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Study on the limitation of GB method on detection of free mineral acid
in vinegar
SHEN Yao'!,SHI Na?, GAO Li-hua®, HOU Cai-yun'

(1.College of Food Science and Nutritional Engineering, China Agricultural University, Beijing 100083, China;
2.Beijing Municipal Center for Food Safety Monitoring, Beijing 100041, China;
3.Beijing Food Brewing Institute, Beijing 100050, China)

Abstract: Some limitations were found in GB method on detection of free mineral acid in vinegar,like high false—
positive rate,hard to decide the results and so on. In this paper,the optimal time to decide the results,the
minimum detectability and the applicable using scope were researched and some improved suggestions were
put forward.
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Table 1 Basical information of vinegar sample by strips
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Table 2 Basical information of vinegar sample used to research minimum detectability
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Fig.1 Display the trend of R value over time
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Fig.2 Display the trend of G value over time
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Fig.3 Display the trend of B over time
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Table 3 The minimum detectabilities of different strips (mol/L)
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Table 4 Validation of uncoated and coated chilled beef
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