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Determination of Borax(Boric Acid) in Puffing Foods by
Non-suppressed lIon Chromatography

WU Lingtao'~ YU Xin-da' PAN Can-sheng' CHEN Jun® ZHONG Xindin’
(1. China National Analytical Centre Guangdong Provincial Public Laboratory of Analysis and Testing Technology
Guangzhou 510070 China; 2. Dionex Guangzhou Laboratory Guangzhou 510070 China)

Abstract: A new method was developed for the determination of borax (boric acid) in puffing foods
using non-suppressed ion chromatography. The samples were extracted with methanesulfonic acid by
ultra-sound. The solution was made passed through OnGuard II RP Ag column Na column and
filter membrane after centrifugation and filtration. The separation of boric acid was performed on an
anion exchange column of Dionex Ionpac AG16(50 mm x4 mm) + AS16(250 mm x4 mm) with 5
mmol /L sodium hydroxide by isocratic elution at a column temperature of 30 “C. The optimum chro—
matography conditions were investigated. Under the optimal conditions the calibration curve for bo-
ric acid showed a good linearity in the range of 0.3 —3. 0 mg/g with correlation coefficient of 0. 999
5. The spiked recoveries for boric acid were in the range of 78% —105% with RSDs of 1.5% -
4.6% . The detection limit was 0. 06 mg/g. This method was applicable for the determination of bo—
rax(boric acid) in puffing foods.
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Ionpac AG11-HC(50 mm x4 mm) + AS11-
HC(250 mm x4 mm) . ASI9(50 mm x4 mm) + AS19(250 mm x4 mm). ASI6(50 mm x4 mm) + AS16
(250 mm x4 mm) . AST1-HC. AS19 AS16
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Fig. 3 Chromatograms of four puffing foods(A) and puffing foods spiked with 50 mg/L borate(B)
1. borate; a. little bread b. chip c. rice cracker d. sachima
1 (n=5)
Table 1  Recovery and precision of the method(n =5)
Sample Original w/(mg+¢™')  Added w/(mg+g™') Found w/(mg+g™") Recovery R/ % RSD s5,/%
Little bread( ) - 0.6 0.54~0.55 89~92 1.8
1.5 1.33~1.36 89 ~90
2.4 2.15~2.28 89 ~95
Chip( ) - 0.6 0. 60 ~0. 63 99 ~ 105 1.5
1.5 1.47~1.53 98 ~ 102
2.4 2.01~2.10 84 ~ 87
Rice cracker( ) - 0.6 0.60~0. 62 100 ~ 104 2.4
1.5 1.52~1.57 102 ~ 105
2.4 2.17~2.21 90 ~92
Sachima( ) - 0.6 0.53~0.55 89 ~92 4.6
1.5 1.17~1.27 78 ~85
2.4 1.94~2.02 81 ~84

* no detected
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