B 1g BT 22 8 AR 3 AR S

VIR ‘i

PRI LA S RURCLE

(KR EHE]  2005-08-05
MEERMN BRI 1973-) 5B, BHETHIR,

© 1994-2006 China Academic Journal Electronic Publishing House. All rights reserved. http://www.cnki.net



R

X—EATPEARESRE (»)
Vi— R BIHFEAR R BR AR F (mD)
V—AN S A FEARE R B AR (mD)
C—EEPRARVEMEIRIE  (mol/L)
0.014—1mol/L Er FIBRHEWR 1ml +H 24 TR AT 725X
M—FRESHRY R
F—RBE R (6.38)
25 S5 (A1)
F1 BREEM4XEMER

WFe X M@ V y(ml) Va(ml)
(1) 34.38 2.0322 0.73 0.02
)} 34.38 2.3472 0.84
(3) 34.44 2.2286 0.80
@) 34.43 2.0579 c.i4

3 FHEEIe

3.1 FHAERTRZFIZE g, EEH = EEEAE -
— R SR M TEIL SRR P BE 9 S Bk & 7ETT
RERFTERIIFOL T RAEILSE T mEmpinsg; —
RARSPARYT . ML, Wi B e KR
R EERSNGE ;s =RE T IS SEBRBOR M TER
PUBE | i BRI e IR Bt a1k .

3.2 A BRERER L5 B BR R N AR R TR R A AT 4R
R EIRIREE , — AR ERYE &7 340°CA L, T
BIMBREREN O] (IR TR 2] 400CLL E, (HENERH
MABRBREXRK, HUHABRELR, FIRE4ER
B B £l 2 A F S AR TS0 HH 0TI s A A, A B B
R SR BRARAEALTIE SN, AT IR fb 2 S Bk L
BARERVE R SN R TR (PIAmnas A L sk
BN % R 2 EEATIE Cu(OH), TIIEHBD .
3.3 FIEGRABPHRARFEME, HAEIK,
B2 J3 28 PR VR R S R RUFE IR IR R SE 1 UL T IRA
BUOm, EEERMIE; RARRE, SPRRXEIK
TERMNEHRBRINEZHES, PERBBIESR BN
EINE, FIRHELERMIE, REREESTES,
FIEE pH 4NN 8 OB ERE, mash
T, FRIBEER

3.4 REKMBERFFRER 7, &URIAERE

BEEEABSHREFIZEWEER . EPR
HEABASET. EREAREEERDSIATRER .
EIREA BRERNSH MBS HELEY 2005 FEEPE
EBEERE 200 58 2005 F 10 £ 31 HEILRAR

Bk,

AN mAREME. B, &. X
PO — B T RSB DR IR ERSBARNMIA R
HESL SR, ‘

AT 2005 FEEPEFTEGRE 200 a9iEMl, AT
B 11 B 28 B2 30 B7ERMIE#1THY 2006 tH
RELDRBEASEE_ BEREASTINRBEX
= o

GO RE. BINE. SEICOREBEETE
WRAKREEISIE .. #x. (RE. RIS 2T
WHETR ERE |

(3% & 2005-11-1 P EELFALRA)

idE (=400), PRI E MR, HER
WRARNLERIRE

2 F x W

1] XX, BEBEABIFEM). LR JERR K AR

[2] ¥okE. BRI T TESEAM),. U5 FER T HRG.
[3] R, BEHMTEREFEM]. LR PERLHG.

[4] KER T #BrS A KBS, &AM L. FEETW
HRRAL.

Determination of proteins in defatted milk powder by Micro—Kjeldahl

HU Si~gang, LIU Ge-wei, ZHAO Wen—ging
(Henan Walmart Beverage Co., Ltd., Jiyuan 454650, Henan, China)

Abstract: Defatted milk powder was heated and nitrified together with thick sulfuric acid, copper sulfate and potassium sulfate to
give (NH,),S0,, which was distilled under the alkaline condition to release HN,, which was in turn absorbed with boric acid and then

titrated with hydrochloric acid standard solution to give the contents of proteins through calculation.
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