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ABSTRACT: Objective To determine the content of thiocyanate in domestic dairy products marketed in
Hunan and guide consumer consumption. Methods The thiocyanate in 388 domestic dairy products marketed
in Hunan was determined by ion chromatography. Result  The detection rate of 388 dairy products was 93.3%,
thiocyanate content converted into raw milk was in the range of 10 mg/kg formulated by China Food and Drug
Administration. Among them, the detection rate of 307 liquid milk products was 91.5%, content converted into
raw milk between 1.0~6.9 mg/kg was 86.98%; the detection rate of 81 milk powder was 100%, content
converted into raw milk between 0.1~5.9 mg/kg was 97.35%. Conclusion By analyzing the possible sources
of thiocyanate in the raw milk, it is believed that thiocyanate in the domestic dairy products in Hunan province
mainly come from the raw milk, and the potential of illegal addition is less likely, it is necessary to carry out
comprehensive investigation of thiocyanate background in raw milk immediately and provide efficient
reference for thiocyanate monitoring of dairy product.
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Tablel Recovery of standard addition
mg/kg mg/kg mg/kg %
1 (<D 5.0 4.6 92.0
2 6.4 5.0 111 94.0
3 8.6 10.0 18.1 95.0
4 18.0 20.0 36.7 935
5 40.0 40.0 79.3 98.2
*2 AP EREBRNENEER
Table2 Test results of sodium thiocyanatein dairy products
mg/kg mg/kg
307 0.0~10 3.3
81 2.6~65 25
R3 BAEATREBNTERENE
Table3 Content of sodium thiocyanatein liquid milk after conversion
mg/kg % %
1 10.0 1 0.33
2 9.0~9.9 2 0.65
3 8.0~8.9 4 1.30 496
4 7.0~7.9 7 2.28
5 6.0~6.9 22 717
6 5.0~5.9 26 8.47
7 4.0~4.9 50 16.29
8 3.0~3.9 40 13.03 86.98
9 2.0~29 72 23.45
10 1.0~1.9 57 18.57
11 (<D 26 8.47 8.47
307 100.0 100.0
R4 PHPREBRNITERENSE
Table4  Content of sodium thiocyanate in milk powder after conversion
mg/kg % %
1 8.0~8.9 1 1.23
2 7.0~7.9 0 0.00 2.46
3 6.0~6.9 1 1.23
4 5.0~5.9 9 1111
5 4.0~4.9 13 16.05
6 3.0~3.9 23 28.40
7 2.0~2.9 17 20.99 9753
8 1.0~-1.9 7 8.64
9 0.1~0.9 10 12.35
81 100.0 100.0
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