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Analysis on the detection results of pigmentsin catering food of Guizhou
provincein 2012~2015
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ABSTRACT: Objective To analyze the detection results of 5 kinds of pigments including lemon yellow, allurared,
sunset yellow, carmine and tonyred in the catering services food of Guizhou province, and master the food safety
situation of Guizhou province. Methods According to GB/T 5009.35-2003 Determination of synthetic colorantsin
food, SN/T 1743-2006 Determination of allure red AC, carmosine, brilliant blue FCF, sunset yellow FCF in
food-High performance liquid chromatogarphic method and GB/T 19681-2005 Detection method of tonyred dyes in
food-High performance liquid chromatogarphic method, the detection results of 5 kinds of pigments in catering
services food of Guizhou province in 2012~2015 were analyzed. According to GB/2760-2011 Sandards for use of
food additives and The list of non-food substances which may be illegal to add in food, the results were determined
whether qualified or not. Results For the detected 3054 batches of food, the qualified rates of lemon yellow, alura
red, sunset yellow, carmine and tonyred were 95.6%, 99.1%, 98.5%, 99.3% and 100%, respectively. Conclusion As
awhole, the situation of pigment used in catering services food is better in Guizhou province within 4 years.
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Table2 Recovery ratesof 6 kinds of pigments

/(mg/kg) 1% 1% 29 mg/kg,
243 97.9 0.9 0.30~20 mg/kg 0.26~44 mg/kg
1.5~4.4 mg/kg ,
4.22 97.6 1.7
7.73 98.8 19
4.04 96.3 2.0 )
3.37 96.7 17 )
322 FRLANE RN
e 8 1657 ,
3 & R 99.1%
31 2012~2015 FMERIKRSZERT 5 HER ’
RIS : :
0.0020~2570 mg/kg
2.3~6.6 mg/kg
, 3054 - .
o5 6% 323 HEFZAWMLE RSN
o7 6 1646 ,
0, 0, 0, 0,
99.1% 98.5% 99.3% 100% , 98.5% ,
3 , ,
32 5HEERMNERSH
321 AP EAMLE RS , 0.58 mg/kg,
6 2068 , 1.4~206 mg/kg
95.6% , 0.70~83mg/kg  2.7~4.3 mg/kg
R 3 2012~2015 FRMEBIRSBERT 4 HERRNER(n=2)
Table3 Detection results of 4 kinds of pigment in food and beverage of Guizhou province in 2012~2015(n=2)
mg/kg (%) mg/kg (%) mg/kg (%) mg/kg (%)
1 29 465 998 1 0.58 465  99.8
14 030~20 458 96.9 0 458 100 15 14~206 458 96.7 3 14~30 276 986
75 02644 513 854 0 91 100 0 91 100 0 91 100
2 1544 100 98 0 100 100 7 0.70~83 100 93 5 14~36 100 95
0 432 100 10 23~66 432 977 2 27~43 432 995 0 432 100
0 100 100 0 100 100 0 100 100 0 100 100
5 0.0020~2570 276  98.2 4 0.020~0.56 276 98.6
0 200 100 0 200 100
922 2068 95.6 15 1657 99.1 25 1646 985 12 1657 99.3
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