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Study on the Methods for Determining Methanol in Edible Wine Using Gas Chromatography( Part 1)
—Chromatographic Conditions of ODPN to Determine Methanol in Edible Wine
Liu Xing- ping] and ZHANG Liang2
( 1. Sichuan Institute of Light Ind. & Chem. Tech., 7i gong, Sichuan 643033, China; 2 Luzhou Laojiao Co., Lid, Luzhou, Sichuan 64600, China)
Abstract: The study is about the method for determining MeOH in edible wine using ODPN as stationary phase through static— head- space— sam
pling technique the results suggested that it is a rapid analytical method with high accuracy and good reappearance, its average analysis cycle is 7. 55
min , and the rate of analysis is 2. 28 times faster than that of standard method of our country (GDX~ 102column) .

The study on analysis of MeOH in edible wine with ODPN is introduced in this paper . The results suggested that ODPN is the best one for
analysing MeOH in edible wine through comparing three stationary phases . The content of ODPN in chromatographic column prepared , which obtained
through the conparable study of several contents of stationary phase , is determined by 10% . The optimal chromatographic conditions as following
velocity of nitrogen , hydiwgen and air is 35ml/ min, 25ml/ min, and 300mL/ min respectively ; temperature of column and vaporizing chamber is 457C,
100 Crespectively ; temperature of detector is 120°C.
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