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Study on the application of acid value rapid test strip in different food substrates

Li Wang, Yinfei Zhong

Anhui Provincial Institute of Product Quality Supervision and inspection

[ Abstract] In this study, three different food substrates were selected to study the method of rapid detection
of acid value in food, and the same sample was detected by using the national standard method and the rapid
detection strip, the results were compared to explore the applicability of rapid test strips in different substrates, and
to provide guidance for rapid screening of product quality, rapid supervision of food safety market and internal
quality control of enterprises.

[ Keywords] acid value; rapid detection; test paper
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