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L&i néi dau
TCVN 8125:2015 thay thé TCVN 8125:2009;
TCVN 8125:2015 hoan toan twong dwong véi ISO 20483:2013;

TCVN 8125:2015 do Ban ky thuat tiéu chudn quéc gia TCVN/TC/F1
Ngii céc va ddu db bién soan, Téng cuc Tiéu chuén Do lwéng Chét lwong

thdm dinh, B Khoa hoc va Céng nghé céng bé.
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TIEUCHUAN QUOC GIA TCVN 8125:2015

Ngii cdc va dau dé - Xac dinh ham lwong nito’ va tinh ham lwong

protein - Phwong phap Kjeldahl

Cereals and pulses - Determination of the nitrogen content and calculation of
the crude protein content - Kjeldahi method

CANH BAO - Viéc ap dyng ti¢u chudn nay cé thé lién quan dén cac vit ligu, thiét bj va cac thac
tic gay nguy hidm. Tidu chudn nay khéng thd dwra ra dwge hét tht ca cac vin dé an toan lién quan
@én vigc str dyng chang. Ngwdi st dyng tiéu chudn nay phal ty thiét 1ap cac thao tic an toan
thich hop va xac dinh khi niing 4p dung cic gi¢i han quy dinh trwoc khi sir dyng tidu chuln.

1 Pham vi ap dung

Tiéu chudn ndy quy dinh phuong phap xac dinh ham lweng nito béng phirong phép Kjeldahl va tinh
ham lwgng protein thd trong ngli cbc, ddu d8 va cac san phm cla chang.

Phwong phap ndy khéng phan bist duwgc giCra nito protein va nito phi protein. Néu cin phéi xéc dinh
ham lwgng nito phi protein thi ap dung phwong phap thich herp khac.

CHUTHICH Trong cic trudmg hop cy th, phirong phép ndy khing thé thu dugc toan b nito trong nitrat va nitrit.

2 Tailigu vién din

Cac tai liéu vién din sau rit cln thiét cho viéc ap dung tidu chudin nay. Bdi véi cac tai liéu vién din ghi
nam cdng bé thi 4p dung phién ban dugc néu. BAi véi cac tai lidu vién din khang ghi nam céng bd thi
4p dung phién ban mdi nhét, bao gbm ca céc sira d8i, bd sung (néu cd).

TCVN 4846 (IS0 6540), Ngb — Phuong phap xac dinh ham lugng &m (ngd bot va ngé hat).

ISO 712, Cereals and cereal products — Determination of moisture content — Reference method (NgU
cbe va san phém ngii cbc — Xéc dinh hém luong dm — Phuong phap chudn).

ISO 24557, Pulses — Determination of moisture content — Air-oven method (Péu d8 — Xéc dinh o6 4m -
Phuong phédp dang 1o khéng khi néng).
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3 Thuat ngir va dinh nghfa
Trong tiéu chudn nay s dung cac thuat ngi» va dinh nghia sau day:

34
Ham Iwgng nite (nitrogen content)
Lwong nite xac dinh dwoc bing quy trinh quy dinh trong tiéu chudn nay.

CHO THICH Ham lwong nito duec bidu thi bing phan tram khal leng chit kho.

3.2

Ham lweng protein thé (crude protein content)

Luong protein thé duoc tinh tir ham kegng nite x&c dinh bing phwong phép quy dinh trong tiéu chudn
nay, biing cach nhan ham Iugng nito véi cac hé sé thich hep tiy thude vao tirng loai ngl cée hosic
dau g8,

CHU THICH Ham Irgng protein thé dugc bidu thj bing phin tram khdi lrang chét kho.

4 Nguyén tic

Phan mau thir dwoe phan hily biing axit sulfuric khi 66 mat cia chét xuc téc. San phdm phan (ng dugc
trung hoa biing kidm, sau d6 dwgc chung cit. Amoniac gidi phéng duwoc thu vao dung dich axit boric, rdi
duwoc chuin 48 bing dung dich axit sulfuric dé xac dinh ham lwong nito va tinh ham lwong protein thd.

