2020 AR S AS A 1

bR R

137

& 53 4

A A R BB A T 5 M B R

SRk, B A, Lk AR, KRS A A
(GH 3 b B A0 A R 8] LRI A RAT R R 8 3, i %18 414000)

WE. B3R AEZHGENIEFT Efiit AR EZYmE &, 21— Esmn st Pa
MG EW Tk, BREN AR E ST, mNEF K, A B TR G 0 A IR R o R AT F)
SHOE IR R ERBER S MK T EEARK, B SHERG A FHREY A
120 °C , A 34 7 45 B 1) 39 24 120 min, AnK 234 200 pl(3 g &44) , H % T4 XM EE S
0 ~4.5% FHA R A5, ROB AR B o ok 09 0 2 25 R4 B A o ok 00 B, AR A LW B A 00 R %
H o,
KEE S M ARG e Tk
R E 4 K2 . TS229;TS201. 6

X HERARIRAD ;A XEHS 1003 -7969(2020)01 —0137 - 04

Determination method of solvent residue in soybean meal
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Abstract; The method for accurate measuring the solvent residue in soybean meal was established by
studying the preparation method of the base soybean meal and the pretreatment conditions of standard
sample and sample. The results showed that when preparing the base soybean meal, adding appropriate
water could help the residual organic solvent fully volatilize and obtain the qualified base soybean meal.
The stability of standard sample results were not related to the addition of water. The pretreatment condi-
tions of standard sample and sample were obtained as follows: heating equilibrium temperature 120 °C ,
heating equilibrium time 120 min, water amount 200 wL( on the basis of 3 g soybean meal). The preci-
sion of repeated experiment of sample was 0 —4.5% . In the case of the same sample, the measurement
results of this method were higher than that of the national standard method. The method established was
more accurate to reflect the quality of the soybean meal.
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