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Rapid determination of chrysoidine Il and auramine O in dried bean curd
sticks by cryogenic centrifugal purification—high performanceliquid
chromatography
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(Animal, Plant and Foodstuffs Inspection Center, Tianjin Entry-Exit Inspection and Quarantine Bureau, Tianjin 300461,
China)

ABSTRACT: Objective To establish a method to detect chrysoidine II and auramine O in dried bean curd
sticks by cryogenic centrifugal purification—high performance liquid chromatography. Methods The samples
were diluted and extracted by 70% acetonitrile ammonia water, purified by centrifugation at 12000 r/min and
4 °C, separated by high performance liquid chromatography (HPLC), and detected by photodiode array detector
(PDA). The method took the retention time (Rt) for qualitative and external standard method quantitative
analysis. Results Within the limits of concentration 0.00125~0.05 mg/mL, the standard curve had a good
linear relationship, and the correlation coefficient was more than 0.9999; in the level of 0.05, 2.0, and 10.0
mg/kg, the add mark recovery rate was from 95.0% to 103.0% (n=10), the relative standard deviation was less
than 5.0%; limit of detection(LOD) was 0.02 mg/kg, limit of quantitation (LOQ) was 0.05 mg/kg. Conclusion
Comparing the actual sample testing results with reference method, this method is simple, rapid, sensitive, with
low cost, and is suitable for popularization and application.
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Tablel Recoveries, correlation-coefficient and LOD (n=10)

(mg/kg) (mg/kg) (%) (%) (mg/kg)
0.05 95.0 49
_ LOD=0.02
0 Y‘j';g::(?g;X 0.999978 0.00 2.00 98.3 41
o LOQ=0.05
10.0 102.0 3.6
0.05 96.2 5.0
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10.0 103.0 35
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Fig. 2 Chromatograms of standard solution (a) and sample (b)
1#: O(auramine O, 3.58 min)  2#: II(chrysoidine II, 4.36 min)
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