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Deter mination of butylated hydroxytoluenein food by
fluor escence spectroscopy

ZHANG Wei, FENG Na, LI Man-Xiu"

(Department of Chemistry, Xinzhou Teachers University, Xinzhou 034000, China)

ABSTRACT: Objective To establish a method for the determination of butylated hydroxytoluene (BHT) in
food by fluorescent spectrometry. Methods The condition of pretreatment was 1.0x10™* mol/L concentration
of the KMnO, solution (pH=2.5), 75 “C water bath for heating 50 min. After being heated, BHT was oxidated
and it emitted strong fluorescence at Aey/Aem, =292/342 nm. The results were determined by fluorimetry. Results
There was a good linear relationship between fluorescence intensity and concentration of BHT in the range of
1.32~11.01 mg/L with the correlation coefficient of 7=0.992. The limit of detection was 0.01 mg/L, and the
relative standard deviation was 2.1%. Conclusion The established method is sensitive and accurate, and it is
suitable for the determination of BHT in food.
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Fig. 3 The effect of pH on fluorescence intensity
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Fig. 4 The effect of temperature on the fluorescence intensity
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Fig. 5 The effect of time on the fluorescence intensity
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