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x1 AEEHFEETHE 10 min BIRVEE
b 200°C 210°C 220°C 230°C 240°C
L OM* (g/kg) A (%) OM* (g/kg) A (%) OM* (g/kg) A (%) OM* (gkg) A (%) OM* (gkg) A (%)
GBWO07416a 7.13+0.32  2.33 7.18+0.22  1.64 7.28+0.34  0.27 7.31+0.33  0.14 7.47+0.43 2.33
GBW07414 14.28 £0.36  2.19  14.14+0.27 3.15  14.56+0.41  0.27  14.03+0.19  3.90  14.17+0.51 2.95
GBWO07458 33.66+0.69  2.43  33.78+0.46 2.09  34.57+0.50 0.20 34.19+1.21 0.90 34.76+1.36 0.75
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EH oM (g/ke) A(%) OM'(g/kg) A(%) OM'(g/kg) A(%) OM(whkg) A(%) OM'(whkg) A(%) OM*(gkg) A(%)
GBWO07416a 6.91 £0.22 5.34 7.03+£0.14 3.70 7.28+£0.24 0.27 7.35+£0.10 0.68 7.11 £0.46  2.60 7.11 £0.26 2. 60
GBW07414 13.83 +0.14 5.27 13.81 £0.17 5.41 14.56 £0.41  0.27 14.53 £0.10  0.55 14.17 £0.42  2.95 14.01 £0.22 4.04
GBW07458 33.02 +0.50 2.90 33.72+0.34 2.26 34.57+0.50 0.20 34.41£0.19 0.26 33.88+0.98 1.80 34.11+£0.9 1.13
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GBW07416a 6.82 £0.22 92.05 1.09 7.35£0.10 100. 68 1.01 7.3 £0.50
GBW07414 13.48 +0. 16 92.33 1.08 14.53 0. 10 99.52 1.00 14.6 £1.30
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FHE — 92.81 1.08 — 99. 98 1.00 —
TE: ISCRAEI B 5 b R 434
2.4 AR S BE XA AL BTN E A5 R EREPLBCE) o E220°C | 12 min F&4FF HIH AR
AL B3 WMEANT, g R IR 4, 6 DAL

FRUERE S GBWO7458 (ASA -7) FRELG6 1y, #E
BHINA 0. 4 mol/L BHLFRHE — BRERATA K 10. 00 mL J&
TCE TIEARAEE NS (PR 4 D0 E SN
— 142 —

BIEER 3 KEEMFHEMERRZE (CV)
Wgar, HCVI/NTF1.39%, i) 5FE8 R
W 45 B CV 2T 16 W T f R S IR



rhE SRR 2016 (3)

ISR AL B TR AR R M/, BIE RSO B e A T e HLR & BB ), 1 AR

AR R 2 NFRAERES (GBWO07416a F1 GBWOT7458) 43 4]
$4 WEEE (CEWOTSE) FEEENRE FEM A AR 5 3 S0 A5 06 47 BL IR B A
mEpENEBNRE B W (F5), HMAIUNMMIELR SD 7£ 0. 06 ~6. 67,
oM (g/ke) CVAE 0.31% ~3.99% ; il i I #4 3% 9 SD 1E
for & - ~ . }
b4 Tm mma wms g 0.03 ~10.03, CV #£0.69% ~3.79% ; WiFfh)
N M= b ke BBy S
hif 1 34.28 34.75 34.76 34.60 0. 27 AR E OM <75 ¢/kg (I H nf’ s £y 5
B 0.55, CV ¥I/NT 3.99% . [] i 4 fife A B i 46
hi 2 34.48 35.05 35.03 34.85 +0.32 Wl GBWO7416a. GBWO7458 | BE. Wl 5 45 5
frE 3 34. 66 35. 14 34.13 34.64 0. 51 KME + SD 45K (7.02 £0.28) . (34.79 =
fi4  34.87 3419 34.9 34.67 +0.42 0.55) g/kg, CV 730l 3.99% . 1.58% , i
G5 33.96 3423 35.03 34.41 £0. 55 VA IR 52 45 S - 28 = SD 43 51h (6.72 +
BiE6  34.94 3403 34.66 34.54 £0.47 0.11), (33.19 = 0.53) g/kg, CV 55 5l Oy

1.64% . 1.60% ., WiFh J7 B4 0 ki dE + #F 45

3453+  34.57+ 3476+ 34.62 £0.38 . e s e e
e RSN ST e HITERESUE LY, DI E 2
R - ok o B =y
eV (%) 107 1.39 1.01 1.1 (n=18) MEAAT 4. 0%, IFHATHERE . B2, &

5%, PIFRITEIEDE OM <75 g/kg RIRE Al I

. SR, SEE + . F""R"Ajl_?"—/\f'o Ju— N NN >
VAR P £SD; CV AR RRL K% B RAF HARY ; (H4 005 OM 298 265 ¢/kg

2.5 RGN E AT LIS o B A T A ST PR T A T o 4 R
X3 K E AL 9 A HHERE R (JEA R
R5 CGHBUNRESRAMAENENRERBE T EFIRESE
FEM +HOR A it TH X X524
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1 RN+ 2.05 £0. 03 1.46 2. 14 £0. 06 2.80 4.21
2 bl e 7.38 +0. 12 1.63 7.19 0. 15 2.09 2.64
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Determination of soil organic matter content by heating method with an aluminum module digesting device

XU Hu'?, SHEN Hua-ping’*, ZHOU Shi-wei’, WANG Xiao-li'*, SUN Nan® (1. College of Agriculture, Guizhou Universi-
ty, Guiyang Guizhou 550025; 2. Institute of Agricultural Resources and Regional Planning, Chinese Academy of Agricultural
Sciences/National Engineering Laboratory for Improving Quality of Arable Land, Beijing 100081 )

Abstract; Soil organic matter (SOM) was determined by heating method with an aluminum module digesting device, instead of
the conventional oil-bath heating. The optimal digestion conditions for SOM analysis were digesting temperature of 220°C. ( Boil-
ing in digestion tube, potassium dichromate solution was about 170°C') , and boiling time of 12 min ( digestion time of 22 mi-
nutes ) , by which SOM content had small deviation in the standard values of soils, with oxidizing rate and coefficient of SOM of
99.98% and 1.00, respectively. Moreover, the standard deviation (SD) and coefficient of variance (CV) of SOM content in
chinese typical soils determined by the heating method with the aluminum module digesting device ranged from 0. 06 ~0. 78 and
0.30% ~4.11% , respectively, indicating meeting the requirements of the laboratory for SOM analysis. Compared with the con-
ventional oil bath heating, the method developed in this study was easier to operate, safer and simpler, and lower pollution cre-
ated, along with higher accuracy and precision, so it is promising in batch analysis of SOM content.

Key words: soil organic matter; aluminum module digesting device; heating method
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