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Deter mination of dehydroacetic acid in Liangpi (cold noodles) by high
performance liquid chromatography

WANG Yan"

(Xiamen Huaxia University, Xiamen 361024, China)

ABSTRACT: Objective To establish a high performance liquid chromatography (HPLC) method for
determination of dehydroacetic acid in Liangpi (cold noodles). Methods Pure water was used to extract
sample and 0.45 pm microfiltration membrane was used to filter. Column: CNW Cig column (250 mmx 4.6 mm,
5 pm); 10 mmol/L ammonium acetate solute (90%) and methanol (10%) were used as mobile phase; Elution
mode: isocratic, the detection wavelength was 230 nm with 1.0 mL/min as flow rate, column temperature was
room temperature with 3.0 pL injection volume, the results were used to determine by external standard method.
Results The analytical results showed that the recoveries of dehydroacetic acid in Liangpi were in ranged of
98.9% to 100%, and the relative standard deviation was 0.730%~1.810%. It showed a good linearity in
1.0~50.0 pg/mL with the correlation coefficients (r*) of 0.9994, the limit of quantity (LOQ) of the method was
10.0 mg/kg. Conclusion The sample preparation of this method is simple, rapid and high sensitive. The
testing results of the actual sample indicated that dehydroacetic acid of Liangpi products sold by street peddler
exceed the limited provisions of 1000 mg/kg.
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Tablel Recoveriesand relative standard deviation of samples (n=6)
RSD
(mg/kg) (ng/mL) (ng/mL) (%) (%)
10.0 1.00 0.989 98.9 1.81
20.0 2.00 2.00 100 1.45
50.0 5.00 4.97 99.5 0.730
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Table2 Detection results of dehydroacetic acid in Liangpi
(>1000 mg/kg) (100~1000 mg/kg) (<100 mg/kg)
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Fig.4 Concentration difference of dehydrogenation acid in
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itinerant trader
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