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Study on determination of sodium chloride in salt

BAO Lian-Yan, CHENG Yue-Hong, ZHANG Ting—Wen*, GAO Mu-Dan

(Shandong Institute for Food and Drug Control, Jinan 250102, China)

ABSTRACT: Salt is an essential condiment in people's daily life. Sodium chloride is the main ingredient of edible
salt and the main source of salt flavor. As an index that must be controlled by salt production enterprises, the
detection of sodium chloride project is particularly important. However, there are more or less differences in the
detection methods of sodium chloride stipulated by different product standards. The commonly used method for
the determination of sodium chloride is the calculation method. One project involves the detection of 5 projects,
and the calculation process is tedious. In this study, the edible salt was divided into several types according to the
impurity compounds in salt, and the complicated calculation process was presented in the list, making the
calculation process clear. At the same time, this paper summarized and compared the determination methods of
sodium chloride content in the current edible salt standard, in order to provide more references and considerations
for the management department, production enterprises and inspectors.

KEY WORDS: salt; sodium chloride content; water-soluble impurities

_— PRI RE S TSR . SR AR Rk 1 3 B R,
B N UGN | @A Tk I OF =2 M B NIl T8 At e

Tolb R T2, R T E SR, s WS R A S B 22
REWRZ E, AR A G T 5, B R % 2 it BT AR B AR AT 10 4, 43510 GB
RAMEE . (B TIHKNRESN, B HA gAML 27212000 A LA E A bRE fT# )Y GB/T 5461-2016
ARSI . (R4 b 2 UL O gt L 945 CEER) B NY/T 1040-2012 (spearian () P,

il

@RS SKIESC, WYCTRIN, TSP oy B AR S BT % o E-mail: chongshizi@163.com
*Corresponding author: ZHANG Ting-Wen, Senior Engineer, Shandong Institute for Food and Drug Control, Jinan 250102, China. E-mail:
chongshizi@163.com



5246 B dn 2 4 R R I A 4R

F10 &

QB/T 2019-2005 { {iK4hEL Y ¥, QB/T 2020-2016 {FEbkER Y BT
QB/T 2446-2018 { AR ) 1. QB/T 2606-2018 { iz
) U QB/T 2743-2015 (i3 ) ™1 QB/T 2829-2006
ey ) 1 QB/T 2830-2015 ( Hgsh ) 19,

GB 2721-2015 { & fh 2 EFhrfE L) MER
S QRN Y I SR R D S ol S R X (i
97.00 g/100 g, HAthy™ FhibruE L # A S B IHLE

AR SCIC T BRAT £ P b b v v SRl B T 5
VORI g, DS BIEST] . A Al B A e A 51
PR Z [ 2 7 1]

2 BEPIUWHNESELS

21 EBBEREMmPECHENE

FACI AR AR B Ay, W e T
WS, A SN SRR, SR e, — )
WA T EEIT AR & . GB 5009.44-2016 ( &
a2 A E AR HE A AR R ) AR o R A S A
Py R E T AR . BhORIA RS | ARETESE 3

AST5d, SEIE A TP A IS R, AR Sk
B E A SR A E i

22 WMITEMWRE S SIFERENENSLH
E Tk

A BRI TA R bR fEA GB 2721-2015
CEab e EZEhRE SRR & 114 AR SRR
SE I AN P IS & BN, AR ifiEds s A A Jr vk ARG
W P — 3, (AASRAEE B R 2 B 12200, RS 30 25
RHE N 26 R E, HARAF.

AT R B R 7 b bR RS 118 S AL ARG I 33T
ML 1 B EEN I e K ik, Hb GB
5009.42-2016 B &b EEZRE EEIEbRAgmE ) MU
T GB 5009.42-2016 #rifE)h &L & NITRLS
CODEX STAN 150-1985(2012 41T M)<CODEX
STANDARD FOR FOOD GRADE SALT>"3! {2 5¢ 4 —
o IR 1 ATLUR W, ghrh Sbnml e B389 2 b
TEBL, — RIS T R, BRIA AT 1 & T 8RR
TR, AFEIL AL A STtk =

®1 FREFRERENS ARG A %

Table 1 Detection methods of sodium chloride specified by different standards
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Table 2 Calculation of sodium chloride and impurity compounds in salt
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