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Automatic Titration Using Micro pH Electrode in
Volatile Basic Nitrogen Analysis
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Abstract

An automatic titration was performed by a home-made automatic control system adopting a micro pH
electrode as its sensing part in microdiffusion-based volatile basic nitrogen (VBN) analysis. The micro
electrode was considered to be adequate for automatic VBN analysis because of its small sensor size, low
immersion depth and unbreakable body. Six pork samples in different degree of freshness were analyzed both
manually and automatically. The data from automatic titration were not significantly different from those taken
by manual titration even at 15% significance level. The correlation coefficient was 1.000.
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Fig. 1. Schematic diagram of a micro pH electrode-based
automatic titration -system for the volatile basic nitrogen
analysis of pork samples.
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Fig. 2. Flowchart for automatic titration program.
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Table 1. The amount of 0.01 N NaOH added to analyze the volatile basic nitrogen of pork samples in manual and automatic

titration
Sample No. Manual titration Automatic titration Significance
1 0.8930.0043" 0.8940.0059 Ng?
2 0.750%£0.0015 0.748%0.0043 NS
3 0.697+£0.0098 0.689£0.0064 NS
4 0.385£0.0059 0.387 =0.0067 NS
5 0.27930.0050 0.278+0.0084 NS
6 0.134£0.0025 0.136 +0.0032 NS

"Mean * standard deviation for 5 replicates.
2 e B -
“Not significantly different at «=0.05 level.
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