEE(15.042.0) me/kg LA, fEIR2E i
TERI; SRS 2 e bR EY T GBW10007u Al
GBW10008u, S5 REE 517 25.3 mg/kg Al 28.4 mg/ke,
S FRUEIE(25.042.0) mg/kg F1(28.0+3.0) mg/kg L&, TEiR
ZEAVFLIEIN . AT DL, AR S50 S Al A aaln] ] A £ 46
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FREL 10.0031 g £ 10.1275 g #Edh FRUEIRH, #EE
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FREL 10.0153 g F1 10,1128 g A dh TR H, 2R
A8 JE RE 1 A TR, A 5 mL BUEHINARR 5 mL
TEMVATR, WA B, JoEE
332 BEBATEEG A EHME LR

FRIEL 5 3 F A S TR b, 2 IR Ab I i e 1
B BERAE, A BIINA 6. 7. 8.9, 10 mL UL, 2
BIINA 5 mL JEMER, WA BTE G, JTHEE, Wk 2,
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FRE S O3 A TR P, e IR SR A S e T
HIABRERAE, A BMA 5 mL UEEIVETR, &5, Faralm
A6, 7. 8,9, 10 mL JEBRIR, VB W56, Jokil
FE, W 3.
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FREL 5 O eie S TR D, 2RI R - R e 43
FMA 3. 4. 5. 6. 7 mL WS ER-BERRIATR, He LN
Fi BESAU T U 8 T 1 5 IR AR, Ar S 5 mL BUEAH
W, S mL WEMHAW, WA B A, Toke, Wk 4.
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FRIBL S O3 F A i PR, ARk SR B B 43 )
JIA 2.0, 3.0, 4.0, 5.0, 6.0 mL FRARMER, Hed
R AT e F AU A 30 TR 2 0 A 2B R B, Al 5 mL Al
BRI 5 mL WEMNAW, FEST)E, N 2.0, 3.0, 4.0 mL
WA RSB A, 10 5.0 mL 1 6.0 mL & EREN
Wl EEA, AT, R EREI AR =5.0 mL B, WL
SRS AT, (E T U RN Y 2R T i — e,
JUE
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Table 1 Results of standard substance analysis of iodine in edible salt

i Fh/g 5 45 5 /(mg/kg) ¥ /(mg/kg) FrUE(E/(mg/kg) K 5E FE /(mg/kg)
10.0120 152
GBW10006u 10.1016 15.7 15.5 15.0 2.0
10.0053 15.6
10.0642 25.2
GBW10007u 10.1518 25.3 253 25.0 2.0
10.0468 253
10.1440 28.8
GBW10008u 10.0258 28.5 28.4 28.0 3.0
10.0441 28.0
*2 HTBMUHBRASHNESER
Table 2 Results of changing the amount of potassium iodide solution
WAL /mL 6 7 8 9 10
FEib /g 10.1089 10.1014 10.0628 10.1227 10.0533
455 /(mg/kg) To I E JCik JCik W JCTE JCik W
R3 BTEMBEASHNESR
Table 3 Results of changing the amount of starch solution
JEH A /mL 6 7 8 9 10
P E /g 10.1508 10.1102 10.2087 10.0729 10.0017
G4 (mg/kg) eIk E eIk E o E o E o E
R4 BTER-BEBARNAENNESR
Table 4 Results of changing the content of oxalic acid-phosphoric acid solution
FR-BERR T H/mL 3 5 6 7
FEah /g 10.0152 10.1011 10.0734 10.1265 10.1776
258/ (mg/kg) To e ToiEI E TeiEIE TeE ToiEI E
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Table S Results of changing the amount of sodium hypochlorite solution
UCAR B HE/mL 2.0 3.0 4.0 5.0 6.0
FeEfE /g 10.0265 10.1128 10.0712 10.1017 10.0618
45 44/(mg/kg) ek E ek E Jevk N E TR TR
33.6 RABMEERAZHL Li W, Xiong J, Bu D, et al. Spectrophotometric method determination of

FREL 5 U3 AT RESEIT 10.00 g 19 55 AR AN A Itk -t
w3 50 mL /KE##S, Il 2 mL BRR-HERRIE A
W, A, BRI 2.0, 3.0, 4.0, 5.0, 6.0 mL AR
W, DR RERE, B2 R Wt 5 B Sz DU,
KA HIZE 30 °CLAF, IIA S mL BUEARIAW, WA
AR o LIRS 1 IR SR S SO BB 22 S Ik S 5
B VR SR R e P (PTINE H 4 7 79J 15 A8 T A TG B
LR !0 LA 4R, AR 5.0 mL U ERAN
VWL 2.0 mL SEEREERRIR AL, fEORUE R OE L U0
TREFRENATRRE, B8 BCH— R v BEBORRIST, TRt
SR A 8 2 U SR R B A R
33.7 HRABMMERA TS 5.0 mL BFagME LR

FREL 3 3 it TR, AR SR AT A
5.0 mL, Hee BT He B AT D i A vk 1 25 R, B
Lk B A R N 24.9 mg/kg, 7EALEE AR R T
18~33 mg/kg MW A, HAREHE LK 6.

Fz 6 REBRWARWAENANSmL KNELE

Table 6 Results of sodium hypochlorite solution dosage
of S mL

e 1 2 3
PR E R/
255 /(mg/kg)

10.0015 10.1532 10.0286

24.5 25.1 25.2

4 FR5e

AR A1 SC 00 T B 0 6 B B
7 A BV L A R 2558, TR o
o 2 BRI R 0P UL R0, h R v
o T AT LA P, A K SRR
B S I 2 I R AR 5 I o 0 Tk
LI, A7 0 0 0 P 015 00 0
7. PR th T U SRR RE, 1L BRE S o HL
IS B, AR SR 5B VS 0
FER, AU 5.0 mL, T B RS E AL P B,
ari
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