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size of peas, are now added, and the flask immediately closed with the rubber cork
carrying the thistle funnel. In the funnel are placed 2 to 3 drops of 0·01 N iodine
solution and 1 drop of barium chloride solution. This liquid forms a seal through
which all gases liberated must pass. When the action of the acid on the marble
has moderated the flask is placed over a small flame and heated gently to boiling.
Immediately the first drop of condensed liquid passes over into the funnel, if
sulphur dioxide be present the colour of the iodine is discharged, and a white
opalescence due to barium sulphate is formed.

Hydrochloric acid is now recommended in place of other acids, as it gives a
brisker evolution of carbon dioxide gas and is not so liable to contain traces of
sulphur dioxide.

Various reagents have been tried in the funnel, such as iodine solution and
starch hromine solution, sodium iodate solution, and hydrogen peroxide (Chapman's
reagent, ANALYST, 1922, 47, 204). All of these are satisfactory in a way, but
for general work the iodine solution and barium chloride solution are preferred.
It is important that all reagents be tested to see that they are free from traces of
sulphur dioxide.

Some fruit products (jams, wines, etc.) may contain volatile substances which
discharge the colour of iodine solutions, but do not give any reaction with barium
chloride solution. The immediate formation of any barium sulphate is an indica
tion of the presence of sulphur dioxide.

A larger apparatus on the same principle could be used, if desired, but it is
doubtful if it would have any advantages over the usual distillation method, which
can always be used where larger amounts of materials are available.

Some materials will be found to froth badly when boiled, and in these cases
it will be necessary to watch carefully or to add a reagent such as amyl alcohol to
prevent frothing.

The process may be made partly quantitative by continuing the boiling
for 1 to 2 minutes, when most of the sulphur dioxide will be driven over into the
funnel. If necessary, 0·1 N iodine solution is dropped into the funnel with a small
pipette until there is an excess. The reagent and precipitate are now washed out
of the funnel into a small beaker and can be matched against a known amount of
sulphuric acid and barium chloride in a nephelometer, or, if a permanent record
is desired, the barium sulphate can be filtered on to a black filter paper and dried,
being afterwards compared with the barium sulphate from a known amount of
sulphuric acid also filtered on black paper.

Although this is not claimed to be a quantitative method, results so obtained
have been found to agree fairly well with those obtained by distillation.

DISCUSSION.

The' PRESIDENT opened the discussion, and was followed by Messrs. Hope
Cox, Arnaud, and Evans.

Mr. G. N. HUNTLY stated that hyarogen sulphide would decolorise the iodine,
but would not give rise to the barium sulphate precipitate: hence sulphites were
only present if the double effect was obtained.
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