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Deter mination of SO, in Bamboo Shoots and Their Hygienic Standar ds
WEI Werrhua, DONG S-ping, YANGQing-ming, XU Qiong, XU Hui
(Jingzhou Municipal Center for Disease Gontrol and Prevention , Hubei Jingzhou 434000 , China)

Abstract : Objective To invedigate S0, reddues in sufur fumigated bamhoo shoots and provide hygenic gandards. Method
There were dry unpacked bamboo shoots, aked unpacked bamboo shoots and aked pre-packed bamboo shoots in markets.

The dry sanpleswere aked inwater with aratioof 1 10 and 1 20, and changed water every 12 h. The SO, resduesin sanples
and oak Dlutionswere tesed. Results The S0, reddues in dry sanples were nore than 0. 05 g/kg, but less than 0. 05 g/kg
eter aking in water for 48 h. The SO, resduesin 39. 3 % of Daked unpacked samples and 83. 5 % of packed aked samples
were more than 0. 05 g/kg. After treating bamboo shootswith the methods on the package , the SO, resduesin 60 % of pre-packed
aked bamboo shoots, were ill greater than 0. 05 g/kg. Concdlusion It is suggeded tha the SO, reddues in water aked
bamboo shoots shoud be determined directly and assessed with a gppropriate gandard of 0. 15 g/kg.
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Progress in Assay Methods for Detecting NaFeEDTA in Iron Fortified Soy Sauce
GJO Zhong, LI Yan, ZHANG Wen-de
(Tangshan Municipa Center for Disease Control and Prevention, Hebei Tangshan 063000, China)

Abdtract : To review the assay methods for detecting NaFeEDTA in iron fortified oy sauce. Spectrophotometry, aomic
absomption gectrometry , ostillopolarograhy , capillary zone dectrophoress, high performance liquid chrometography , correcting
background ocolor of sanples and the hygenic sgnificance of detected resuits were eva uated.

Key wor ds: Iron Fortified Sy Sauce;NaFeEDTA ;Determinaion Methed ; Review

(NaFeEDTA)
, @B 2760 —2007 1.1
, , , NaFeEDTA
NaFeEDTA )
(-7 (AAS , NaFeEDTA 256 nm
(HRLO'™ 481 (czE) ,
(1] NaFeEDTA , 0.4 4.0ug/m,
NaFeEDTA 9B % 107 %, (RSD)
, (80 %) SO
0.5 g/kg , (0.2 g/kg) (1] -
’ . 0-50/kg (2] ( )[,M]. | ’2.0(;53:;.760—2007
[S].
0, , [3] , . GB/T 5000. 34 —2003
0.15 g/kg [sl.
D, [4] , , . ( )
( )[™m]. : ,2008 :42-50.
' 0.15 g/kg [ 12009 - 04- 29]
‘R194:0622.7 ;%44. 2 :C :1004 - 8456 (2009) 06 - 0548 - 03

(05276101D-6)