5 Thuéc thir
CANH BAO — Cin than trong khi sir dung céc thubc thir néu trong 5.3, 5.8, 5.9 va 5.13.

5.1 Chi st dyng cac thudc thi loai tinh khiét phan tich khéng chira cac hop chét nito, trir céc chét
chuln va s dung nudc cit hodic nwde dé khir khodng hodic nude co dd tinh khiét tong dwong.

5.2 Vién Kjeldahl, twrong (*ng v&i cac thanh phan sau: ddng (I} sulfat ngdm nadm phan t&r nuwéc
(CuS0.5H,0) = 2,8 %, titan oxit (TiQ,) = 2.8 % va kali sulfat (K;SO4) = 94,3 %.

Cach khéc, dbng (i) sulfat ngam nam phan tlr nworc, titan oxit v kali sulfat ¢6 thé dwece trdn I3n theo ty
|& teong (ng.

5.3 Axit sulfurlc, c(H,SO.) = 18 molll, pxo(H;S04) = 1,84 g/mi.

5.4 Chit chéng tao bot: dAu parafin, silicon hodic cac vién chéng tao bot ¢ thé dwgc sir dung gé
ngan sii bot.

5.5 Axetanilit (CaH;NO) hoac tryptophan (Cy,H2N,0,), 99 % (khéi Ivong)
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5.6 Axit boric, dung dich nudc, pr(H:BOs) = 40 g/l hodc ndng a6 bat ki khac khuyén céo theo thiét bi
duoe sl dyng.

5.7 Chétchi thj mau

B4 sung cac thé tich dung dich A (5.7.1) va dung dich B (5.7.2) theo huwdng dan st dung thiét bi (vi duy:
5 thé tich dung dich A va 1 thé tich dung dich B) hodc b4t ky chét chi thj mau khac theo hwéng din sir
dung thiét bi.

CHU THICH 1 C6 thé si¥ dyng dung dich axit boric chira chét chi thj mau s3n c6 (5.7.1va45.7.2)

CHUTHICH 2 Ty I8 dung dich A va dung dich B c6 thé dugc didu chinh tiy thudc vao thibt bi.
Viéc chudn d8 bing dién thé si¥ dyng dién cye pH, cin dugc kiém tra hang ngay.
571 DungdjchA

Xanh bromocresol (C,:H14BrsQ5S8); 200 mg.

Etanol (C;H;OH), 95 % thé tich: mét legng dd cho 100 m dung dich.

§.7.2 Dung djich B

£0 metyl (CisHisN3O;): 200 mq.

Etanal (C,HsOH), 95 % phin thé tich: m6t lwgng di cho 100 ml dung dich.

5.8 Natri hydroxit, dung dich nwéc (NaOH), trong khoang 33 % hodc 40 % khdi luwgng c6 ham lvgng
nito nhd hon hodc bing 0,001 %.

Ciing c6 thé st dyung natri hydroxit k§ thuat khi ham lwgng nitor nhd hon hofic bang 0,001 %.
5.9 Axit sulfuric, dung dich thé tich chuén, c{H,SO,) = 0,05 mol/l.

Neén str dung H,SO, thay cho HCI vl H,SO, khong tao bet khi trong cac éng néi.

5.10 Amoni sulfat, dung dich thé tich chudn, ¢(NH,); SO = 0,05 molil.

Cach khac, cb thé sir dung mubi (NH,),Fe(S0.),.6H,0.

541 Da bot, dang hat, d& duoc rira trong axit clohydric va dwgc nung hodic que khudy thly tinh c6
thé sir dung dé ngn tao bot.

