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Deter mination of Free Formaldehyde in Foods by HRL C
XU We , WEI Chun-ging

(Lianyungang Municipal Center for Disease control and Prevention , Jiangsu Lianyungang 222003 , Ching)

Abgtract : This sudy was conducted to optimize the method for determination of trace of free formd dehyde infoods by HRLC. The
sapleswere oaked by water , then the liquid was made to react with 2, 4 - Dinitrophenylhydrazine and then, purified and
enriched by Oass HLB Cartridge. The conmponents were ssparated on aLuna B Cg (2) column with acetonitrile and weter as
nobile phase and UV detection a 380 nm. The recovery was 87.0% 99.4 %. The limit of detection was 0. 025 mg/kg. It is
ooncluded that the method is sendtive and accurate.

Key word: Food; Formddehyde; Dinitrobenzenes; Chromatogrgphy , High Pressure Liquid
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