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Oprema
* Erlenmeyerova tikvica (100 ml) @,
 Birete (°SH/°D/°Th) \i\

* Bokal
* Sprice ili pipete (2 ml)
» Sprice ili pipete (20 ml)
Reagensi

e Otopina natrijevog klorida

* Fenolftalein
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Postupci

* Pipetirajte mlijeko, sirutku ili startersku kulturu u Erlenmeyerovu
tikvicu.

* Dodajte Fenolftalein.

* Napunite biretu otopinom natrijevog hidroksida.
* Titrirajte do ruzicaste boje.

* Procitajte biretu.
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Razlike u primjeni

Soxhlet-Henkel
(° SH)

° Dornic
(°D)

° Thorner
(°Th)

Postotak mlijeCne
kiseline

Pipetirajte mlijeko 25 ml mlijeka

u Erlenmeyerovu

tikvicu

Dodajte 1ml

Fenolftalein Fenolftaleina
(2%)

1/4 n otopine
NaOH

Napunite biretu
otopinom NaOH

Procitajte biretu

potrosnja baze u
ml
=°SH

Teach«esy

10 ml mlijeka

3-4 kapi
Fenolftaleina
(1%)

1/9 n otopine
NaOH

potrosnja baze u
ml
=°D

(% l.a.)

10 ml mlijeka + 20 10 ml mlijeka

ml destilirane vode

5 kapi 3-4 kapi
Fenolftaleina Fenolftaleina
(5%) (1%)

1/9 n otopine
NaOH

1/10 n otopine
NaOH

potrosnja baze u potrosnja baze u
ml ml / 10
=°Th =% l.a.
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