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Selection of alkali protectant in the determination of iodide in salt
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ABSTRACT: Objective To explore the suitable alkali protectant for the determination of iodine content in
seasoning salt. Methods Low sodium mushroom salt was selected as sample, and NaOH, NaHCOj3; and Na,COj3
were used as alkali protectant in the sample pretreatment process. The iodine content of salt products was detected by
the national standard redox method. Results The best alkali protectant was NaHCO;. The best pH value of the
solution was 4, the relative standard deviations were 2.3%-4.2% and the recovery rates were 98.9%-100.5%, which
could meet the precision and accuracy requirements of the flavoring salt iodine. Conclusion NaOH as an alkali
protector causes strong corrosiveness to porcelain crucible and reduces the life of crucible. Na,CO; as an alkali
protector, the reaction is intense, the result error is large. NaHCO; as an alkali protector has low corrosion irritation
and safety. Therefore, NaHCO; is recommended as alkali protector for the determination of salt iodide ion.
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Table 1 Experimental results of the selection of
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Table 2 Experimental results on the pH value selection

alkali protectant of solution
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Table 3 Experiments of precision and accuracy

ir 6 445 R /(mg/kg) R i
BEAR 1T RERRD RERR3 REERA GRS BESh6 RS T  BEMS  BEgo %%
I e R 19.87 18.68 20.42 20.15 19.87 18.76 19.25 20.33 20.87 3.8 99.0
2iniehsEs 2061 19.97 20.21 18.96 20.96 19.66 20.48 18.78 21.23 42 100.5
LS N 19.59 20.29 20.14 19.79 19.94 20.06 18.79 19.56 19.99 2.3 98.9
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