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Simultaneous Determination of Oxygen and Carbon Dioxide Abundance
Ratio in Package by Headspace Gas Analysis Technique
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Abstract: Oxygen and carbon dioxide abundance ratio of sample with different packaged form were tested with selec-
tive test of sampling time and analysis time. Stability and application scope of headspace gas analysis technique for
simultaneous determination of oxygen and carbon dioxide abundance ratio in food or pharmaceutical package was veri-
fied. The purpose was to provide reference for food, drug manufacturing enterprise or research institute on adjusting ap-
propriate proportion of gases in package.
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Tab.1 Choice of sampling or analysis time in experiment process
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Tab. 2 Comparison of headspace gas data of sample with different packaged forms
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