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Detection of citric acid in food

Fan Huimin, Yu Shi, Tan Yuanfang

(Food Quality Supervision and Inspection Station of Jiangxi Province, Nanchang 330046 ,China)

Abstract; Citric acid is a kind of additives in food. So far, only the citric acid content in wine has strict
standard. But excessive citric acid may cause disease in some reports. Therefore, it is important to control
the use of citric acid strictly. Citric acid is one of the effective components of ebony, which has a variety of
detection methods, such as ion chromatography, high performance liquid chromatography, electrophoresis,
gas chromatography, spectrophotometry and so on. In this paper, high performance liquid chromatography
was used to detect the ebony of the citric acid.
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