Chi na Food A dditives

1 2
b
(1 , 528458,
2 , 510310)
- , B/
T5009 35 - 2003 ,
) ) 72. 04%
82.64%, 1.48% 3.50%; - , 81. 62%
95.73%, 1.46% 3.19% -
o T02. 3 A : 1006 - 2513(2010) 03 - 0228 - 04

Determination of synthetic colorants in Ilce crean bar
HUANG Jian-rong, YANG Yang
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Abstract: In order to detect the synthetic colorants content in ice cream barwith HALC, sampleswere pretreated with
precipitator alkali cupric sulfate or zincic acetate - potassium ferrocyanide firstly Then synthetic colorantswere sgpara-
ted acoording to the method of polyanide aboption, which isillustrated in the firstmethod of B /T5002 35 - 2003
Reaults shoved that the ropiness degree of a sanplewas reduced by precipitation pretreatnent, which reaults in effective
separation of the colorants  The recovery rates of four canmonly used synthetic colorants, tatrazine, ponceau, sunser
yellov and brilliant blue were betveen72. 04% 82. 64% andRID betveenl. 48% 3.50% when alkali cupric sulfate
wasusd As b zincic acetate - potassiun ferrocyanide, the valueswere betveen 81. 62% 95.73% and 1. 46%
3.19% oorrepondingly, which means better accuracy and precision S the latter precipitator can be recanmended for
sample pretreatment in determination of synthetic colorants in ice cream barwith HALC

Key words ice crean bar, synthetic colorant HALC; pretreatment, precipitator

[1]

: 2009 - 06 - 27
(2007GGN05)
(1975-),

| 228



(ice cream bar)

[2]

, HALC
1
1.1
1. 00mg/mL
(200 );
)
1.2
15. 00g, 30mL
, 20mL (100g/
L)  4.4mL (40g/L) "',
100mL , 30min,
1.3 -
15. 00g, 30mL
, ( 21. 99
: 3mL , 100mL )
(10.9g/100mL)  5mL™,
100mL , , , 30min, ,
1.4
pH =6,
60 39 ,

Chi na Food A dditives

, G3 60 pH =
4 ( pH =4)
3 5 , - 3
5 , -
- (7+2+1) 3
5 5mL, , pH
=7 70 ,
10mL, 0.4%m ,
1.5
( ) 15.00g,
1.6
Agilent1100 (
); AgilentCy (4. 6mm x 250mm)

: ( (pH =4,
0.02mol/L); 20%  98%,
12min; 254mMm ; : 1.0mL/
min; : 30 D 2L
2.1

1.0 5.0
10.0 20.0 50.Q g/mL , HRLC
(
y (mAu~* g,
x @ g/mL),

R’ y = 62.266X -
3.1549, R* = 0.9993; y = 40.390x +
2.4743, R* = 0.9998; y = 53.541x -
3.7724, R = 0.9998; y = 185.520x +
12.727, R* =0.9995 1.0 50.Q g/
mL
2.2

74.62% 79.56%:;

84.18% 92.75%

229 |



Chi na Food A dditives

mAU
1400 z
3 o @
3 c P = K~
100, ™ o & =
- g S 8 s
803 & o 3 =
607 k£l
4073
A\ \
U ; I . .[\ r 1 r 1 Y
-203
_— s
0 2 4 6 8 10 min
1
1
“a “a “a (%) (%)
0 45.00 36.17 3.04 80. 38
0 45.00 34.35 3.23 76.33
0 45.00 37.19 1.48 82. 64
0 45.00 32.42 3.50 72.04
0 45.00 41.97 1.66 03.27
B 0 45.00 30.52 2.63 87.82
0 45.00 43.08 1.46 95.73
0 45.00 36.73 3.19 81.62
2.3 , )
15. 00g, 2 ,
[}
- £
mAU] E
807 5
607
407]
207
0: T
-2071
-_—————
0 2 4 6 8 10 min
2



Chi na Food A dditives

3 72.04% 82.64%,
, 1.48% 3.50% ,
0.05g/kd” ,
50mg/kg : (2) -
81.62%
95. 73%, 1.46% 3.19%
3
(3) -
(mAu* 9 (%) ' 8.09mg/kg,
(mg/Kg) (mg/Kg)
1 71557324  7.70 0.05g/kg (50mg/kg) "’
2 769. 32812 8.27 8.09 4.18
3 772. 55420 8.30 [1] G&B/T5009 35 - 2003, [S].
[2] SB/T10007 - 1999, [S].
[3] GB/T5009. 28 - 2003, [S].
3 [4] GB/T500Q 7 - 2003, [S].
(1) [5] GB2760 - 2007, [S].
( 239 ) 9% 5 , 1.0mL /min
a - ; ) )
0.010 3 ' ' '
* (2) 98.5%,
0.008
0. Img/mL  10mg/mL
0.006 . a -
0.004 '
8
0.002 *
8
0.000
[1] . - M].
0 5 10 15 , 2001
. [2] ' . -B -
B RESh [J]. ( ), 2007,
2 20 (2): 89-91
[3] Yukio T NomuraH, OkabeM. A new reactor system for slec-
3 tive production of 0 - cyclodextrin with gecific adorbent [J].
(%) RD (%) Fementation and B ioengineering, 1991, 71 (6): 413 - 417
# 37.5 0.52 4l ' o ¢
! ' ' [J1. ,2008,23(5) : 186 - 189
2# 25.2 0.85 [5] , , X B - [J]
3* 3L.5 1.02 , 1990, 12 (5): 308- 31Q
[6] . B -0 [J]
1990, 35 (6): 35- 37
4 [7] : [J].
(1) Sherrigel C; Hs , 1992, (4): 51- 53

231 I



