— 550 — CHINESE JOURNAL OF FOOD HYGIENE 2009 21 6

( , 063000)

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 chromatography , correcting
background ocolor of sanples and the hygenic sgnificance of detected resuits were eva uated.
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