512 Sacarose (tuy chon) khéng chira nito.

5.13 Diphospho pentoxit (P,Os).
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6 Thiét bj, dung cu

St dung cac thiét bj, dung cu thong thwdng clia phong thir nghiém, va cy thé nhw sau:
6.1 May nghién co hoc.

6.2 Sang, c6cd 15 0,8 mm.

6.3 Can phén tich, cé thé can chinh xac dén 0,001 g.

6.4 Thiét bj phan hity, chirng cét va chudn d¢

CAn phai 43m bao sw phan bb ddng d&u nhiét 43 cta thiét bj phan huy.

Dénh gi4 46 ddng a&u clia nhiét 49 biing phép thir ddy di v&i mét trong hai chét chuln (5.5) va xac
dinh &6 thu hdi dat duoc.

Thiét bj chirng cAt cling Awoc kidm tra x4c nhan bing cach chung c&t mét lwong da biét clia mudi
amoni [vi dy: 10 m! dung dich amoni sulfat (5.10)} va kiém tra xem d6 thu hdi ¢6 ién hon hoc bang
99,8 % hay khong.

7 Lay mau
Phuong phap |4y mau khong quy dinh trong tiéu chudn nay. Nén [y m&u theo TCVN 9027 {ISO 24333).

MZu giri dén phong thir nghiém phai 13 mAu dai dién. MAu khdng bj hu hdng hodc thay d4i trong suébt
qua trinh van chuyén ho#c bdo quan.

8 Chuén bi miu the

Néu cAn, nghién mAu saa cho toan bd miu ot qua 18 sang 0,8 mm. D6i véi cac hat, khéi legng hat can
phai nghién it nhét 12 200 g. Trén d&u miu ¢4 nghién.

9 Xac djnh dd 4m

Xéac dgjinh 46 4m, wy, clia m3u thir tir mot Iegng miu @3 duwoc chuln bj theo Didu 8. Tién hanh xac dinh
bing phuong phap thtr phit hgp @i véi tirmg san phdm (vi dy 1ISO 712 @éi véi ngl cée va san phdm
"ngli cbc, TCVN 4846 (ISO 6540) ddi voi ngd, hodc bang phirong phap mé ta trong (8] va dwoc st
dung dé thir nghiém mot sb loai dau a8 cy thé hosc ISO 24557 dbi voi dau ad).
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10 Cach tién hanh
10.1 Yéu cdu chung

Néu cAn, kiém tra cac yéu clu vé gioi han I3p lai {12.2) thi tién hanh hai phép xac dinh riéng ré theo
10.2 dén 10.5.

10.2 Phén miu thir

Can mdt lwgng miu thér 43 chudn bj theo Didu 8, chinh x&c dén 0,001 g, tuy thudc vao ham lwgng nito
di kién sao cho phan mau thir chia tir 0,005 g dén 0,2 g nito va tét nhatia 1én hon 0,02 g.

10.3 Xéc djnh
10.3.1 Phéan huy

CANH BAO - Cac thao tac sau diy phai dwore thire hién trong td hat chju dwee axit sulfuric,
thong gio tét.

Chuyén phin mau thiz (10.2) vac binh phan huy, sau d6 thém sé vién xGc tac ciin thiét (5.2) chira 10 g
kali sulfat, 0,30 g @dng (II) sulfat ngam ndm phan tir nuréc va 0,30 g titan oxit. Cudi cung thém 20 mi axit
sulfuric (5.3).

Cé thd didu chinh lwgng axit sulfuric tly thudc vao thiét bj, nhung chi sau khi chic chan phép do nay
cin cb @8 thu hbi 99,5 % d6i v&i axetanilit va 99,0 % adi voi tryptophban.

Tron ky, d& wét hoan toan phén miu thir.

D3t c4c binh trén thiét bj phan huj da duoc gia nhiét trrec dén (420 + 10) °C.

