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Determination for acid and peroxide value in nuts by potentiometric
titration method
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ABSTRACT: Objective To establish a testing method for determination of acid and peroxide value in nuts
by potentiometric titration. Methods The nuts samples were extracted by the petroleum ether, the reagent
after filtration was recycled with the rotary evaporator, the acid and peroxide value of the extraction of oil were
tested by potentiometric titration, and then the results of acid and peroxide value in nuts were calculated.
Results The melon-seeds, peanuts, almonds and walnuts as samples were used to detect in different labs, the
results of acid value were 0.29~4.09 mg/g, the RSD was 0.64~3.63%, the results of peroxide value were
0.011~0.071 g/100 g, and the RSD was 1.28~8.77%. There is no significant difference between potentiometric
titration and manual titration (P>0.05). Conclusion The method is simple, accurate, sensitive, and of high
precision. It can be used to detect acid and peroxide value in nuts.
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Tablel Analyzed resultsof the acid value in samples(n=4)

4 4 4 4
16 16 16 16
, mg/g 4.09 2.38 0.29 1.07
% 0.83 0.64 3.63 0.83
, mg/g 4.09 2.38 031 1.10
L% 111 3.02 7.11 1.67
(S) 0.0237 0.0145 0.0115 0.0097
(SR 0.0596 0.0602 0.0242 0.1202

* 2 HAEEAERNER(N=4)
Table2 Analyzed results of the peroxide value in samples(n=4)

4 4 4 4
16 16 16 16
,g/100 g 0.032 0.011 0.012 0.071
% 275 8.77 7.47 1.28
,g/100 g 0.034 0.011 0.012 0.072
L% 6.34 121 113 3.14
(s) 0.0010 0.0009 0.0010 0.0009

(S?) 0.0047 0.0028 0.0032 0.0098
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