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Deter mination of polyphosphatesin caviar using ion chromatography-inline
ultrafiltration
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ABSTRACT: Objective To establish a method for the determination of polyphosphates in caviar using ion
chromatography-inline ultrafiltration. Methods The polyphosphates in caviar was determined by ion
chromatography with inline ultrafiltration, and the conductivity detector was be used to detect polyphosphates
in caviar. Results The method detection limit was 10 mg/kg. Recoveries of orthophosphate, pyrophosphate,
tripolyphosphate and three metaphosphate were between 95%~120%, 68%~75%, 85%~88% and 100%~107%,
respectively. The precision RSD were in the range of 0.38%~1.36%. The lineal range in 1~80 pg/mL was with
high correlation coefficients (R*>0.999). Conclusion The method is sensitive, accurate and reproducible, and
it is suitable for the determination of polyphosphates in caviar.
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