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Study on the detection method and limit of peroxide value in infant
supplementary nutrition package and instant soybean powder
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ABSTRACT: Objective To establish a detection method for the peroxide value in infant supplementary nutrition
package and its main raw material instant soybean powder, and explore the limit of peroxide value in raw material
instant soybean powder, and use the limit value as an auxiliary means to monitor the taste of main raw materials to
ensure the taste of products. Methods The single factor experiment was used to improve the fat extraction process
of the national standard method, and the peroxide value was detected after the fat was obtained. The best
experimental method was determined, and its accuracy was verified by comparison between laboratories; the
correlation between taste and peroxide value was studied, and the limits of peroxide value of infant supplementary
nutrition package and instant soybean powder were established referring to the limits of peroxide value in various
foods of existing national standards. Results The optimal experimental scheme was: Taking 200 g sample,
anhydrous ethanol and water with the ratio of solid to liquid 1:0.5 (m:V) were added successively, and petroleum
ether (30-60 °C) was used as the extraction agent, the fats were extracted by ultrasonic, dried and rotary evaporation,

and then the peroxide values were determined, the relative standard deviations of the method were less than or equal
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to 8.7%, meeting the requirements of not more than 10%, and the accuracy met the requirements; the peroxide value

limit of the main raw materials was 0.25 g/100 g, below the limit value, the finished products taste delicious.

Conclusion This method can accurately detect the peroxide value of infant supplementary nutrition package and its

main raw material instant soybean powder, and the established limit can be used to monitor the taste of the main raw

material to ensure the taste of the product.

KEY WORDS: infant complementary nutrition package; instant soybean powder; peroxide value; limit
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Table 2 Detection results of POV inter laboratory comparison of infant supplementary food nutrition package (n=3)
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Table 3 POV and taste test results (n=3)
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Table 4 Detection results of peroxide value and taste of infant
supplementary food nutrition package produced by instant
soybean powder (n=5)
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