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Deter mination of the formaldehyde content in beer by acetyl acetone method

CUI Na‘, ZHANG Man-Ling, TIAN Yan-Ling
(Beijing Haidian District Institute of Products Quality Supervision and Inspection, Beijing 100094, China)

ABSTRACT: Objective To improve the acetyl acetone colorimetric method for the determination of
formaldehyde in beer. Method The formaldehyde content in beer was detected by acetyl acetone colorimetric
method. The optimal experimental conditions were determined by 3 groups of spiked recovery tests, through
manipulating the different distillation volumes, different reaction times and different concentrations of
phosphate to interfere acetylacetone colorimetric method. Results The optimal conditions for the experiment
were as follow: the distillate was 200 mL, the sulfuric acid concentration was 20% and the reaction time was 5
min. The formaldehyde content had a good linear relationship in the range of 0~50 pg, and the linear equation
was Y=0.022X-0.001 (r’=1). The recovery was more than 80%. Conclusion The method for detecting
formaldehyde content in beer is simple, rapid, accurate and easy to disseminate.
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Fig. 1 Formaldehyde standard curve
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Table2 Effect of boiling water time on the recovery

(mg/L) (min) (%)

5 82.52

5.04 10 80.81
15 76.30
5 83.42

10.08 10 82.10
15 77.61
5 86.22

252 10 85.90
15 79.90
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Table3 Effect of phosphoric acid concentration on recovery

>

20%

(mg/L) (%) (%)
5 70.51
5.04 10 81.30
20 82.52
5 67.10
10.08 10 80.60
20 83.42
5 63.90
25.2 10 78.30
20 86.22
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Y=0.022X-0.001, r’=1
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