Sau it nhét 2 h phan huy, tinh tir thoi didm nhigt @5 ctia thiét bj dat (420 + 10) °C, Iy binh ra va & ngudi.
CHU TI:|ICH Nén bé sung d4 bot ho4c que khudy thdy tinh (5.11) a4 didu chinh s6i vA chéing tao bol (5.4).

Théi gian phan huy téi thidu dwge kiém tra bdng chét chuln nhung rit khé dé dat ty 1& thu héi
(xem 10.5).

Theo khuyén cdo cUa nha san xuét thiét bj, viéc hit qué manh s& 1am thét thoat nitor.
10.3.2 Chirng cét

Cén than cho 50 ml medc védo binh da ngudi va d& ngudi hdn. Chuyén vao binh thu nhan 50 mi axit
boric (5.6) va it nhat 10 giot chi thi mau (5.7), quan sat may do mau hodc stv dyng dau dé quang.
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Thém mét kegng dw 5 mi dung dich natri hydroxit (5.8) can dé trung hoa lwgng axit suifuric da st dung.
Sau @6 tién hanh chwng cét.

Lugng thude thr dwgc s dung c6 thé thay d8i tuy thude vao thiét bi.
10.3.3 Chuin a6

Tién hanh chudn @6 bing dung dich axit sulfuric (5.12), thure hién lién tuc trong suét qua trinh chung
cAt hoac trén toan bd dich cét khi két thic qua trinh chung cét.

Xac dinh diém két thuc qua trinh chueng cAt bing may so mau hodic siv dyng ddu do quang hogc phan
tich dién thé ¢ hé théng do pH.

10.4 Phép thir miu tring

Tién hanh phép thie mAu trdng v&i cac thubc thie s dung trong 10.3.1 dén 10.3.3 nhirng khong cé méu
ther (10.2).

CHO THICH Cé thé& thay mau thir biing 1 g sacarose (5.12).
10.5 Phép thir v&i chit chudn (Phép thir kidm tra)

Lam khé chit chudn dwoc st dung & nhiét db tir 60 °C dén 80 °C trong chéan khéng, véi sy cb mét cla
diphespho pentoxit (5.13).

Tién hanh phép thir kiém tra trén phan mau thi téi thidu 0,15 g béng céch xac dinh ham lwgng nito cta
tryptophan va/hodc clia axetanilit (5.5).

CHUO THICH Cé thé thém 1 g sacarose (5.12) vao chét chudn.

D6 thu héi nito tir axetanilit phai it nhit 1a 99,5 % va dd thu hdi nito tir tryptophan 1t nhét 1a 99,0 %.

11 Bidu thj két qua
11.1 Ham lwgng nitor
Ham lwong nito, wy, bidu thi phan khdi lwgng chét khd, tinh biing phin trdm (%), theo Cang thire (1):

= (A=Vo)xT x0,014 x100 100

_140T (V-V, n
m 100-w,, m(10““'o-w,sz

trong do:
Vo  lathd tich cita dung dich axit sulfuric (5.9) cAn cho phép thér mAu tréng, tinh bdng mililit (ml);

V, lathé tich cha dung dich axit sulfuric (5.9) ¢An cho phan mau thir, tinh bang mililit {(ml);

10
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0,014 I lwong nito twong dwong voi viéc st dung 1 ml dung dich axit sulfuric 8,5 molf, tinh
bing gam (g);

T  landng d% duong lwgng clia dung dich axit sulfuric dwgc sl dung dé chuén do;
m  la khéi lwgng cta ph&n miu thir, tinh bing gam (g);
wy 12 49 4m, dugc xac dinh theo Didu 9.

Biéu thj két qua dén hai chir s thap phén.

11.2 Ham hwgng protein thd

Tinh ham lwong protein thd cla sdn phAm khé bling cdch nhan gia tri ham lrong nite thu dwge (11.1) &
th&i didém xac dinh v&i hé sé chuyén @i phu hegp cho loai sén phdm ngi cde hodc dau dd va viec st
dung chung.

