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Determination of Moisture in Soybean Powder

MA Xiao-nian' , DONG Yu-ying' , ZHANG Rui-yu', DUAN Hai-bo’* et al (1. Kunming City Center for Disease Control and Preven-
tion, Kunming, Yunnan 650228 ; 3. Technology Center of China Tobacco Yunnan Co. Ltd. , Kunming, Yunnan 650231)

Abstract [ Objective] The aim was to find the optimum conditions for measuring moisture content in soybean powder by direct drying meth-
od, which makes the test result more rapid and accurate. [ Method] According to direct drying method of GB 5009.3—2010 Determination of
Moisture in Food, moisture content in soybean powder was determined. Z value was calculated based on the measured value and specified val-
ue, the optimal conditions were analyzed. [ Result] The specified value of moisture content in soybean powder was 6.81% , standard deviation
was 0.12% , the obtain moisture mean through experiment was 6.92% , Z value ratio was 0. 91. The optimal conditions were ; choosing small
quality weighting bottle, baking 3 h, quality of sample about 3 g. [ Conclusion] The study can provide reference for determination of moisture

in soybean powder.
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Table 1 Constant weight of weighing bottle with different quality g

i B2 b FHEL b Figelh 12hE FENIA T h 12 h ;=7
Serial No Baking 2‘h after Bakmg 1 h Bakmg 1h After 12 h Heating 1 h Weighting

washing again again after 12 h
1 22.9524 22.9523 22.9539 22.9526 22.9521 22.9527
2 22.8385 22.838 4 22.8390 22.939 1 22.8386 22.8393
3 38.184 6 38.1852 38.184 8 38.185 1 38.184 5 38.1852
4 22.028 3 22.028 7 22.028 5 22.028 7 22.028 2 22.028 3
5 21.616 7 21.6171 21.617 0 21.616 9 21.616 8 21.617 0
6 37.149 6 37.150 1 37.149 8 37.1453 37.149 6 37.148 8
7 29.816 2 29.816 6 29.816 8 29.816 9 29.816 3 29.816 8
8 23.804 9 23.804 4 23.804 2 23.804 6 23.804 3 23.804 7
9 22.565 6 22.566 0 22.566 5 22.566 8 22.566 0 22.566 2
10 23.156 6 23.156 4 23.156 0 23.1558 23.156 0 23.156 2
11 62.945 8 62.945 3 62.945 2 62.947 6 62.947 1 62.948 7
12 65.309 0 65.309 8 65.308 9 65.3113 65.310 7 65.311 8
13 69.983 1 69.983 8 69.983 0 69.985 0 69.984 0 69.985 4
14 61.884 1 61.884 5 61.884 9 61.886 3 61.886 0 61.886 7
15 64.922 0 64.922 0 64.921 3 64.923 1 64.923 0 64.923 0
16 61.366 3 61.367 6 61.365 7 61.366 3 61.367 2 61.367 8
17 63.783 8 63.783 5 63.783 0 63.786 5 63.785 3 63.786 9
18 62.969 3 62.969 1 62.969 2 62.970 5 62.970 1 62.971 1
19 62.655 3 62.654 8 62.656 8 62.657 3 62.655 8 62.556 8
20 63.672 0 63.673 8 63.6712 63.672 4 63.673 3 63.673 2
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Table 2 Drying time and results g

e - ) - (B3 1) my CFIRET 1) my (FIAET h)
Serial No. ? 0 ! m, (baking 3 h)  m, (baking 1 h again) m, (baking 1 h again)
1 22.9527 2.640 7 25.593 4 25.411 8 25.412 3 25.4120

2 22.8389 2.720 3 25.559 2 25.370 9 25.371 4 25.371 1

3 38.1852 3.296 9 41.248 9 41.253 3 41.253 9 41.253 6

4 22.028 4 3.771 0 25.799 4 25.538 6 25.539 5 25.539 3

5 21.617 4 2.2311 23.848 5 23.693 9 23.694 8 23.694 2

6 37.150 2 5.374 6 42.524 8 42.170 3 42.171 6 42.411 0

7 29.817 0 4.983 0 34.800 0 34.469 0 34.470 2 34.469 8

8 23.804 9 5.742 1 29.547 0 29.377 4 29.377 8 29.377 4

9 22.566 2 5.2309 27.797 1 27.456 1 27.457 4 27.455 7

10 23.156 0 6.129 7 29.285 7 28.882 4 28.883 8 28.852 6
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Table 3 Moisture content and Z value of soybean powder

HE3 h ks

v ps m ‘
oy e Mot A0
drying 3 h//%
H1 1 2.640 7 6.88 0.58
(3 g Z£h) 2 2.720 3 6.92 0.91
Group 1 3 3.296 9 6.94 1.08
(about 3 g) 4 3.771 0 6.92 0.91
5 2.2311 6.93 1.00
H2 6 5.374 6 6.60 1.75
(5 ¢ Z£4) 7 4.983 0 6.64 1.42
Group 2 8 5.742 1 6.69 1.00
(about 5 g) 9 5.2309 6.65 1.33
10 6.129 7 6.58 1.92
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Fig.1 Sources of water uncertainty of soybean powder
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