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Quick Method for Deter mination of NaFeEDTA in Iron Fortified Soy Sauce
ZHANG Werrde , WANG Zhurtian, LIU Yurxin
(Tangshan Municipa Center for Disease Prevention and Gontrol , Hebel Tangshan 063000, China)

Abgract : To determine the conmtent of NaFeEDTA in iron fortified 9y sauce, a snple and direct methods was edablished.
NaFeEDTA as a chelaing conpound can be totally disassembled to produce Fe** under acid condition (pH<0.5) . Using Triton
X - 100 asthe lubilizing agent , Fe®* reactswith potass um thiocyanate and forms a red color conrplex at the presence of micelle
media. Thisred color conplex has a maxinum ecid abgomption a 490 nm.  The linearity was shown in the rangedf 20 2004 g/
10 m o NaFeEDTA. The correlaion codficient was 0.9998. The detection limit was 2.0 g/10 mi. The goparent nolar
abormtivity was 1. 7 x 10°L/ (ol cm) . The dfectsof non-NaFeEDTA urfortified iron in ®y sauce sanples and background color
were diminated by subtracting the resuitant val ue obtained under neutral condition from the vaue obtained under acid condition.
The rate of recovery was 98.5% 107.9 %, with reative dandard deviation (RSD) 1.4% 5.1%. This method is snple,
quick and accurate, and the result cond s with that obtained by the method recommended by the Minigry of Hedth.
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vV xV, 1000 2 NaFeEDTA
X— NaFeEDTA (mg/100 ml) ; my — (rin) 05 1 3 5 10 20 30
NaFeEDTA A 0.310 0.310 0.311 0.310 0.309 0.310 0.309
Ug v — (m) : v, — B 0.075 0.075 0.076 0.077 0.077 0.077 0.077
NaFeEDTA (1001 g) 0.398 0.400 0.399 0.400 0.400 0.400 0.39
(m) ; vV, — (m)
2.3
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= 0.2 04 06 08 1o s NaFeEDTA , 75 % 2.5m
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5%  (m) 0 0.5 1.0 15 2.0 2.5 3.0
A 0.187 0.188 0.192 0.192
B 0.048 0. 049 0. 049 0.047 0.048 0.048 0.048
NaFeEDTA  (mgy/100 mi) 222.7 222.7 229.4 220.4
4
1 3 4
() / / / /
(mg/100 mi) (%) (mg/100 m) (%) (mg/100 mi) (%) (mg/100 m) (%)
0.2 242.8/213.2 118.6 275.8/194. 1 142.0 270.6/232.2 116.5 192. 2/160.5 119.8
0.4 236.8/213.2 110.0 268.8/194. 1 138.4 255.4/232.2 110.0 162. 1/160.5 101.0
0.6 218.5/213.2 102.5 232.5/194. 1 119.8 239.2/232.2 103.0 165.9/160.5 103.3
0.8 217.7/213.2 102.1 201.0/194. 1 103.5 226.0/232.2 97.3 156. 4/160. 5 97.4
1.0 213.9/213.2 100.3 190. 0/194. 1 97.9 222.2/232.2 5.7 157.9/160.5 %.3
1.2 196.2/213.2 9.0 186. 4/194. 1 9.0 210.8/232. 2 0.8 158. 2/160.5 9.6
1.0m 6 mg/100 m
(n=5)
2.7 (n=2)
RSD (%)
20 mmin 1 220.3 5.1 213.2
2 213.9 4.2 27.7
2.8
3 232.2 3.5 240.0
5 4 65.9 1.4 63.2
NaFeEDTA 20.0 200.0ud g/10 ml 5 28.5 3.3 29.5
) : A=0.0036 6 202.6 3.8 1%4.1
C( Chareoma =M g/lo m) +0.0327, ( R) 7 210. 2 3.2 214.6
0.999 6 . a oy 100
5 NaFeEDTA (n=2) (n=2)
NaFeEDTAQig/l0m) 20 40 60 80 100 150 200 (%) (%)
(A)/ 0.104 0.181 0.241 0.332 0.398 0.568 0.761 1 160.5 163.8 102.0 152.6 9.0
2 170.9 180.9 105.9 162.1 9.9
, 3 21.2 238.6 107.9 223.7 101. 1
0.01 4 163.8 164.4 107.9 158.6 9%.8
2.00 g/10 m 5 180.5 182.9 101.3 175.8 97.3
6 265.5 2615 9.5 267.4 100.7
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