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Rapid Determination of Salt Content in Pickled Mustard by Electrical Conductivity

SUN Zhong-lei, LI Yu*

(Institute of Life Science and Technology, Yangtze Normal University, Chongqing 408100, China)

Abstract: A method was developed for the rapid determination of the salt content in desalting solution of pickled mustard
based on electrical conductivity. Firstly, the influence of salt concentration and type and temperature on the conductivity
of the desalting solution was analyzed. Secondly, the relationship between conductivity and salt content was analyzed by
Pearson correlation coefficient, and a predictive equation for the salt content in the desalting solution was established by
linear regression analysis. Lastly, the predictive equation was validated by the titration method described in the Chinese
national standard. The results showed that the conductivity and the salt content of the desalting solution indicated an
extremely significant correlation with correlation coefficient of 0.9790. The average error between the predicted and the
experimental values was less than 5% suggesting the accuracy and effectiveness of the predictive equation. The analytical
procedure was completed in less than 15 seconds. Therefore, the established method is simple and rapid, and can be used to
determine the salt content in pickled mustard.
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Fig.1  Relationship of salt concentration and conductivity
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Tablel Regression equations of conductivity against concentration for
different salts
R [EVERE HILRHBUR)
NaCl y=1.6500x+0.6036 0.9929
MgSO, y=0.4373x-+0.6685 0.9984
CaCl, y=1.4571x+0.7143 0.9897
KNO, y=1.1687x+0.5734 0.9983
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Fig.2  Effect of temperature on the conductivity of mustard desalting solution
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Table 5 Validation of the predictive regression equation
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Table2 Results of determination of the conductivity of mustard SEHME /% A4 1% RZE(%
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Table3 Salt contents in mustard desalting solutions
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