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Tab.3  Comparison of measurement results of two methods
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S Heh MR VO bR s A T N ik T 1
L, ORI ORI ORI VORBRIE o O gy, O g, T
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1 5 8.526 42.63 10 10 100 9.362 140. 4 97.8
2 10 8.248 82.48 5 15 75 10. 29 154. 4 95.8 96.9

3 10 8.433 84.33 5 20 100 12.09 181.3 97.0
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Tab.5 Recovery comparison of determination method 2 (with lanthanum oxide)
VORISR (E Sl Adgr vVOMESHRE  p (SR ikt _ Pl S P
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mL (mg-L~") pg mL (mg-L~") pg e /ng 0 /%

5 10. 67 53.34 10 12.5 125 10. 19 152.9 99.5
2 10 11.72 117.2 5 15 75 12. 65 155.5 96.7 98.1

3 10 10. 84 108. 4 5 17.5 100 12.96 194.3 98.2
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BERRERLH, T I BR ALLP Si Ti,Fe Mn Be %1
2T AR BRI 25. 00 o/ L A4, R ¥
90136 mg/ (L% ), Ke it B 0. 01 mg/L, [l

PEE ) 98. 1% . ULHIZR A 25. 00 o/ L A AL B HERR T
P S s a7y, 3 I R N A A
SR E AT LA Y, SN T e A R A8 e R Ny
10.4%.
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Fast Determination of Calcium in Soybean Milk and Its

Material by Flame Atomic Absorption Spectrometry
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Abstract; The calcium concentrations in soybean milk and its material were determined by flame atomic

absorption spectrometry (FAAS). The optimal dilution ratio of soybean milk and the amount of digestion

acid were discussed by single-factor experiments. Effect of Lanthanum oxide solution on the determination

of calcium in soybean milk was also studied. The results showed that the optimizing dilution ratio of soy-

bean milk was 1:3; the digestion acid consumption of soybean milk and soybean meal was 30 mL and 35

mL, respectively. The addition of lanthanum oxide resulted in the better sensitivity (0. 136 pg/(mL-%)),

lower detection limits (0. 01 pg/ml), and higher recovery (98.1% ).

creased 10. 4% in the soybean milk processing.

The calcium concentration de-

Key words: soybean milk; lanthanum oxide; calcium; flame atomic absorption spectrometry
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