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Field rapid detection method of sulfur dioxide in food matrices

CHEN Yu-Hua’, LIU Hong-He, ZHU Zhou, LIU Gui-Hua

(Shenzhen Center for Disease Control & Prevention, Shenzhen 518055, China)

ABSTRACT: Objective To find out reliable analytical methods for field rapid detection of sulfur dioxide
(SO,) in food matrices, aiming to administrate the abuse of sulfite as food additives. Methods Two products
with relatively better performance were picked out from various commercially available SO, rapid detection
kits. Their individual linearity, stability and detection limit were tested. Then recovery, positive control, com-
parison with national standardized method and interference test of those two kits were monitored by spiking
into 10 different food matrices including old crop and rice noodle, in which sulfite was more frequently abused.
Results It was found that both of the two selected kits showed a good linearity, stability, sensitivity and re-
covery in standard solutions. Among those 10 spiked food matrices, good performance results were obtained in
7 matrices including old crop and rice noodle, while false positive results induced by matrix interference oc-
curred in minced fish and frozen shrimp. However, the two Kits were found to be not suitable for rapid detection
of roast shrimp since false negative results were obtained. Conclusion Both of the two Kits can meet the re-
quirements for field rapid detection of SO, in most food matrices.
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Fig. 1 Linearity, limit of detection and stability of Zhiyunda kit
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Fig. 2 Matrix spiking results at 4 concentration levels using Zhiyunda kit
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Fig. 5 Comparison test results of positive samples between national standardized method and 2 selected rapid detection kits
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