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The applicability of two methods for ash determination in food

NIE Xiao-Lin, SUN Wei, XU Chun-Xiang"

(Jiangsu Province Products Quality Testing and Inspection Institute, Nanjing 210007, China)

ABSTRACT: Objectives This paper discussed the difference between two ash determination methods de-
scribed in GB 5009.4-2010 “National food safety standard determination of ash in foods” and how to choose
appropriate method for different samples. Methods The ash in samples was determined by methods described
in the national standard. In the first method, ashing auxiliaries magnesium acetate was used, while it was absent
in the second method. The two methods were then compared, including sample selection, crucible process,
sample carbonization, ashing and weighing. Results According to ash and phosphorus content in 10 samples
containing less ash can be determined by direct ashing method, the relative phase difference measurement re-
sults should be less than 5%. The method involving ashing auxiliaries was applicable to the special samples
with phosphorus content above 0.4%. The sampling quantity is small enough. Conclusion It is simple to de-
termine ash in foods, but attention should be paid to the details, in order not to affect accuracy of the result.
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Table 1  Test results of ash content of different samples (n=3)

%(X+s)

%(Xts)
2.95+0.03 2.97+0.02 0.34 0.32+0.06
5.09+0.02 5.00+0.03 0.89 0.18+0.04
2.68+0.01 2.73+0.01 0.92 0.35+0.04
5.62+0.02 5.49+0.03 1.17 0.28+0.03
0.78+0.01 0.81+0.01 1.89 0.15+0.02
5.00+0.03 5.22+0.02 2.15 0.21+0.03
0.62+0.01 0.59+0.02 2.48 0.15+0.01
4.17+0.03 3.89+0.03 4.47 0.41+0.07
1.93+0.03 1.06+0.01 29.1 0.55+0.08
4.13+0.05 0.78+0.01 68.2 0.47+0.07

%2 AEMHENHERKSRELER(N=3)
Table 2 Test results of ash content of different sample weight (n=3)
% (Xts)
3g 5.09+0.04 5.00+0.03
109 5.14+0.01 5.14+0.03
39 4.13+0.01 0.78+0.02
10g 4.70+0.01 4.53+0.02
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