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Table 6 Result of soy sauce with different pretreatment

B 1 R 2 B 3

B T B (e HE 8l
T 1 TH % s B TH it T T TH it

Al 1. 10 1. 81 0.516 0.431 0. 826 0. 807
Cr 0. 046 0.032 0. 057 0. 060 0.022 0.022
Mn 6.92 7.01 2.08 1. 85 4. 46 4.42

Fe 11.40 11.20 5.33 5.29 6.09 6.22

Ni 1.16 1.19 0.572 0.512 0. 891 0. 882
Cu 0. 050 0.051 0. 044 0. 042 0.024 0.019
Zn 2.77 2.65 3.46 3.47 3.15 3.03
As 0.0075 0.0070 0.0042 0.0048 0.010 0.010
Se 0.015 0.012 0.0072 0.0074 0.013 0.012
Cd 0.0023 0.0022 0.0058 0.0057 0.0078 0.007 6
Sh 0.0015 0.0018 0.0022 0.0028 0.0072 0.007 4
Pb 0.0051 0.0042 0.0063 0.0067 0.012 0.014
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Determination of folic acidin fortified foods by high performance liquid

chromatography with post-column photochemical derivatization
ZHAO Hai-yan, YANG Yong-hong, LIU Tai-ran, LI Bing, ZHAO Rong

(Beijing Center for Disease Control and Prevention, Beijing 100013, China)

Abstract; Objective To establish a method for the determination of folic acid in fortified foods by high performance

liquid chromatography ( HPLC) with post-column photochemical derivatization. Methods

Chromatographic separation

was carried out using a SunFire C column (4.6 mm X 250 mm, 5 pm). The mobile phases was acetonitrile and

50 mmol/L potassium dihydrogen phosphate solution ( pH = 5.0) with an optimized gradient elution. Post-column

photochemical derivatization of folic acid was under UV-light irradiation at 254 nm. The fluorescence detection was

performed with the excitation at 344 nm and the emission at 428 nm. Results The linear range was 0. 01-2. 0 pg/ml,
r=0.999 9. The limit of detection (LOD) was 0.01 wg/g and the limit of quantification (LOQ) was 0. 03 wg/g. The

average recoveries were 90. 0% -98. 0% and the RSD of the method was less than 5% . Conclusion

The method was

simple, rapid, accurate, reproducible, and suitable for the determination of folic acid in fortified foods.

Key words: High performance liquid chromatography; post-column photochemical derivatization; folic acid; fortified

foods; strengthening nutrients
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Figure 1 Chromatogram of folic acid standard
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Figure 2 Chromatogram of a real sample
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Figure 3 Excitation spectra of folic acid
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Figure 4 Emission spectra of folic acid
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Table 1  Recovery of standard addition

T R - 145 [ iy % RSD

0.8 0.78 97.5% 4.3

LEE) 0.6 0.54 90. 0% 3.4
0.4 0.36 90. 0% 2.9

3.0 2.94 98. 0% 2.8

WL R 6.0 5.53 92.2% 2.3
9.0 8.34 92.7% 2.1

2RI E SR
Table 2 Analytical results of folic acid in real samples

by the method
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