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Deter mination of flavones in health foods by oscillopolar ogaphic/Sun Shiping ,Zhang Wende ,Ma Zhidong ,et
al. //Chinese Journal of Food Hygiene. - 2002 ,14(6) :15 16.
Abstract : In order to determine the flavones in hedth foods ,a rapid o<cillopolarography method was developed. It was
found that in the slution of pH8. 6 Na, HRO,- KH, PO, flavones produce a sendtive reduction wave on the dropping mer-
cury dectrode at the petential of Bp-0. 74V (vs. SCE) . Second order derivative peak current is proportiona to rutin con-
centration in the range of 0.05 1.0 mg/L ,and detection limit is 0. 02 mg/L . The method is Snple ,ragpid and accurate.
It was applied to the determination of the flavones in health foods ,the result is satiactory.
Author’ saddress: Sun Shiping ,et d. Tangshan Epidemic Prevention Sation ,Hebel Tangshan 063000 ,PRC.
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