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L&i néi dau

TCVN 10728:2015 dwgc xay dwng trén co s& tham khao
AOAC 970.21 pH of cacao products. Potentiometric method;

TCVN 10728:2015 do Tiéu ban ky thuat tiéu chuan québc gia
TCVN/TC/F16/SC2 Cacao va sdn phdm cacao bién soan,
Tdng cuc Tiéu chuan Do lwdng Chat lvgng thdm dinh,

Bo Khoa hoc va Céng nghé cong bé.
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TIEU CHUAN QUOC GIA TCVN 10728:2015

San pham cacao — Xac dinh pH — Phwong phap do dién thé

Cacao products — Determination of pH — Potentiometric method

1 Pham vi ap dung
Tiéu chuén nay quy dinh phwong phap do dién thé dé xac dinh pH trong cac sédn pham cacao.
2 Tailiéu vién din

Céc tai liéu vién dan sau rat can thiét cho viéc ap dung tiéu chuan nay. Déi véi cac tai liéu vién dan ghi
nam céng bd thi 4p dung phién ban dwoc néu. Di véi cac tai liéu vien dan khdng ghi nam cong bé thi

ap dung phién ban méi nhét, bao gém ca céac stra dbi, bd sung (néu co).

TCVN 4851:1989 (ISO 3696:1987), Nuéc dung dé phén tich trong phong thi nghiém — Yéu céu ky thuét
va phwong phap ther.

3 Thuéat ngir va dinh nghia
Trong tiéu chuén nay s dung thuat ngi¥ va dinh nghia sau day:

pH ctia dung dich mau (pH of test filterate)
Hiéu dién thé tai nhiét d6 do gitra hai dién cwc nhang trong dich loc ctia mau, xac dinh duoc theo quy

trinh quy dinh trong tiéu chuén nay.

4 Nguyén tac

Do hiéu dién thé gitra dién cuc thuy tinh va dién cuc so sanh trong dich loc clia phan mau thir.

5 Thuébc thir

Chi sir dung céac thubc thir loai tinh khiét phan tich va nwdc cat méi chuan bi dé tranh sy hap thu
cacbon dioxit va dat yéu cau loai 1 theo quy dinh ctia TCVN 4851:1989 (ISO 3696:1987), trir khi co
quy dinh khac.
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5.1 Dung dich dém chuan, ding dé hiéu chuan may do pH

Can st dung hai dung dich d&m chuén, cé cac gia tri pH da biét dén hai chir s6 thap phan & nhiét do
do va c6 gia tri pH & hai phia gia tri pH cla dich loc thu dwoc tlr phdn méau thir, vi du st dung dung

dich d&ém c6 pH x4p xi 4 va mét dung dich dém khac c6 pH xap xi 7.
C6 thé sir dung céc dung dich dém sau day:
a) Dung dich dém kali phtalat trong axit, 0,0496 M (c6 pH 4,00 & 20 °C va 4,01 & 25 °C)

Can 10,12 g kali hydrophtalat (KHCgH4O4) da duoc lam khé trwdc dén khéi lwong khdng dbi 2 h &
110 °C), chinh xac dén 1 mg, hoa tan trong nwéc dwng trong binh dinh mdéc 1 000 ml. Thém nwéc &

nhiét dd do dén vach va tron ki.
B&o quan bang cach thém khoang 2 ml cloroform hodc cacbon tetraclorua.
b) Dung dich dém phosphat, 0,0249 M (pH khoéng 6,88 & 20 °C va 6,86 & 25 °C)

Can 3,387 g kali dihydro ortophosphat (KH,PO,) va 3,533 g dinatri hydro ortophosphat (Na,HPQO,) (ca
hai hop chét da dwoc lam khé trwdce trong 2 h & 120 °C + 10 °C), chinh xac dén 1 mg, hoa tan trong

nwéc dwng trong binh dinh mdc 1 000 ml. Thém nwéc & nhiét do do dén vach va tron Ki.

B&o quan dung dich bang cach thém khoang 2 ml cloroform hodc cacbon tetraclorua.

