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Determination of Micro Amounts of lodide in Dairy by lon Chromatography with Pulsed
Amperometric Detector
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(‘College of Chemistry and Biological Engineering,Guilin University of Technology ,Guilin, 541004, China;
* Dionex China Research and Application Center Hangzhou Lab, Hangzhou 310028, China;
* Zhejiang University Chemistry Department, Hangzhou 310028, China)

Abstract A method is developed for the determination of micro amounts of iodide in dairy products by ion chro-
matography with pulsed amperometric detector. The dilute HNO; solution was used as eluent and hydroxide column Ion-
Pac AS11 was selected . In the range of 0.005~0.1 mg/L, the concentration of iodide was linear with it’s peak area, and
the regression equation was Y=0.1112X-0.2490; r=0.9993. The RSDs of peak area and retention time were 0.971% and
0.145%The detection limit of iodide was 0.02pg/L, The pulsed amperometric detector was used in the determination of mi-

cro amounts of iodide ( < 100pug/L) in dairy samples, and a recovery of 89.08 % is achieved.
Key words Ion chromatography; Pulsed amperometric detection; Dairy iodide
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