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Disturbance of Vitamin C on Chemical Oscillation System
of Milk Powder

MA Yongjie' BAO Hongliang' WANG Ruijie'’ WANG Liye' LOU Wenjuan’ DONG Wenbin®
(1. College of Food and Drug, Luoyang Normal University, Luoyang 471934, China
2. School of Food Science, Henan Institute of Science and Technology, Xinxiang 453003, China
3. College of Chemistry and Chemical Engineering, Shaanxi University of Science and Technology, Xi'an 710021, China)

Abstract; The effect of vitamin C on the oscillation of ( NH, ), Ce (SO, ),— NaBrO, — malonic acid
chemical oscillation system was studied. The blank samples of milk powder and pure water were taken as
test samples, and the data were collected by clicking the menu. When the oscillation curve was smooth
for 8 min, different amounts of vitamin C were added to investigate the influence of each amount of
vitamin C on the visual information and characteristic parameters of the corresponding oscillation
spectrum. The results showed that when the amount of vitamin C was more than 0. 001 5 g per gram milk
powder, the visual spectrum and some characteristic parameters of milk powder and pure water blank
samples were changed significantly, especially when the amount of vitamin C was more than 0.010 6 g,
the maximum amplitude of characteristic parameters of milk powder oscillation spectrum after interference
was basically unchanged, and the oscillation state basically stopped. For the interference of vitamin C to
the blank sample, when the vitamin C content was greater than 0. 020 3 g, the maximum amplitude after
interference basically reached a stable state, and the peak valley potential after interference was
decreased with the gradual increase of vitamin C content. When the vitamin C content was greater than or
equal to 0.025 4 g, the peak valley potential after interference basically did not change. The research
result provided a theoretical basis for the qualitative and quantitative analysis of vitamin C content in milk
powder samples.
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Fig.1 Basic characteristic information of chemical
oscillation fingerprint of milk powder 1 interfered by

0.010 4 g vitamin C
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Fig.2 Interference of 0. 001 0 g vitamin C on chemical

oscillation fingerprint of milk powder 1
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Fig.3 Effect of different amounts of vitamin C on

chemical oscillation fingerprint of milk powder 1
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fingerprint of milk powder 1
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Fig.5 Chemical oscillation fingerprint of interference

of 0. 010 6 g vitamin C on blank sample
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Tab.1 Interference data of vitamin C on different milk

powder chemical oscillation systems

WA AR CHnE/g AEL /Y 1,/ Lune”'$

gk 2 0.000 5 0.0392 542.785  856.722
WK 3 0.000 5 0.048 1 900. 396 1125.198
gk 2 0.001 0 0.0589 535.276  757.632
Wik 3 0.001 0 0.0195 541.398  762.601
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