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Table 1  Recovery of Sorbic acid ,Benzoic acid(n =5)
R 2 5 E NS JMALE (ug) TR RN E - HME (g) Ml (% ) L BRI 7E V-3 1B (ng) [l (% )
1-1 50.0 46.7 93.4 45.3 90. 6
12 0 200.0 203.6 101. 8 189. 4 94.7
1-3 300.0 292.5 97.5 294.3 98. 1
2 MBI
Table 2 Results of precision tests(n =6)
. TA SR R M
R ==
N W {1 ) THIf(ng)  RSD(% ) WA ) T (pg)  RSD(% )
47.0,46.2,47.9, 48.5,49.7,50.9,
2 0 0 48.5,46.7,45. 1 46.9 2.58 48.1,47.4,51.2 49.3 314
190.9,187.6,193.7, 185.9,187.3,189.2,
8 0 200 192.6,189.4,191. 8 191.0 16 185.9,188.4,185. 1 186.6 107
FESLHT AL 3 Ty vk L], BB B 2% 1 it ¢ 35, 2011, 27 (6) -
3 B 480-4382.
- o . . [4] GONZALEZ M, GALLEGO M, VALCARCEL M. Gas
A SCH A SRR B R B L B A T4, & . e bed for i o
e ey ‘# ST R ST 5 N H chromatographic tlow methos or the preconcentration an
ZEH = ;I:-':E W*H@JE {£L4Tﬂ '%{)‘J/“E ’ *M{J‘J xig%;‘j(j\j%& simultaneous determination of antioxidant and preservative
%o ﬁﬁ*%ﬂ E"Jﬁt?@iﬂifﬁ s ﬁ%ﬂ% , VET@E \*qﬁ: additives in fatty foods [ J]. J Chromatogr A, 1999,848 (7):
LR S FAR o X e 2 S 0 s T AOM g 529-536.
I T TR S e B R, B [5] Zfesd Wkt ~UM @RI P& o B R 3% 1 A Ak
. TR [T]. i TAE G 24k ,2006,16 (10) £ 1270.
Eﬁ%ﬁrﬁzﬁﬁo [6] TAEFS. GB/T 5009. 97—2003 £ i H ¥ B2 HE s 1R 4 A il
FE[ST. U5t b bt A4t ,2004.
S 30k (7] FSCH, SARM. BAVEHESOH (0 i 36 o L B0
[1] BRTS,oka, £, % OB E ke s AR B d b HHR[T]. AT SHRGES:,2005,16(1) :47-48.
R RS R[] P TR 2, 2006, 16 (12) : (8] ehrh, BECE. MAES A 2R HER L BLRR PR B i A BT
1471-1473. B E e[ 1], B0l S5 fERE ,2005,21(12) :1960-1961.
[2] TLA:#. GB/T 5009. 29—2003 £1 fis H A6 HH R | L1 B4R B 72 [9] ZKE, TaFE. WHEPRPER DAL SH A5 E
[S]. dtat: v A5 Wit ,2004. [J]. HEAILTAE 2006,22(5) :609.
[3 ] RGOME. SRR G5 IN E B P I B RR R PR RS 4

BB A 5 T2 0 5 T B P Re T O Tl Y B B

%f_%lyii"}:ly)agkd#g:], %_":;;_:_‘7;_-2
(. ATHEEGEREA, T HE 110023;
2. AR A FEFEBRVHAFER,ITF LHE  110026)

i E.BH #3iLmTAMEEEINTHIERLPRETANE -—HORE S, HiE RAAL@mTaméit
e, GEAEH HP-5 320 5 35 £.40% 4 (30 m x0.25 mm, 0.25 um) ; 344 R4 HKm 524 FID; # 4 o fe e n] 22
B3 4250 C;AER H220 °C 245 15 min, 8 4 TAXE =84 1.0 ~100. 0mg/L 4958 B 1 &1 £ £ B 4F,
r =0.999 7; @6 F A 90. 1% ~106.8% (n = 3) ;7 ikt M kA 0.5 mgrkg, &8 AEZHEZ MR 5T,
R T, T A RS R B R ARIE

