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Quantitative titration method of amino nitrogen
in soypastes between P.P and pH meter

Food analysis Division

Chan Soo Lee, Soo Kyoung Oh, Ha Bung Lee

—=Abstract—=

In Comparnison with quantitative titration method of amino nitrogen by Formol in Soy pastes,

using the pH meter is more rapid and conveniens than p.p method.
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Fig. 1. Standard calibration curve.
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Fig. 2. Content of amino nitrogen according to
meter and p.p method in commercial Koch-

ujang.
700
600 Bz o
L] pp
500 { §
Z
Z

mg,

J K L

Fig. 3. Content of amino nitrogen according to

pH meter and P-P method in Commercial
Doen-jang.
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Table 1. The comparison of the result by pH and p.p method.

pH P-P
Sample
I I I I I
Kochujang 0.37 0.37 0.37 0.35(0. 35) 0. 36(0. 35) 0. 36(0. 35)
Doenjang 0.45 0.45 0.45 0.44(0.43) 0.43(0.43) 0.45(0. 44)
Chunjang 0.42 0.42 0.42 0.49(0. 46) 0.41(0.43) 0.46(0. 44)

( ): Data in the decolorises samples.
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Content of amino nitrogen according to
pH meter and P-P method in Commercial
Chun-jang.

Fig. 4.
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