Biéu thj k&t qua dén mot chir b thap phan.

CHU THICH Mgt sb h2 sb chuyén dbi dwoc sl dung cho ngli ¢dc duec ndu trong Phy lyc C. CAc loai khac thrréng siv dung
hé sb6,25.

12 Pg chum
42.1 Phép thir 1ién phong thi nghiém

Céc chi tiét clia phép thir lién phéng thir nghiém v& 86 chum cla phuang phap dugc dua ra trong Phy
luc A. Cac gia trj thu dwerc tir phép thir lién phdng thir nghiém nay ¢é thé khong ap dung cho céc dai
ndng d¢ va cdc chit ndn ngoai cac dai nbng do va chét nén da néu.

12.2 D3 lp lai

Chénh |&ch tuyét déi gitra céc két qua cha hai phép thir ddc 18p, don 18 thu dugc khi sir dung cling

“phwong phép trén vat liéu thir gidng hét nhau trong ciing mét phéong thir nghiém, do mét ngudi thyre
hién, st dung cling thiét bj, thyc hién trong mdt khodng thdi gian ngén, khdng dugc qua § % céc
truérng hop virgrt qué gidi han 13p lai r dwge tinh theo Cong thive (2) sau day:

r=(0,0063 xwp)x2,8 (2)

trong d6 we (@ ham lwgng protein thé cla mau, biéu thj bing phin trém khdi hegng sdn phdm kho
{xem Bang B.1).

Béi v&i cac san phdm cd ham lweng protein thd iy 7 % dén 80 %, xem Bang A.1 va Hinh A.1.

11
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12.3 D6 tai lap

Chénh {éch tuyét ddi giira cac két qua clia hai phép thir don 18, thu dwec khi sir dung cung phuong
phép trén vat liéu thir gibng hét nhau trong cac phong thir nghiém khéac nhau, do nhlrng nguwdi khac
nhau thye hién, s& dung cac thiét bj khac nhau, khéng dwec qua 5 % cac triveng hep vuot qua gidi
han tai l3p R dwoc tinh theo céng thirc (3) sau day:

R=(0014xwe) x2,8 (3)
(xem Bang B.1).
Déi voi cac san phdm cé ham lugng protein thd tle 7 % dén 80 %, xem Bang A.1 va Hinh A.1.
12.4 Chénh léch t&i han
12.4.1 So sanh hai nhém phép do trong mdt phong thir nghiém

Cheénh léch t&i han (CDr) giCba hai gié trj trung binh, m&i gia tri thu dwoc tir hai két qua thir trong céc
diéu kién |3p lai, bang:

CDr=1,98 x 5,= 1,98 x (0,0063 x wg) = 0,01247 x wp 4
{xem Bang B.1).
Trong dé:

s, la d8léch chuin lap lai;

w, ham lugng protein thd clia mau tinh theo khéi lrong sdn pham kho, biu thi bing phan tram.
12.4.2 So sanh hai nhém phép do trong hai phdng thir nghigm

Chénh léch toi han (CDR) gitra hai gia tri trung binh, mai gia trj thu dwee tir hai két qué thlr do hai
phong thér nghiém khac nhau thuc hién trong cac didu kién |3p lai, bing:

CDR =2,8ys%&—0,55% = 2,8\/(0,014 X wp)2-0,5x(0,0083xwp) =0,03716xwp  (5)

(xem Bang B.1).
Trong dé:
s la dd léch chuan tai lap;
s, 14 d8 léch chudn i3p lai;
w, laham lugng protein thé clia mAu tinh theo khéi lwgng sdn phdm kho, biéu thj biing phan tram.

