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Application of potentiometric titration method in food safety testing
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ABSTRACT: In recent years, with the improvement of people's living standards, food safety issues have become a
hot topic in society. At the same time, food safety testing technology has also become the focus of attention of
analysts. Among them, potentiometric titration is widely used in the field of food analysis due to its simple operation,
good specificity, and easy automation. This article briefly introduced the principle and device composition of
potentiometric titration, and focused on its application in the determination of iodine, sulfur dioxide residue, peroxide
value, acid value, vitamin C, and fatty acid value in food. It provides a certain reference for the application of
potentiometric titration in the field of food safety, and promotes the application of automatic potentiometric titration
in the national standard method.
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Fig.1 Potentiometric titration device
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Table 1 Application of potentiometric titration in food safety testing
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