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Table 1 The datas analysis on different degreasing times for 5 samples
) JBHE 1 il {8 AARFER2E/ %0 JBUIR 2 Yl
% HAA 7 %1% 22 ) 7% 1R 22 AR 2/ %
Values of Relative Values of
No True value ) ) Absolute error i ) Absolute error  Relative error
degreasing 1 time error degreasing 2 times
1 0.321 0.311 —0.01 3.20 0. 320 —0.001 0.31
2 0.331 0.323 —0.008 2.42 0.328 —0.003 0.91
3 0.307 0. 304 —0.003 0.98 0.307 0 0
4 0.329 0. 317 —0.012 3.65 0.329 0 0
5 0.324 0.327 0. 003 0.93 0.324 0 0
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Table 2 Effect of different acetic acid

amounts on the absorbance value

% {8 Absorbance value

ETRE
N P
No. 0.8mlL 0.9mL 1.0mL 1.1 mL 1.2 mL
Average
1 0.320 0.320 0.321 0.320 0.320 0.320
2 0.332 0.331 0.331 0.332 0.332 0.332
3 0. 307 0. 308 0. 307 0. 307 0.309 0.308
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Table 3 Effect of addition of iodine on

the absorbance value

T F R
0.8mL 0.9mL 1.0mL 1.1 mL 1.2 mL
Items No.
% e A5 1 0.312  0.314 0.321 0.325 0.333
Absorbance 0.321 0.331 0.331 0.333 0.333
value
3 0.306  0.306  0.307 0.309 0.316
AT 1R 22 1 2.80 2.18 0. 00 1.25  3.74
Relative 302 0.00 0.00 0.60 0.60
error
3 0.33 0.33 0. 00 0.65 2.93
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Table 4 The absorbance value of standard

curve from different chromogenic times

% 514 Absorbance value

W 5 5 i)

Measuering ¢ 0.05 0. 10 0. 20 0.30  0.40
times  mgel! mgeL! mgeL! mgelL! mgeL! mg-L!
12:40 0.052 0.134 0.211 0.370 0.544 0.696
14:40 0.052 0.133 0.210 0.371 0.544 0.696
16:40 0.051 0.133 0.211 0.371 0.544 0.695
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Table 5 The absorbance values from

different times

I 4 W% 5% { Absorbance value
Measuering times 1 2 3 4 5
12:50 0.321 0.331 0. 307 0.329 0.324
14:50 0. 308 0.322 0.297 0.319 0.313
16:50 0.295 0. 310 0. 288 0.307 0.304
£6 FARARSNERREEME
i 7E B RSB

Table 6 The absorbance values from different

type instruments and chromogenic times

% 518 Absorbance value

:fe AL FRH5 TU-1800 {2 TU-1902
Instrument type TU-1800 Instrument type TU-1902
12:00 0.3128 0.3132
12:30 0. 3294 0.3288
13:00 0. 3100 0. 3084
13:30 0. 3075 0. 3070
14:00 0. 3061 0. 3057
14:30 0.3063 0. 3064
15:00 0. 3064 0. 3069
15:30 0. 3077 0. 3081
16:00 0.3075 0. 3080
16:30 0. 3080 0.3194
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0.303 5, F3{H:0.30; 5 R %:1.51%., WfE
X G B 1) 5% M) A80AE X 1R 2% 43 B . L YZ01 ~
YZ10 £ 20 80 95 1 fi KA PR 22 43 0k 3. 626,
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Table 7 Absorbance values measured by TU-1902 at different chromogenic times
FE S g % J6{H Absorbance value
Sample No. 12:00 12:30 13:00 13:30 14:00 1430 15:00 15:30 16:00
YZ01 0.3018 0. 3035 0. 3027 0.2947 0. 2940 0.2942 0.2925 0.2926 0.2987
YZ02 0.3053 0.3098 0. 3090 0.3002 0.2981 0.3010 0.2990 0.2990 0.2974
YZ03 0.2754 0. 2840 0. 2820 0.2692 0.2691 0.2688 0.2682 0.2704 0.2701
YZ04 0.2874 0.2951 0.2942 0.2847 0.2826 0.2819 0.2845 0. 2831 0. 2820
YZ05 0.2918 0.2988 0.2978 0. 2845 0.2827 0. 2852 0. 287 0.2835 0.2838
YZ06 0.2781 0.2829 0. 2821 0.2713 0.2714 0. 2602 0.2698 0.2707 0. 2704
YZ07 0.3094 0.3130 0. 3121 0. 2990 0.3032 0.3010 0.3002 0.3001 0. 2990
YZ08 0.2787 0.2847 0.2841 0.2715 0.2730 0.2715 0.2715 0.2738 0.2737
YZ09 0. 2800 0. 2855 0. 2849 0.2724 0.2723 0.2734 0.2733 0.2733 0.2724
YZ10 0.2672 0.2734 0.2734 0.2624 0.2616 0. 2645 0.2611 0.2613 0.2617
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Analysis on Error in

Determining Amylose

Content of Rice by Spectrophotometry

DUAN Chuan-ling' , LAN Jing” ,ZHANG Hong-kun'
(1. Department of Food and Environmental Engineering, East University, Harbin, Hei-

longjiang 150086; 2. Heilongjiang Academy of Agricultural Sciences, Harbin , Heilongjiang

150086)

Abstract ; In order to accurately measure amylose content, the effect of degreasing,acidity ,addition of iodine and

chromogenic time on the absorbance value was investigated on the basis of the existing national standards. The

results showed that addition of iodine and chromogenic time had a great impact on the experimental error. lo-

dine’s adding amount should be accurately controlled between 1. 0+0. 1 mL, greater than 1. 1 mL resulted in

higher absorbance value,less than 0. 9 mL induced lower absorbance value . In order to reduce experimental er-

ror,chromogenic time for the same batch of samples should be controlled within 2 hours. Degreasing times and

acidity had little effect on measuring error.

Keywords: spectrophotometry; rice;amylase; error
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