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Effect of defoamer on the detection of lactose project

DAI Hui, ZHOU Xue-Rui, ZHANG Dan—Qin*, WAN Zhong-Hua, LIU Chang-Yu

(Mengniu Dairy (Jinhua) Co., Ltd., Jinhua 321000, China)

ABSTRACT: Objective To study the effect of adding 95% ethanol, defoamer defoaming, and static defoaming on
the experimental results of lactose detection with whey protein powder. Methods According to the second method
of GB 5413.5-2010 National Food Safety Sandard for the Determination of Lactose and Sucrose in Infant Foods and
Dairy Products, Rhein-Eonong method was used to detect the lactose content, 95% ethanol was added, the defoamer
defoamed, and the static defoamer was left to optimize its pretreatment process. Results The results of the three
methods of adding 95% ethanol, defoamer defoaming and static defoaming were in accordance with the precision
required by GB 5413.5-2010. The absolute difference of the independent determination results obtained under
repetitive conditions was not exceed 1.5% of the arithmetic mean. Conclusion This study added 95% ethanol or
defoamer to defoam the lactose pretreatment, which is not affect its detection results, and can save the time of waiting
for the bubble disappear during the experiment and increase the detection efficiency.
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Table 1 Amount of defoamer used and defoaming time
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Fig.1 Status of the first set of samples before (A) and after (B) defoaming
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Table 2 Ten sets of experimental test results data and precision

K2 R /(2/100 g)
RS 8 1%
R 1 FEih 2 Fean 3
4l 41.0 41.0 40.6 0.98
St | 40.8 41.1 40.7 0.98
| 413 41.0 41.4 0.97
UL 41.2 412 40.8 0.97
EHA 41.1 41.4 40.8 1.46
Eivaviil 41.1 41.0 41.0 0.24
Stda 40.7 40.8 40.6 0.49
A 40.6 40.7 40.6 0.25
EILA 40.8 40.9 40.8 0.24
Ht+d 40.9 41.0 40.8 0.49
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