12
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13 Bao cao thir nghiém
Bao céo thir nghiém phai ghi ré:
a) moi thdng tin cAn thiét & nhan biét ddy Al vé mau thr;
b) phuwong phap l&y m3u a3 st dyng, néu biét;
¢) phuong phdp thlr a4 s dyng, vién din tidu chun nay;
d) hé sé chuyén adi dugc st dung (xem Ch thich trong 11.2);

e) moi chi tiét thao tac khdng duwge quy dinh trong tiéu chudn nay hodic nhirng didu dwoc coi 1a tuy ¥
¢cling nhw bt ky sy ¢b nao cé thé anh hwdng dén két qua thi;

f) kétqua thir thu dwere, hodc néu thda man yéu ciu vé ad 13 lai thi néu két qua cudi cing thu duorc.

13
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Phy luc A
(Tham khao)

Két qua clia céc phép thir lién phong

D% 13p lai, 96 tai lap va chénh léch tdi han clia phuong phép dugc thiét 1ap béi hai phép thir lién phong
th(r nghiém ludn phién theo cac yéu clu cia TCVN 6910-2 (ISO 5725-2), TCVN 6910-3 (ISO 5725-3)
va TCVN 6910-6 (ISO 5725-6).

Mudi phéng thir nghiém tham gia vao phép thir nay. Mwai bén san phdm va bén chét chudn duoc dung é
phén tich. Cac két qua dwa ra trong Bang A.1.

14
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Bang A.1 — Két qua théng ké clia cac phép thir lién phong thir nghiém

* Cac miu 85 14: 1= Bot mi théng thwémg 1; 2 = Ng8; 3 = Lda mach; 4 = Lia mi thdng thieémg; 5 = B4t mi thdng thuéng 3; 6 = Lua mi cimg; 7 =Bt mi
thuémg 2; & = dau Ha Lan 2; 9 = ddu Ha Lan 1; 10 = d4u; 11 = gluten Ita m! 1; 12 = gluten loa mi 2; 13 = gluten ngd 1; 14 = gluten ngd 2

Théng sé Miu* ]

1 2 3 4 5 [ 7 8 ) 10 | 1 12 13 14

84 Iugng phang thir nghigm cén kai sau khi

a8 log trir ngoai 18 10 9 10 10 10 10 10 10 10 10 10 10 10 9

Ham egng protein trung binh (wy x 5,7), tinh

theo % chat khd, we 7.03 | 894 | 902 | 1188 | 1390 | 1554 | 16,19 | 21,91 | 2280 | 31,57 | 61,33 | 62,19 | 7046 | 79.99

D léch chudn I3p Igi, s, 011 | 004 | 007 | 015 | 006 | 007 | 017 | 000 | 017 | 010 | 085 | 027 | 057 | 019

H& sb bién thitn (89 Kech chudn Mrung binh),

% 156 | 045 | 078 | 1,26 | 043 | 045 | 105 | 041 | 075 | 032 | 139 | 043 | 072 | 024

Gidri han p lai, r(=28x 5] 031 | 041 | 020 | 042 | 017 | 020 | 048 | 025 | 048 | 028 | 238 | 076 | 180 | 053

B4 léch chudn t4i lap, sp 019 | 014 [ 008 | 028 | 018 | 014 | 034 | 029 | 046 | 046 | 137 | 079 | 102 | 083

He sb bién thien (a0 l&ch chudn Ritrung binh),

% 270 | 157 | o9 | 236 | 115 | 090 | 210 | 132 | 202 | 146 | 223 | 127 | 128 | 1,04

Gigri han ti lap, R (= 2.8 x 55} 053 | 039 | 022 | 078 | 045 | 039 | 095 | 081 | 129 | 129 | 384 | 221 | 288 | 232

GLOZ'SZT18 NADL
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CHU DAN
X Ham lwong protein, % sa DY léch chudn téi 12p (o)
Y D§léch chuan, % s, D& lech chudn 13p lai ()

Hinh A.1 — Méi quan h@ giira d& léch chudn 13p lai,
a6 léch chudn tai 14p va gia trj trung binh ciia ham lweng protein

Hinh A.1 cho thdy @6 I&ch chun I13p lai va 63 léch chuén tai 13p phy thudc vao gia trj protein tim théy,
do vay cac gid tri nay khong phai 1a hing sb. '

Viéc thiét 1ap méi quan hé phy thudc gitra cac gid trj vé& d§ chum (4% I3p lai hodic 6 tai 1ap) va mirc
trung binh protein tang d&i v&i mét vai kiéu méi quan hé.

