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Interfering Substance in Foods on the Determination of Sulfur Dioxide by
the Modified Rankine Titration Method
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Table I Comparison of the Determination of Sulfur Dioxide in Bean
Sprouts by Titration Method, Colorimetric Method, and GC Method

Found SO, (ppm)

Sample No.

Titration Colorimetric GC method
me thod method
Commercial 1 7.3 N. D. N. D.
bean sprouts 2 16.3 N.D. N.D.
3 1.2 N. D. N.D.
4 4.1 N. D. N. D.
5 2.5 N. D, N.D.
Bean sprouts 1 225 18 223
(Added SOp 2 192 150 160
3 161 195 180
4 89 75 80
5 67 48 45
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N, D. . Not detected, below 0.2 ppm
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Fig.1 Relationship between bubbling time and value of SO, obtained from bean

sprouts by titration method

(A] Commercial bean sprouts

(B) Bean sprouts which were added to SO,
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Table 2 Determination of Contents of Volatile Organic Acid and Sulfur Dioxide in Several Foods

Sample

Found volatile organic acid (ppm)

Calculated SO, Found SO, (ppm)

-~y

Acetic propionic Iso—buthylic by organic

acid acid acid acid (ppm) Titration Colorirmetric
Bean sprouts 29.5 0.3 0.1 14 10.6 N. D.
Concenrated 2.4 0.4 0.1 1.3 16 N. D.

juice
Boiled beans 250 N.D. N. D. 122 116 N.D.
Peeled shrimp 0.2 0.1 N.D. 0.1 0.6 N. D.
Soy beans paste 4 0.9 0.9 0.5 20.6 24.1 N. D.
Soy sauce 90.9 1.4 1.0 443 321 N. D.
Red wine 9.8 0.3 0.4 4.8 33.0 279
N. D. . Not detected
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