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Deter mination of Cystine (Cysgeine) in Soy Sauce with Pre-column Derivation by
High Perfor mance Liquid Chromatography
XIA Srjie, SHAO Hong, CHEN Gang
(Shanghai Inditute of Pharmeceutical Industry , Shanghai 200040 , China)

Abdgract : Objective To egahlish a method of HRLC with pre-column derivation for determination of cydine and cydeine in
oy sauce. Method The sanpleswere derived with 3, 3 -dithiodipropionic acid (DTDPA) and phenylisothiocyanate (PITC) .
The cydine and cydeine in Dy sauce were determined by reverse-phase high performance liquid chromatography. The experimental
parameters that control derivation reaction were gudied and optimized , such as reaction tenmperature , reaction time, concentration
and volume of the derivative @lution. Results The linear range was 0. 02 1.00 mg/m (RF =0.9999) . The intrarand inter-
day precisons (described as a percentage of rdative gandard devidion, RSD) were bdow 8 %. The intrarand inter-day
accuracies (described as recovery) were 100.1% 101.3% and 96.4% 103.4 %, repectivdly. Concdusion  The resuts
showed thet this method could be suitable for andyssd cygine and cygeine in 9y sauce and coud provide dfective nonitoring
mersure for diginguish fa e Ly sauce.
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Deter mination o NaFeEDTA in Iron Fortified Soy Sauce by Ostilloscopic Polar ograhy
L1 Yan, ZHANG Wen-de
(Tangshan Municipa Center for Disease Control and Prevention, Hebei Tangshan 063000, China)

Abgtract : Objective To determine NaFeEDTA in iron fortified oy sauce by osilloscopic polarograhy. Method  In a mixed
mediumaof 0.01 nol/L potassium sdium tartrate-ethylenediamine, the polarographic behavior of NaFeEDTA on drop mercury
dectrode producted the senstive second order polarographic reduction wave a the point of - 1.67 V (vs: SCE). The height of
the reduction wave (ipfl A) wasin direct proportion to the content of NaFeEDTA. Results  The detection limit was 0. 1 mg/L ,
and the linear range o NaFeEDTA content wasfrom 0. 1 mg/L to 5.0 mg/L. The recovery of NaFeEDTA in Dy sauce sanpleswas
88.8% 112.0%, and the rdative gandard deviation ( RSD) was 1.5% 4.0 %. Conpared with sandard method, the
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