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Explore and improve the analytical method of Sudan red I in food

GUAN Er-Bo"?, YIN Yan-Jie?, YU Guo-Ping'
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ABSTRACT: Objective To explore and investigate the analytical method of Sudan red I in food. Method
According to GB/T 19681-2005 and European standard method, Sudan red I in food was determined using wa-
teres2695 high-performance liquid chromatography (HPLC). Results Parallel sampling RSD was less than
2%, standard curve correlation coefficient reached above 0.999, the average recovery was 90.4%, and the low-
est detection limit was 0.02 pg/mL. The pretreatment method for different types of food, standard curve prepa-
ration, liquid chromatography condition was improved and certain results were achieved. Conclusion The
improved method has high precision, good accuracy, can fully meet the qualitative and quantitative analysis of
Sudan I in food.
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I %150 mm)
I s >
, 1 m( )*XS5cem( )
s 2.3 fmiEEY
( ), ’ : wateres-C18; ;30 C; :1
mL/min; 10 pL; 1478 nm :
’ A:0.1% : (V:iV,85:15),B:0.1%
. I ’ (V:V,80:20)
B341: 0~25 min: 25% A+75% B; 25~35 min:
100% B; 35~40 min: 25% A+75% B.
I )
2.4 FEmAYETAL IR K ol
241 AF EARABATHAE S AL 3
1 , s 30 mL s
) 30 min, , 10 mL ,
5 5 5 mL
2 mm S
) ) 0.5 cm, ,
b 2 b 5% b
, , 5mL, 0.45 um
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, 30 mL Viv,3:1),
10 min, 30 min, 4000 r/min 10 min,
S 20 mL
2 (4000 r/min 10 min), 3 ,
58 ,
5 min, ,
. 2.4.1

3 HR5WR

105 C 2 h ,
B loog 2 mL ,
12 h

0.1 03 1.0pg/mL T,

2
Table 2 Results of improved recovery experiments

(ng/mL)
3.0 B ER R N A R AL EE i 3 A 0.1 7694 0 ss01%
g 2R Y 24 0.3 24559 0 92.82% 91.5%
1.0 79623 0 93.53%
0.1 7502 0 85.81%
0.3 23629 0 89.31% 88.9%
80% 3 3 1.0 78062 0 91.70%
0.1 03 1.0pg/mL I , 0.1 7669 0 87.72%
, 1 03 23957 0 90.54% 90.7%
1 1.0 79964 0 93.93%
Table 1 Results of recovery experiments 90.4%
(ng/mL) 3.2 R ZRYINE
0.1 6472 0 74.03%
0.3 20801 0 78.62% 77.4% I
1.0 67705 0 79.53% 10.00 mg, 250 mL,
0.1 6194 0 70.85% 0 0.1 02
0.3 19944 0 75.38% 75.1% 04 0.8 1.6mL, 25mL,
1.0 67279 0 79.03% 0 016 032 0.64 128 2.56pg/mL,
0.1 6555 0 74.98%
03 19751 0 74.65% 76.6% ’ RSD
1.0 68224 0 80.14% 3
764% , Y=49.405X-2577.8, 1*=0.9939;
, ¥=49.142X-692.09, r°=0.9986;
Y=47.986X-22.2, *=0.9912 3
B rz
, 0.99,
, 0.999
, , 1 pg/mL I 10.00 mg,
I 1 mL , 5% 250 mL,
60 mL , 0 0.1 02 04 08 1.6mL,

25 mL, 0 0.16 0.32
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0.64 128 2.56pg/mL,

)

; RSD 2% 3.3 &R HRAYE
0.999 0.9999 3
3 ; 0.02 pg/mL
Y=49.609X-514.94, *=0.9999; 2
¥=50.781X-892.09, *=0.9992;
Y=49.667X-463.51, r*=0.9997 ( I 0.02 pug/mL
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Fig. 1 Chromatogram of standard curve
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Fig. 2 Chromatogram of standard sample of 0.02 pg/mL tonyred
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