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Determination of Red 2G in meat product by high performance liquid chromatography

Li Jingna, Xiao Yonghua, Zhang Yi, Huang Changgang,

Wang Jun, Ling Yun, He Zhenyu, Zhou Dunjin
( Wuhan Center for Disease Control and Prevention, Wuhan 430015, China)

Abstract: Objective

Establish an analytical method of Red 2G in meat product by high performance liquid

chromatography (HPLC). Methods Red 2G in meat product was extracted by ethylate-ammonia solution and purified by

polyamide, then analyzed with HPLC-PDA. Results

The standard curve showed good linearity in the range of 1.00 —

20.00 pg/ml; the LOD was 0.1 mg/kg; the average recovery was between 79.9% - 84.4% . The RSD was 2.20% -

6.45 % (n=6). Conclusion This method is suitable for analysis of Red 2G in meat product with high selectivity and

sensitivity.

Key words: Pigment red 2G ;solid phase extraction; meat product; HPLC; illegal additives;food contaminants
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Figure 1~ Chromatogram and spectrogram of

10. 0 wg/ml red 2G standard solution
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Figure 2 Chromatogram and spectrogram of positive
sample and its spiked sample (A :positive sample

spiked with 12. 0 pg/ml Red 2G, B:positive sample
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Figure 3 Chromatogram of 10 artificial pigments mixed
solution (10.0pg/mL)

(1 - Tartrazine, 2 — New Red, 3 - Amaranth, 4 - Indigo
Carmin, 5 — Carmine,6 — Sunset Yellow, 7 — Allura Red,
8 — Red2G, 9 - Acid Blue 9, 10 - Erythrosine)
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Table 1 Results and recoveries of Red 2G in
meat products(n =6)
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1 2.00 0.00 1. 60 79.9 6.45
2 5.00 0.00 4.01 80. 1 2.97
3 12.0 5.21 14.8 80.2 2.68
4 20.0 0.00 16.9 84.4 2.20
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