Tir cdcchénh léch nhd quan sét dugc gilra cac mé&i quan hé din dén chép nhan phuwong trinh di qua
diém gbc zero:

a) phwong trinh dwéng hdi quy dbi véis, s =0,0063 x we
b) hé séxacdinh R2=0,4646
¢) phuong trinh dwéng héi quy abi véisg Sk =0,014 x we

d) hé s xacdinh R?=0,7849

16
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Phuluc B
(Tham khao)

Chénh 1éch t&l han va 4p dung thipe té cac gidl han Idp lai va tai 1gp
cho cac ham lwrgng protein khac nhau
B.1 So séanh hal nhém phép do trong mét phong thir nghiém

Chénh léch téi han (CDr) gitra hai gid tri trung binh thu duerc tir hai két qua thir trong cac didu kién 1ip
lai bang:

_ 1,1
CDr=28s, n * 3, (B.1)
trong d¢:
s la @¢ léch chuén 13p lai;

nvan, 1asb kétqua the teeong g véi mbi gia tri trung binh.

CHU THICH Chénh Iach 1¢1 han giira hal gid trj trung binh thu dugc tir hal két qua trong céc didu kidn vé 64 1ap iai,
xem TCVN 6810-6 (ISO 5725-6).

Néu ca hai n, va n, d&u béing 2, thi phwong trinh rit gon 1a
CDr= 28 S,E =1,08s, (B.2)

B.2 So sénh hai nhém phép do trong hai phdng thir nghiém

Chénh I&ch téi han (CDR) gitba hai gia trj trung binh thu dugc tir hai két qua thir cla hai phong thir
nghiém khac nhau trong cac didu kién I%p lai bang:

CDR=28 \(sﬁ-sf[h-z-:'—‘—i%z—J (B.3)
trong dé:
s 12 @4 1éch chudn 13p lai;
S8 la a9 léch chudn tai 1ap;

mvan, [asb két qua thir twong Gng véi mdi gia trj trung binh.
Néu ca hai ny van, ddu béng 2, thi phwong trinh rat gon 1a:

CDR=2,8s1-0,65 (B.4)
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Bang B.1 — Ap dung thyc té ctia gi&i han I3p lai va giéi han tai Igp

aéi véi cac ham lvgng protein khac nhau

Hap':';:;"g 6 lach Gigihan | DB lgch Gii han c“';:::: ::L:::;:;Lg I
chudn I3p lai I3plai | chudn taildp tai 1ap
(wn x5,7) n . - A Trong 1 phdng | Trong 2 phdng
% thir nghiém thir nghiém
10 0,06 017 0,14 0,39 0,12 037
15 0,09 0,25 0,21 0.59 0,18 0,56
' 20 0,12 0,34 0,28 0,78 0,24 0,75
25 0,15 0,42 0,35 0,98 0,30 0
. 30 0,18 0,50 0,42 1.18 0,36 1,12
S 0.21 0,59 0.49 1,37 0,42 131 |
40 0.24 0,67 0,56 1,57 0,48 1,49
- 0,27 0,76 063 1,76 053 1,68
| 50 0.30 0,84 0,70 1,96 0,59 1.87
. 56 0,33 0,92 0.77 2,16 0,65 2,05
i 60 0,36 1,01 0,84 2,35 0,71 2,24
65 0,39 1,09 091 2,55 0,77 243
70 042 1,18 0,98 2,74 0.83 2,61
s 0,45 1,26 1,05 2,94 0.89 2,80
' 80 0,48 1,34 1,12 3,14 095 2,99
Gia s

