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Osmotic pressure and comparison of osmometer for special dietary foods
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ABSTRACT: As more and more special foods entering the public's field of vision, the detection and control of food
osmotic pressure is of great significance no matter from the perspective of market supervision or diet safety.
However, the research on osmotic pressure in special food has been paid little attention by scholars at home and
abroad, and the formulation of relevant standards for osmotic pressure in special food has not been improved in
China. The osmotic pressure apparatus is divided into freezing point osmotic pressure apparatus and dew point
osmotic pressure apparatus. The investigation shows that the existing instruments can completely meet the
determination of the osmotic pressure of infant formula food, but for the special medical use of formula food with
complex matrix and changeable sample state, more research and development may be needed. This article described
the significance of osmotic pressure to special foods and the current research status of osmotic pressure in infant
formula foods and formula foods for special medical purposes, and introduced and compares osmometers suitable for
the measurement of special foods on the market, so as to provide a reference for the improvement of current
standards, the selection of osmometers and the market supervision of special foods.
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Fig.1 Effects of dietary fiber, lactose and other carbohydrates and whey protein concentrate 80 (WPC80) on osmotic pressure of formula(n=3)
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