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Methodology of simultaneous determination of illegally added industrial dye in condiments by HPLC
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Abstract. Objective
liquid chromatography ( HPLC) . Methods

To determine 15 kinds of industrial dyes simultaneously in condiments with high performance

Samples were separated on a CAPCELL PAK C; MG (250 mm x4.6 mm

5 pm) chromatographic column and gradient eluted with nitrofuran-acetonitrile20 mmol/Lammonium acetate and detected

at 450 530 and 600 nm. Results

correlation coefficients were better than 0.99. The limits of detection were in the rang of 0.05 ~ 0.53

recoveries of standard addition at three levels was 73. 68% ~89.33% and the RSD (n =6) was 0.8% ~8.1%.

The method was sensitive and accurate

simultaneously.

The calibration curve showed good linearity in the rang of 2 ~50 pg /ml

it could be used for the detection of the 15 kinds of industrial dyes

and the
mg/kg. The
Conclusion

in condiments
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Table 1  Linear equations and detection limits of 15 kinds of (a) 1A =450 nm 1 2 3 4
illegally added industrial dyes 5 6 7 G 8 I o
R ( mg/kg) I
(b) :A=530 nm 1 2 m3 v 4
| Y =28400X -292 0. 9999 0. 48 7B:
Y =51100X -2920 0. 9999 0. 24 (¢) 1A =600 nm 1 B2 35
Y =43400X -2070 0. 9999 0.27 !
Figure 1 Chromatogram of standard industrial dyes
Y =203000X - 1920 0. 9999 0. 05
Y =55700X - 770 0.9992 0.53 6.40 pg/g
35 Y =8740X -4890 0.9993 0. 49
7B Y =56800X -1110 0. 9999 0.17 2,
Y =55300X - 13900 0. 9999 0.23 2.5
Y =18700X - 7060 0. 9999 0.47 70 15
Y =30600X —4390 0. 9999 0.26 20
Y =50500X - 13000 0.9999 0.14 3
G Y =25800X - 18000 0.9999 0.29 °
1 Y =25300X - 6090 0. 9999 0.26
2 Y =19500X - 3790 0. 9999 0.25 N ° I
3 Y =30700X - 10700 0. 9999 0.25
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2
Table 2 The recovery of standard addition and precision
g of the method ( n =6)
g (pe/g) (pg/g) % RSD%
= 6 5.13 85.57 8. 1
I 40 32.34 80. 84 4.3
2 6 5.26 87.73 6.7
40 32.00 79.99 5.2
6 5.06 84.37 7.4
40 30.95 77.37 5.6
prarm 6 5.36 89.33 3.4
@ 40 32.20 80. 49 1.3
6 4.81 80. 22 6.7
40 29.47 73. 68 3.7
3 6 4.93 82.20 5.3
40 31.08 77. 69 2.9
8 6 4.81 80.23 2.0
40 30. 36 75.91 1.3
5 v 6 4.97 82. 80 1.0
< 40 30. 06 75. 16 0.8
E 6 5.03 83.88 2.1
B 40 32. 14 80. 35 1.2
6 5.12 85.33 2.9
40 31.25 78. 12 1.6
6 5.02 83.62 1.6
2 40 31.28 78. 19 0.9
I L l ] 6 4.99 83. 18 1.4
- ~ ¢ 40 30.03 75.07 1.1
#/min 6 5.02 83. 65 2.0
(b I 40 30. 16 75. 41 1.7
6 4.99 83.20 1.3
() :x =450 nm 1 2 ; I 40 30. 15 75.37 0.9
(b) 1A =530 nm 1 2 7B 6 5. 11 85.23 1.9
m 40 29.78 74.45 1.2

2

Figure 2 Chromatogram of samples

3
Table 3  Contents of illegally added industrial dyes detected in samples( mg/kg)

I ! G I 35 I 7B v B
1 6.7 6.5 / / / / / / / / / / / / / /
2 11.0 12.7 / / / / / / / / / / / / / /
3 4.9 5.4 / / / / / / / / / / / / / /
4 / 1.3 / / / / / / / / / / / / / /
5 7.8 3.1 / / / / / / / / / / / / / /
6 1.8 2.4 / / / / / / / / / / / / / /
7 9.5 11.8 / / / / / / / / / / / / / /
8 19.1 4.3 / / / / / / / / / / / / / /
9 26. 1 56.3 / / / / / / / / / / / / / /
10 15.5 1.2 1835.7 / / / / / / / / / / / / /
11 68.9 16. 1 / / / / / / / / / / / / / /
12 69.6 16. 1 / / / / / / / / / / / / / /
13 64.5 10. 3 / / / / / / / / / / / / / /
14 100.0 22.4 / / / / / / / / / / / / / /
15 571.8 46.2 / / / / / / / / / / / / / /
16 34.7 47.1 / / / / / / / / / / / / / /
17 87.3 19.7 / / / / / / / / / / / / / /
18 72.3 1.1 522.6 / / / / / / / / / / 3.4 / /
19 46.3 15.0 / / / / / / / / / / / / / /
20 14.3 10.6 / / / / / / / / / / / / / /
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Determination of glucosamine hydrochloride in health food by HPLC
Gan Binbin Liu Zhanhua Li Shaohao

( Guangxi Zhuang Autonomous Region Center for Disease Prevention and Control Nanning 530028 China)

Abstract: Objective To establish a method for the determination of glucosamine hydrochloride in health food by HPLC.
Methods Samples were extracted ultrasonically with water and separated on a CAPCELLPAKCR column (4.6 mm x
150 mm 5 wm); the mobile phase consisted of 25 mmol ammonium acetate + acetonitrile (in 0. 1% formic acid) (25 +
75 V/V). The flow rate was 1.0 mL/min; the detection wavelength was 200 nm. Results The standard curve of
glucosamine hydrochloride was linear over the range in 0.2 ~26.0 pg (r=0.999 982) . The limit of detection was 0. 02
ng. The recovery was 98. 1% ~104% RSD was 1.03% . Conclusion This method is simple accurate and reliable

which can be used for the quality control of glucosamine hydrochloride in health food.
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