Fact Sheet

Titratable Acidity

A way of measuring acidity
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Equipment

* Erlenmeyer flask (conical flask) (100 ml) (&

e Burette (°SH/°D/°Th) \1\‘

* Beaker |
* Syringe or pipet (2 ml) i

 Syringe or pipet (20 ml)

Reagents

e Sodium hydroxide solution

* Phenolphtalein
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Procedure

* Pipet milk, whey or starter culture into Erlenmeyer flask.
* Add Phenolphtalein.

* Fill buret with Sodium hydroxide solution.

 Titrate to a pink endpoint.
Read the buret.
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Difference in application

Procedure

Soxhlet-Henkel
(° SH)

° Dornic
()]

° Thorner
(°Th)

Percentage of
lactic acid

Pipet milk into

Erlenmeyer flask

Add
Phenolphtalein

Fill buret with

Sodium
hydroxide
solution

Read the buret
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25 ml milk

1 ml of
Phenolphtalein
(2%)

1/4 N Sodium
hydroxide
solution

consumption of
base in ml
=°SH

10 ml milk

3-4 drops
Phenolphtalein
(1%)

1/9 N Sodium
hydroxide
solution

consumption of

base in ml
=°D

10 ml milk + 20 ml

distilled water

5 drops of
Phenolphtalein
(5%)

1/10 N Sodium
hydroxide
solution

consumption of
base in ml
=°Th
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10 ml milk

3-4 drops of
Phenolphtalein
(1%)

1/9 N Sodium
hydroxide
solution

consumption of

base in ml / 10
=% l.a.
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