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The study focuses on the optimization of curdlan content detection based on GB 28304-2012

XU Bin, TU Han-Chao, DAI Yan-Yun
(Shanghai Institute of Quality Inspection and Technical Research, Shanghai 200233, China)

ABSTRACT: The current national standard employs the phenol-sulfuric acid method for quantifying the curdlan content.
However, due to inadequate dispersion of some curdlan particles in the solvent caused by agglomeration during dissolution in
a 0.1mol/L sodium hydroxide solution, the results of content detection were found to be unstable. The samples were treated
by magnetic stirring, homogenizer dispersion and ethanol dispersion. It was found that: The ethanol effectively disperses
the curdlan sample in the sodium hydroxide solution, preventing it from agglomerating. The ethanol method effectively
and efficiently addresses the pain point in determining the content of curdlan, offering valuable insights for enhancing the
detection methodology.
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Fig.2 Magnetic stirring
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Fig.3 Homogenizer method
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Fig.4 Ethanol dissolution
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