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AOAC Of fi cial Method 925.05

Su crose in An i mal Feed

First Ac tion 1925

Fi nal Ac tion 1958

Place 10 g test por tion in 250 mL vol u met ric flask. If ma te rial is
acid, neu tral ize by add ing 1–3 g CaCO3. Add 125 mL 50% al co hol
by vol ume, mix thor oughly, and boil on steam bath or by par tially

im mers ing flask in water bath 1 h at 83°–87°C, us ing small fun nel in
neck of flask to con dense va por. Cool and let mix ture stand sev eral
h, pref er a bly over night. Di lute to vol ume with neu tral 95% al co hol,
mix thor oughly, let set tle or cen tri fuge 15 min at 1500 rpm, and
de cant closely. Pipet 200 mL supernate into beaker and evap o rate on
steam bath to 20–30 mL. Do not evap o rate to dry ness. Lit tle al co hol
in res i due does no harm.

Trans fer to 100 mL vol u met ric flask and rinse beaker thor oughly

with H2O, add ing rins ings to flask. Add enough sat u rated neu tral

Pb(CH3COO)2 so lu tion (ca 2 mL) to pro duce flocculent pre cip i tate,

shake thor oughly, and let stand 15 min. Di lute to vol ume with H2O,

mix thor oughly, and fil ter through dry pa per. Add enough an hy drous

Na2CO3 or po tas sium ox a late to fil trate to pre cip i tate all Pb, again

fil ter through dry pa per, and test fil trate with lit tle an hy drous Na2CO3

or po tas sium ox a late to make sure that all Pb has been re moved.

Place 50 mL pre pared test so lu tion in 100 mL vol u met ric flask,

add piece of lit mus pa per, neu tral ize with HCl, add 5 mL HCl, and let 

in ver sion pro ceed at room tem per a ture as in 925.48(c) (see 44.1.09). 

When in ver sion is com plete, trans fer so lu tion to beaker, neu tral ize

with Na2CO3, re turn so lu tion to 100 mL flask, di lute to vol ume with

H2O, fil ter if nec es sary, and de ter mine re duc ing sug ars in 50 mL

so lu tion (rep re sent ing 2 g test por tion) as in 906.03B (see 44.1.16).

Cal cu late re sults as in vert sugar.

Su crose, % = [per cent to tal sugar af ter in ver sion
– percent re duc ing sug ars be fore in ver sion

(both cal cu lated as in vert sugar)] ´ 0.95

Be cause in sol u ble ma te rial of grain or cat tle food oc cu pies some
space in flask as orig i nally made up, cor rect by mul ti ply ing all re sults
by fac tor 0.97, as re sults of large num ber of de ter mi na tions on var i ous
ma te ri als show av er age vol ume of 10 g ma te rial to be 7.5 mL.

Ref er ences: USDA Bur. Chem. Circ. 71.
JAOAC 41, 276(1958); 42, 39(1959).
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