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Establishment of calculation scheme for determination results of sodium
chloride in table salt
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ABSTRACT: Objective
standard. Methods

To supplement the calculation process of the sodium chloride detection method in the
Ion content in salt was determined using standard GB 5009.42-2016 Food safety national
standard-Determination of salt index and series standard GB/T13025 General test method in salt industry, and then
the calculation model of the sodium chloride result was constructed by the conservation of mass according to the
preferential binding order of the ions contained in the product. Results The content difference between sulfate ion
and calcium ion was clarified. According to the 3 possibilities of compound binding: (D calcium sulfate, magnesium
sulfate, sodium sulfate, sodium chloride, @ calcium sulfate, magnesium sulfate, magnesium chloride, sodium
chloride; ® calcium sulfate, calcium chloride, magnesium chloride, chlorine sodium, the calculation plan was
correctly selected. Conclusion This study facilitates the detection of the operator's understanding of the standard

and provides a reference for the rapid and batch calculation of sodium chloride results.
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