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Sudy on the deter mination of cyanide in wine
Zhang Wende , et d.
(Hedth and Anti-epidemic Sation of Tangshan Municipad , Hebei Tangshan 063000 ,China)

Abdract : Objective To report an inmproved technique for determination of cyanide inwine by national gan-
dard method (@B/T 5009. 48 Iniootinic acid-pyrazolone gpectrophotometric method) and discuss the afecting
factors caus ng turbidity and other interference factors in the matrix of the sanple. Methods After the cyar
nide was oxidized into cyanogen chloride by chloramine-T in a pH 7. 0 phogphate bufer lution ,the cyanogen
chloride reacted with ionicotinic acid-pyrazolone under micdlar condition, forming a blue colored micdlar
dye. Inthis reaction ,sodium lauryl sulfate was used as the lubilizing agent. Results  The turbidity was due
to the exigence of ethyl lactate inwine, thisturbidity and other interference factorsin the metrix of the sample
were succesd ully removed in the micdlar condition. The detectable range ,minimum detectable concentration ,
oorrelation codficientswere 0 0. 3 mg/L ,0. 03 mg/L and 0. 999 5, regectively , the goparent nolar aborp-
tivity was 1. 26 x 10° L /(nol - cm) , the recovery rate and relative standard deviation ( RSD) were 82. 0 %
104.4% and 0.5% 4.9 % repectively. These were comparable to those obtained by the pyridine-barbituric
acid method. Conclusion  The improved method behaves with higher sendtivety antiinterference, gahility
and accuracy than the nationd dandard method and may be applied to the determination of cyanide in wine
with satidactory reaults.

Key Words: Alcoholic Beverases; Cyanides; Soectrophotometry
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<5%
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(50.0) ; (20.0) ;
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(0.5) ;%
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WL H
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2 t y t:1.61,t0,05'9:4.464,P>
0.05,
2 mg/L
1 0.37 0.39 + +
2 0.41 0.39 + + +
3 0.10 0.10 + + +
4 0.41 0.48 ++ +
5 0.21 0.20 + +
6 0.41 0.40 + + +
7 1.45 1.46 + +
8 0.11 0.11 + + +
9 0.11 0.10
10 0.10 0.10
2.12 20 1.0m,
3 ’
3 N Hg
(n=4) RSD %
1 0.05 0.5 0.5 0.54 98.0
1.5 1.56 100.9
2 0.10 2.5 0.5 0.58 9.0
1.0 1.06 9.0
3 0.36 1.0 0.5 0.80 88.0
2.0 2.11 87.5
4 0.07 3.0 0.5 5.03 9.2
1.0 1.02 95.0
5 0.41 4.9 0.5 0.93 104.0
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6 0.10 2.7 0.5 0.57 94.0
1.0 1.03 93.0
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1.0 0.98 92.0
8 0.03 3.5 0.5 0.45 84.0
:R15:;0657. 32 ‘B

(n=4) RSD %

2.5 2.20 86.8
9 <0.03 0.5 0.46 92.0
1.0 0.90 90.0
10 0.16 2.7 0.5 0.57 82.0
1.0 0.9 83.0
11 0.06 4.2 0.5 0.52 92.0
1.0 1.02 96.0
12 0.14 2.0 0.5 0.59 90.0
1.0 1.07 93.0
13 <0.03 0.5 0.44 88.0
1.0 0.94 4.0
14 0.06 4.0 0.5 0.54 96.0
1.0 1.03 97.0
15 0.38 1.3 0.5 0.81 86.0
2.0 2.10 86.0
16 0.21 4.9 0.5 0.68 4.0
1.0 1.16 95.0
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1.0 2.40 95.0
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19 0.06 3.8 0.5 0.53 94.0
1.0 1.02 9.0
20 0.40 1.8 0.5 0.88 9.0
1.0 1.36 96.0
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