[Prépthr 1] + [Phepthir2 |

H

[ Trung binh 1 (phép thir 1 + phép thir 2)/2 |

[Phepthrs| + [ Phepthir |

[ Trung binh 2 (phép thir 5 + phép thir 6)/2 |

[Prépthro] + [Phépthir10] = | Trung binh 3 (phép thir 9 + phép thir 10)/2

vioy:

Gi&i han tap lai dwge dp dyng gidra

hodc gitra

Gidi han tai 13p dwgc ap dyng gitra

hogc giCa

phép thr 1 va phép thir 2
phép thir 5 va phép thir 6
phép thir 1 va phép thir 6

phép thir 2 va phép thr 9

Chénh l&ch t¢i han (CD} drrgc 4p dyng gira  trung binh phép thir 1 va phép thir 2

hogc gilra

18
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Phulyc C
(Tham khao)

Céc hé 86 chuydn déi ham lwgng nito sang ham lwgng protein

Sin phim H# &6 chuyén adi nite

thanh protein

Lia mi thurérng 57

Lia mi cirng 5,7

San phdm l0a mi nghidn 5,7 ho3c 6,25

| Lua mi ding 1am thirc &n 8.25 |

Lia mach , 6,25

Yén mach 5,7 hoac 6,25

Lua mach den | 57

Triticale (Tidu hic mach, lai gitva lda mi va [Ga ml den) 6,25

Ng6 6,25

Dau ab 6,25
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Thw muc tai liéu tham khao

TCVN 10034 (ISO 1871) Thuec phdm va thire &n chdn nudi — Hubng dén chung vé xéc dinh ham
luong niter bdng phuwong phép Kjeldahl.

TCVN 9936 (ISO 3188) Tinh bt va sdn phdm tinh bt - Xéac dinh ham lwong nito bdng phuong
phap Kjendahi ~ Phuong phap chuén dé.

TCVN 6910-2 (ISO 5725-2), B¢ chinh xdc (38 ding va d¢ chum) cda phwong phép do va két qua
do - Phén 2: Phuong phép co ban dé xac dinh & Idp Iai va do tai Iap cda phuong phap do tiéu

chuén.

TCVN 6910-3 (SO 5725-3), B chinh xéc (46 ding va do chum) cia phuong phép do va két qua
do - Phén 3: Céc thue do trung gian do chum ctia phuong phép do tiéu chudn.

TCVN 6910-6 (ISO 5715-6), D6 chinh xac (06 ding va d§ chum) cta phuong phap do va két qué
do — Phén 6: St dung céc gia trj g6 chinh xdc trong thuc té.

TCVN 4328-1 (ISO 5983-1) Thic dn chdn nubi — Xac dinh ham lugng nito va tinh ham lugng
protein khé — Phuong phap Kjeldahi.

TCVN 9027 (SO 24333) Ngii cdc va san phdm ngi cdc — Lay méu.

BIPEA, Conseil méthodologiques pour le dosage de leau dans les grains et les graines — LU68 E
8405 - Détermination de la teneur en eau — Protéagineux (Fiche n° 4).

European Brewery Convention, Analytica EBC, 1984,

Nitrogen-ammonia-protein Maodified Kjeldahl method Titanium oxide and copper sulfate cafalyst.
Official Methods and Recommended Practices of the AOCS, (ed. D.E.Firestone). AOCS Official
Method Ba Ai 4-91, AOCS Press, Champaign IL, 1997.

TKACUK, R. Nitrogen-to-protein conversion factors for cereals and oilseed meals. Cereal Chem.,
46(4), 1969, pp. 419-423

ICC Standard 105/2, Determination of crude prolein in cereals and cereal products for food
and feed.




	001
	003
	005
	006
	007
	008
	009
	010
	011
	012
	013
	014
	015
	016
	017
	018
	019
	020



