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Improved method for sample pretreatment on detecting synthetic coloring
agentsin colloid products

LI Zhi-Bin", ZHOU Xue-Mei

(Qinghai Institute for Quality Supervision and Test of Products, Xining 810008, China)

ABSTRACT: Objective To improve the method of sample pretreatment on detecting 4 kinds of synthetic
coloring agents, including tartrazine, sunset yellow, amaranth and new coccine in colloid products. M ethods
Based on GB/T 5009.35-2003 Determination of synthetic colour in foods, sample pretreatment of the synthetic
coloring agents was improved. Results It showed that the improved method could obviously enhance
extraction rate of 4 kinds of coloring regents in colloid products, compared with GB/T 5009.35-2003.
Conclusion Using the improved method, the analytical separate steps can be carried out easily in sample
treating, and this method has the advantages of accuracy, precision and high reappearance for the determination
of synthetic coloring agents in practical work.

KEY WORDS: coalloid products; coloring agent; sample pretreatment; improve

it

1 5
[2]
[3]

[1 [4]

*EWIEE: , , E-mail: ghxn-xia@163.com
*Corresponding author: LI Zhi-Bin, Engineer, Qinghal Institute for Quality Supervision and Test of Products, Xining 810008, China.
E-mail:ghxn-xia@163.com



1904

(5]

4
2 MBISRHE
21 FEUEE
1100 ( ),
, (DAD); BSA224S-CW
(0.0001 g )
22 ik 7
: GBW(E)100001a
GBW(E)100003a GBW(E)100002a
GBW(E)100004&( );
, ( )
L 1#
P 2#:

2.3 BEERRIIESHI(100 ug/ mL)

0.100 g, 100 mL , pH6 ,
(2.00 mg/ mL),
5mL 50 mL ,
2.4 MM
: (2%); :
20% 35%, 3%/min; : 1.0 mL/min, 125 °C;
, 1480 nm
25 tEmblE
251 HaegaraE
D
GB/T 5009.35-2003 9.1.3
' 10.09g , 30mL ,
pH , (200 g/L)

pH 4
1g :

70 ‘C
(70% )

(V:V=6:4)
(V:V=99:1)

2mL, 5mL , 20%

[4.6]
2
10g , 200 mL 95%
, 10 min , 70~80 C ,
95% , ,
,  200g/L pH 4~5,
1g : (V:V=6:4)
70 C
(70% ) (V:v=99:1)
; ) 2mL,
5mL ,  20% 78
AT £ 89 e
00 05 1.0 20 3.0 40mL
, 10 mL

252

3 HREHR

31 BEEMRAEWERER
1 2 5 ,
0.023 g/kg,
0.025 g/kg,
0.013 g/kg,
0.011 g/kg;

0.55%;
0.54%;
1.64%;
1.60%
0.05 0.1 mg/mL 10 mL,
, [9] 1

32 AEIHmMAIETENERIFMN

[10]



5 , 1905
F1 MRALER(n=5)
Tablel Thetest results (n=5)
/(g/kg) 1%
/g (9/kg) (g/kg)
RSD(%) 1% RSD(%)
1# 10.0024 0.023 0.05 0.070 95.9
1# 9.1321 0.023 0.05 0.072 98.6
1# 9.8968 0.024 0.55 0.05 0.072 97.3 0.94
1# 10.5396 0.024 0.1 0.123 99.2
1# 10.3715 0.024 0.1 0.121 97.6
1# 10.0024 0.025 0.05 0.072 95.9
1# 9.1321 0.024 0.05 0.073 98.6
1# 9.8968 0.026 0.54 0.05 0.074 97.3 0.94
1# 10.5396 0.024 0.1 0.123 99.2
1# 10.3715 0.026 0.1 0.123 97.6
2# 9.1512 0.011 0.05 0.059 96
2# 10.0153 0.014 0.05 0.062 96
2# 10.6961 0.015 1.64 0.05 0.064 98 0.84
2# 10.3568 0.014 0.1 0.111 97
2# 9.8947 0.012 0.1 0.109 97
2# 9.1512 0.010 0.05 0.059 98
2# 10.0153 0.011 0.05 0.062 95
2# 10.6961 0.012 1.60 0.05 0.064 103 0.99
2# 10.3568 0.013 0.1 0.111 98
2# 9.8947 0.010 0.1 0.109 99
*2 PEMMERALIETS AN E SR EE XS (n=5) [11.12]
Table2 Comparison of 2 kinds of samples pretreatment
methods (n=5) ’ ’ ’
1#(g/kg) 2#(g/kg) ’
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