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H igh perfoomance liquid chran atography detem ination of annatto residues in cheese and
m argarine

CHEN Yu- fang, WANG Lan, LN H ai—dan, LIWei—peng, ZOU Zhi- fei
( Guangdong Inspecton and Quarantine T echnology Center Food Testing Lah Guangzhou 510623 Ch ina)

[ Abstract] Objective A hich peromance liquid ch m abographym ethod was developed Hr detem nation of annatto ( notb xin
and bxmn) mesidues n cheese and maigarne M ethods Cheese ormaigarinew as extracted w ith glacial acetic acdd+ aceton irike
(3+ 7), lw tenperature freeze centifugation and filter A nalysiswas perfomed usingH PLC systans equipped with aC18 ok
unn and aUV detector at460 mm w ith am obik phase of acetonitrile + 0 1% fom © acid soluton (92+ 8), at a fbw rate of
L. Oml/min Results The solvent nomixin and b xin were separated each other Good linearities were obsewved n the range of
0 05mg/L~2 00mg/L wih corelatbn coefficients above O 99. The average recoveris n cheese and margarne were n the
range of 92 0% ~ 108% at three spked levels of O Smg/kg, 1mg/kg and5 mg/kg and the relative standard deviations w ere n
the range 0of Q0 8% ~ Q 9% ( n= 6). The Il its of quantitative were O 5 mg/kg Conclusibrx The m ethod has the advantages
of smplicity and repeatab ility and sessitwity and can be used Hrsmultaneous analyss of notb xin and bx n n cheese and marga
rine
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