6 Thiét bi, dung cu
St dung céc thiét bi, dung cu clia phong thir nghiém théng thwéong va cac thiét bi, dung cu cu thé nhw sau:

6.1 May do pH, dod nhay tbi thiéu Ia 0,01 don vi pH, cé dién cuc thuy tinh va dién cuc so sanh phu

hop va cd bu nhiét.

Céc dién cyc thiy tinh va dién cwc so sanh co thé dwoc 1ap rap thanh mot hé thdng clia cac dién cuc

két hop.

6.2 Can, co thé can chinh xac dén 1 mg.
6.3 Céc c6 mé, dung tich 150 ml.

6.4 Bép dién.

6.5 BOJ loc nhanh.

6.6 May khudy trén phong thir nghiém.

6.7 Nhiét ké da dworc hiéu chuan, chinh xac dén 1 °C.
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7 Lay mau
Viéc &y mau khong quy dinh trong tiéu chuan nay.

Mau gt dén phong thir nghiém phai la mau dai dién. Mau khéng bi hu hai hoac thay déi trong quéa

trinh van chuyén hodc bao quan.

8 Cach tién hanh

8.1 Phan miu th

Can khoang 10 g mau thir, chinh xac dén 1 mg.
8.2 Hiéu chuan may do pH

Chinh nhiét d6 ctia dung dich d&@m (5.1) dén nhiét d6 do va hiéu chinh may do pH (6.1) theo hwéng dan

clia nha san xuét.

Néu can thir nghiém mét day mau thtr, thi it nhat ctr 30 min lai kiém tra hiéu chuan cia may do pH bang

mot hodc ca hai dung dich dém.
8.3 Phép xac dinh
8.3.1 D&i v&i cac san pham cacao, trir bo’ cacao

Chuyén phan mau thir (8.1) vao cbc cé mé 150 ml (6.3), thém tir ttr 90 ml nwde sbi, viva thém viva khudy
cho dén khi hét cuc von. Loc qua bd loc (6.5), lam ngudi dén khodng tir 20 °C dén 25 °C réi do ngay pH,
st dung may do pH da dwoc hiéu chuan (8.2).

Ghi két qua chinh xac dén 0,1 don vi.
8.3.2 Doi véi bo cacao

Chuyén phan mau tha (8.1) vao cdc c6 mé 150 ml (6.3), lam tan chdy phan mau thr va khuay co hoc
(6.6) trong 5 min v&i lwgng nwédc twong dwong & 50 °C. Tach phan nwéc, lam ngudi dén khoang tw

20 °C dén 25 °C. Loc qua bd loc (6.5) r6i do ngay bang may do pH da dwoc hiéu chuan (8.2).
Ghi két qua chinh xac dén 0,1 don vi.
8.4 Lam sach dién cuc

Lam sach cac dién cuc bang cach trang lién tiép bang axeton & nhiét dd phong va bang nwédc & nhiét do
ttr 30 °C dén 35 °C.

Dung gidy thdm nhe céac dién cuc dén kho.
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9 Biéu thj két qua

Tri s6 pH do dwoc, chinh xac dén 0,1 don vi pH, clng véi nhiét d6 do.

10 Bao cao thir nghiém

Bao cao th&r nghiém phai ghi ro:

a) moi thoéng tin can thiét vé nhan biét day di vé mau th;
b) phwong phap ldy mau da s dung, néu biét;

c) phwong phap thir d4 sir dung, vién dan tiéu chuan nay;

d) moi chi tiét thao tac khdng quy dinh trong tiéu chuén nay, hodc tuy chon, cing v&i moi tinh hudng

bat thuwong khac co thé anh hudng dén két qua;

e) két qua thtr nghiém thu duoc.



TCVN 10728:2015

Thw muc tai liéu tham khao

[1]1 I1SO 7238:2004, Butter — Determination of pH of the serum — Potentiometric method
[2] I1SO 11289:1993, Heat-processed foods in hermetically sealed containers — Determination of pH

[31 AOAC 964.24, Buffer solutions for calibration of pH equipment




