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Improvement of the Method for Determination of Volatile Base Nitrogen in Fresh (Frozen) Meat
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Abstract
fresh (frozen) meat was determined by using the fux 8400 automatic nitrogen meter instead of the traditional national standard GB/T5009. 44—
2003 (semi micro nitrogen method). The results of two methods were compared by the improvement of the method. [ Result]The result of the im-
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[ Objective ] To improve the determination of volatile base nitrogen in fresh (frozen) meat samples. [ Method ] The volatile nitrogen in

proved automatic nitrogen determination method was not significantly different from that of the original national standard method, and the accuracy
of the improved detection method was better than that of the original national standard method, and at the same time, the experimental error
caused by manual titration was avoided. [ Conclusion]The application of automatic nitrogen determination instrument had the advantages of simple
operation, time saving and high efficiency. It was suitable for rapid detection of large quantities of samples. The improved method was worth pop-

ularizing.
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Fig.1 Scatter plot of two methods for measuring results
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Table 1 Determination result of volatile salt based nitrogen by semi micro nitrogen method mg/kg
N ~ ~ ~ ~ - ~ _— B2
A FAF 1 FA72 TA73 FA7 4 FATS FA76 T Standard
i\lo pie Parallel 1 Parallel 2 Parallel 3 Parallel 4 Parallel 5 Parallel 6 Vaiuf deviation
A 1Pork 1 86.8 87.9 85.9 89.6 86.0 90.1 87.7 1.8
A 2Pork 2 112.2 113.7 112.9 116.2 115.8 114.6 114.2 1.6
¥4 A 3Pork 3 135.0 136.3 131.9 137.2 132.6 131.1 134.0 2.5
¥4 A 4Pork 4 140.8 139.2 138.7 137.0 141.5 142.2 139.9 1.9
$4 A 5Pork 5 107.6 105.8 102.7 104.3 108.5 108.7 106.3 2.4
1A 6Pork 6 96.6 100.2 98.2 95.9 98.0 99.3 98.0 1.6
A4 1Beef 1 150.5 148.9 150. 1 148. 1 147.0 146.3 148.5 1.7
4= 14 2Beef 2 138.5 139.2 135.6 140.0 137.3 141.9 138.8 2.2
-4 3Beef 3 91.9 88.7 89.6 87.4 93.3 92.1 90.5 2.3
414 4Beef 4 97.1 99.7 100.6 101.5 99.2 98.4 99.4 1.6
44 5Beef 5 118.7 119.9 121.5 123.2 120.6 121.7 120.9 1.6
4[4 6Beef 6 120.8 118.4 117.2 119.3 116.9 118.0 118.4 1.4
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Table 2 Determination result of volatile salt based nitrogen by full automatic nitrogen meter mg/kg
. . PrifEZE
AT (=} AZAA
RS AL P2 VA3 P4 FEs pae o Standard
P Parallel 1 Parallel 2 Parallel 3 Parallel 4 Parallel 5 Parallel 6 e deviation
No. value
¥4 1Pork 1 85.3 86.6 85.0 87.1 88.2 85.0 86. 1 1.2
%A 2Pork 2 113.6 114.9 115.1 113.3 112.0 112.9 113.6 1.1
1A 3Pork 3 136.7 134.8 133.4 135.3 136.0 132.8 134.8 1.4
¥4 A 4Pork 4 138.6 136.7 139.1 136.9 138.2 139.5 138.2 1.0
¥4 A 5Pork 5 109.0 108.7 105.5 106.2 108.9 109.5 108.0 1.5
¥4 6Pork 6 93.7 95.6 96.1 95.0 94.3 96.9 95.3 1.1
A=A 1Beef 1 147.7 150.3 149.8 148.7 148.0 151.0 149.2 1.2
A=A 2Beef 2 137.3 139.8 137.8 138.7 139.7 139.0 138.7 0.9
44 3Beef 3 92.6 89.8 89.0 88.4 91.3 93.7 90.8 1.9
A=A 4Beef 4 97.1 99.7 100.6 101.5 99.2 98.4 99.4 1.4
A4 5Beef 5 120.5 121.2 121.9 120.2 123.1 122.9 121.6 1.1
4 A 6Beef 6 118.5 117.0 119.6 116.9 117.2 119.9 118.2 1.2
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