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Improvenment of colorimetric deter mination of sulfites in foods
Zhang Wende , Qo Zhong, Sun Shiping
(Hedth Anti-epidemic Sation of Tangshan municipa , Hebei Tangshan 063000, China)

Absract : Determination of tracesdf sulfites in various foods was atermpted by usng the modified para-rosani-
line-formal dehyde colorimetry of the national gandard @/T 5009. 34.

The dfects of preparation of suifite sandard ol ution , optimum condition of color reaction and coexi sence
subgances on the determination of sulfites were invedigated. The dfects of interfering subgances in sanples
and background color on the color reaction could be corrected by adding hydrogen peroxide directly into the
saple olution before color development as subtraction of the sanple blank. Usng the nodified technique,
the sendtivity , gecificity , reaction velocity , reproducibility and operability were al increased.

The minimum detectable quartity of this method was 0. 14 g SO, in dlution. The minimum detectable
concentration was 0. 2 mg/kg S0, in food samples. The method could be applied to anpg al kinds of foods.
Key Words: Food; Sulfites; Qolorimetry ; Invegtigative Techniques
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