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(Standardization of Sulphuric acid)
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(Standardization of 0.1 N Sodium Hydroxide)
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(Standardization of Solution by Secondary Standard)
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(Determination of Moisture Content)
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(Ashing Determination)
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(Determination of Fat by Mojonier Method)
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(Determination of Fat by Gerber method)
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(Determination of Fat by Soxhlet Method)
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4. & Extraction Cups " 1Ulu Soxtec Systems HT w3aunslanaulonad

5. Rauaulanlundunis Boiling wazanaiduwian 15-20 w19 aNHLRDUAY
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(Determination of Protein by Kjeldahl method)
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1. n3AVU3A 4% T9nsauasn 4 nsuazansluiinsesasu 100 Dadsas
2. Tmdsalansanlad 40% Tslmasaloasanlod 40 n5u azaelwinsasasy
100 UaRAAT
3. AWALALABIHAN (LAIUNIN 0.1 NFWVBI bromcresol green Waz methyl red

Feazauluiuaanagas 100 VaAaaT

ﬂﬁn'%mﬁtﬁﬂﬁmfiammsgnsiasl
1. nIadanIINLENTY (oxidising agent)
2. Anhydrous sodium sulphate
3. Lidﬂﬁﬂ%mﬁ’m catalyst LT copper, titanium, selenium 38 mercury
(@9 2 Thanaszuiy) %aﬁaai:ﬁm:i’anmﬁa:mﬁa"[ﬂ;jﬁurm&au
N (81%19) » (NH,); SO, - M
Ammonium sulphate Lll?liﬂu ammonia A8@NAY sodium hydroxide
(NH, ), SO, + 2 NaOH ——> Na,SO, + H,0 + 2NH; —— (2)
Ammonia 3:UJn3eNU vaInuada
2NH; + 2H;BO; . 2NH,H,BO,
ninsa ammonium borate NUEINAIFIHNTATANIIN
2NH,H,BO; + H,SO, ——» (NH,),SO, +2H,B0; — (4)
(3)*+(4) 2NH; +H, SO, ____,  (NH;),SO,4
1 mole H,SO, = 2molesN = 28gN
1ml0.1MH,SO, = 0.0028 g N
1 ml 0.1 N HCI = 0.0014 g N
Kjeldahl method 1fluw3sflEAuatronisuanemalan laenanuifias (precision)
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Distillation
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AeulsnlEnuaImssitaane 9 (Kjeldahl Factors of Various Foods)

NAAN Ui bl = Nx6.38

NRAA UM 1 = N x 6.68

wile = N x5.70

1 lna = Nx6.25

LARTIA = Nx5.55

e = Nx6.25
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1391 7 a39IEUNgUAKAINIBIMITIENINANIBNTHRAAT 9

(created chart by FDA Consumer Magaqine/U.S. Agriculture Department)

. . . L | awle
NNIanaU WRaw | lUs@n . -
_ . y . 21117 | A0NuT | T1aLAn | Folate
WInnm 2 0a) | (@82d) | (NW) y )
0

Ssananisan 10 1.3 3 5 2 3
Audensan 26 25 4 23 4 9
Sndedsan 86 9.0 3 17 8 90
NIRIRIDN 214 8.0 4 5 11 10
50 FT 332 (L)



Protein

Protein

weight

R? = 0.9905

a15191 8 USanawldsfnlualrsansnwinas 9nw

WINWHNDINT (NTN)

Tusén (nSw)

0.5033 0.1506
1.0365 0.3491
1.5268 0.5202
2.0640 0.6419
2.5458 0.8721
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