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Research progress of pretreatment techniques for the analysis of alkaline
orange dyes in food
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ABSTRACT: Alkaline orange is an alkaline azo industrial dye, which is prohibited as food additive. Because it is
easy to color and not easy to fade, often added to food illegally by illegal traders, which has a serious impact on the
health of consumers. Therefore, it is very important to establish a detection method for alkaline orange. The
pretreatment process can directly affect the accuracy and reliability of the results, so the extraction, separation and
purification process in the pretreatment process of alkaline orange is particularly important. This article reviewed the
detection methods, extraction reagents, extraction methods and SPE materials used in alkaline orange pretreatment,
and prospected the optimization of sample pretreatment process, so as to provide reference for the safety supervision
of alkaline orange dye in food.
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Table 1 Common detection methods of basic orange dye
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UV-Vis F i i Cis 84.15 ~ 102.24 [12]

SERS P 7K ASE #H 85.35~91.25 [13]

TLC-SERS ZIE+EK R HE — [14]

Sl B A Bl B A0 A (R iR i+ e — 91.5~109.9 [15]
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Table 2 Extraction reagent of basic orange
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Table 3 SPE materials of basic orange
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