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Determination of Nitrogen content in foodstuffs
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Abstract: This study was conducted to evaluate the effect of different parameter on the result of nitrogen con-
tent determinated by Dumas combustion method, based on the different kind of foodstuffs. The results showed
that the satisfied result was obtained when the flow of O, was 110 ~200 min/ml., furnace temperature was a-
bove 900 °C, and the sample mass was between 100 ~ 150 mg. For most of foodstuffs, there was no significant
difference on the Dumas combustion method and Kjeldahl method, expect the RSD was higher by Dumas meth-
od. And exact result was obtained on liquid foodstuffs by Dumas method, by improved dealing method.
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Table 1 Effect of flow of O, on the result of total N
- FRR/ %

850 4.98 1.89 0.9
880 5.03 2.1 0.88
890 4.92 2.25 1.02
900 5.57 2.5 1.27
930 5.52 2.47 1.25
960 5.48 2.5 1.3
1 000 5.51 2.55 1.27
1 100 5.58 2.69 1.34
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Table 2 Effect of reaction temperature of

furnace on the result of total N

EHEE/%

L/ C
Y5 ik Kby
850 4.98 1.89 0.90
880 5.03 2.10 0.88
890 4.92 2.25 1.02
900 5.57 2.50 1.27
930 5.52 2.47 1.25
960 5.48 2.50 1.30
1000 5.51 2.55 1.27
1100 5.58 2.69 1.34
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Table 3 Effect of the mass of

sample on the result of total N

PR (mg) R

HE Uik KHy
50 5.79 2.69 .31
100 5.74 2.77 1.30
150 5.57 2.59 1.24
200 5.53 2.61 1.27
250 5.43 2.47 1.25
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Table 4 Compare of Nitrogen content by Dumas and
Kjledahl method in different kind of solid foodstuffs
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W 5.74 4.2 5.80 0.80
ok 2.77 6.5 2.53 0.98
P 1.30 3.5 1.12 1.0
BET 0.91 7.4 0.93 1.2
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Table 5 Result of Nitrogen content of
different liquid foodstuffs by Dumas method

%j;; Efm B TSR TR 1 B % Eﬁg/‘i’ﬁ
1+4 2.99 3.07 3.29
1+6 2.38 2.63 2.35
1+9 1.77 1.73 1.64
1+14 1.22 1.39 1.10
1+19 0.94 0.91 0.82
1+24 0.88 0.62 0.66
1+39 0.53 0.55 0.41
1+49 0.36 0.40 0.33
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