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Resear ch advances of analysis techniques of formaldehyde in foods
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ABSTRACT: The problem of formaldehyde in foods attaches great importance of the people, and the
determination of formaldehyde in foods is crucial. The origins of formaldehyde in foods come from the food
metabolism of itself, artificial adding and environmental pollution. The analysis techniques of formaldehyde
include sample pre-treatment methods and detection methods. According to the kinds of foods, the suitable
pre-treatment methods should be chosen, including immersing method, steam method, protein precipitation
method and ultrasonic method. There are 2 types of detection methods: routine detection methods and rapid
detection methods. The routine detection methods include spectrophotometric method and chromatography. The
spectrophotometric methods include acetylacetones method, chromotropic acid method, AHMT
method, phloroglucine method and phenylhydrazine hydrochloride method. Now the rapid detection methods of
formaldehyde are areas of research focus, which include oscillating polarography, test method, and the
biosensor method.
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