W75 H #9:2012-02-04
EEEN B2 X S| TS LT AARSH SRR D H SRR AREE %KY E-mail: gehggh2000@ 163. com



BANEAH ETEEIIE o R RS T X R Y sk B i —— )L A

—233—

KA ARG R T A RSB AR R AR ARG
| |

SCEKFRIRED: B

FE 4 E S R155.5; 0657.71

EX)

X E4S :1004-8456(2012)03-0000-00

Determination of TBHQ residue in fried food by capillary gas chromatography

Gao Guanghui, Wu Qiong, Zhou Zhaomei, Mu Shanxue

( Liaoning Provincial Institute for Food and Drug Control, Liaoning Shenyang 110023, China)

Abstract : Objective To establish a GC method for the determination of TBHQ residue in fried food. Methods A HP-

5 column was used for chromatography, FID was used as detector, and nitrogen was selected as carrier gas. The

temperature for injector and detector was 250 “C. The column temperature was set 220 °C for 15 min. Results

A good

linearity was obtained at the concentration of 1. 0 — 100. 0 mg/L with a correlation of 0. 999. The average recovery was 90. 1

-106.8% (n = 3), and the limit of detection was 5 mg/kg. Conclusion

This method is simple, accurate and

convenient, and is very suitable for the quality control of TBHQ in fried food.

Key words: Gas chromatography ( GC ) ; fried food; tertiary butylhydroquinone ( TBHQ ) ; residue; food safety;

food contaminants
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Table 1 ~ Recovery of samples (n=3)
e JA HUEES EEEs Sl
(pe) (pe) (pe) (%) W (%)
0 9.52 10.09 106.0
0 9.52 9.98 104.8 106.8
0 9.52 10.43 109.6
0 47.59 43.54 91.5
0 47.59 42.31 88.9 90. 1
0 47.59 42.74 89.8
0 95.2 85.6 89.9
0 95.2 86.8 91.2 91.1
0 95.2 87.8 92.2
65.0 9.52 73.7 91.4
65.0 9.52 73.9 93.5 93.5
65.0 9.52 74.1 95.6
65.0 47.59 109.5 93.5
65.0 47.59 110.0 94.6 93.3
65.0 47.59 108.7 91.8
65.0 95.2 158.9 98.6
65.0 95.2 159.2 98.9 99.4
65.0 95.2 160.8 100. 6
K2 NEEERE
Table 2 Precision test
o R FIEE RSD
FEOOWER kg (k) (%)
1 385588 12.79
2 395458 13.10
3 385970 12.80 13.0 1.7
4 401859 13.30
5 389258 12.91

3 ORERIIE SR

Table 3  Determination results of samples

B PR AR it (mg/kg)
1 F RN <0.5
2 G S <0.5
3 B <0.5
4 R <0.5
5 BRI <0.5
6 F R 13.0
7 Y 17.3
8 F IR <0.5
9 IR <0.5
10 B 0 16.8
11 BB X%i# <0.5
3 g
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Determination of 16 rare earth elements in grains by inductively

coupled plasma mass spectrometry

Gao Ge, Zhang Qinlong, Huang Zhi, Huang Jinjing
( Chengdu Centre for Disease Control and Prevention, Sichuan Chengdu 610041, China)

Abstract; Objective

To establish an ICP-MS method for the determination of 16 rare earth elements in grains.

Methods Samples were digested by microwave oven. The operation parameters of the instrument were optimized. Kinds

and dosages of internal standard elements were tested and analytical performances were estimated. Results The contents

of 16 rare earth elements in grains were determined. Relative standard deviations were in the range of 0.2% —2. 1% . The

recoveries were in the range of 90.5% - 109.0% . Detection limits were less than 0.007 ng/ml. Conclusion The

method is accurate, sensitive, rapid and simple, and accorded with the demands of trace analyzing.

Key words: ICP-MS; grain; rare earth elements
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