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Optimization of egg fat detection methods

Lin Lufan

Tentamus Mandy Analytics Fuzhou Co., LTD., China Fujian Fuzhou 350000

Abstract: This paper discusses the fat detection methods for various raw eggs, such as chicken eggs and duck eggs, and
proposes to use the alkaline hydrolysis method for pretreatment. After improving the experimental conditions, the new method

can achieve satisfactory results in determining the fat content of various raw eggs, and the determination time is effectively

shortened, saving the determination time of the method.
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rBE IR, EEARGIES R N W RS B BB .
BIRAAT S (ESERIW DAERESHTT3:) (GB/T
5009.47—2003 ) EZIRHETT T, ARITETEIRMIMRLZM
IO A BE R
3 45iE

VENEFRA Y EELARGH Y, TRIRINE — B2 e
RN LR B PRI o 33 25 2 Bl & kel 75
PRREE A RIAGHE, BRI 5 AN E RS 15 I 2 2 AR

136

STEHIRHERRE , TERNE AR B A ST e B
BTt o ATFIERARSIRIERZE N 1.31% ~ 1.78%, FIH
SRR A 2.92% . FT0 8 S E IS T B E R,
HAEFARGRZ A 2.56%, G5 Fmmf T EFIRUEE 10% .
5% LIK 3%, J7i3uE FIPESR . R R BRR A TR A,
RO — S b 5 A P RI5 5L,

S 3Tk -

[1] Chemical Composition of Egg and Egg Products,



HMEEAENA 246 8

ISSN: 3060-9461(Print); 3060-9453(Online)

Handbook of Food Chemistry, Hoon H. Sunwoo Naiyana
Gujral, DOI 10.1007/978—3—642—41609—5_28—1.

2] X &2y B E AR . BE B AamTL
ERERS . BRnZeERREE ST E: GB

A

5009.

6-2016[S]. 4b51: FPEFREHIREE 2016.
(3] FPe NRSLANE DA . &S ERIR AR

Wr5i:: GB/T 5009.47—2003[S]. dbat: HhEFREER R,

2003.

137



	蛋类脂肪检测方法方法优化

