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Content deter mination of 5-hydroxymethylfurfural in meat flavors
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(Beijing Advanced Innovation Center for Food Nutrition and Human Health, Beijing Laboratory for Food Quality and
Safety, Beijing Key Laboratory of Flavor Chemistry, Beijing Technology and Business University,
Beijing 100048, China)

ABSTRACT: Objective To establish a method for the determination of 5-hydroxymethylfurfural in meat flavors by
high performance liquid chromatography (HPLC). Methods The flavor samples were extracted with methanol and
then centrifuged, and after being filtered, the supernatant fluid obtained was analyzed by HPLC. The samples were
analyzed on a Venusil XBP-C g column at 284 nm with a UV detector. Using the methanol water solution (5:95, V:V)
as mobile phase with the flow rate was 1.0 mL/min and the column temperature was 30 C. Results The separation
and analysis of the target compound were accomplished within 25 min using this method. The 5-HMF standard had a
good linear relationship in the range of 0.16~40.00 pg/mL with r*=0.9999, the limits of detection (LOD) was 0.3525
pg/L, and the limit of quantitation (LOQ) was 2.82 pg/L. The average recoveries at 3 additional levels was 86.89%,
which could meet the requirements of sample determination. The content of 5-HMF in homemade sweet and sour
spareribs flavor was 7.80 mg/kg, the average content of 5S-HMF in pork flavor, beef flavor and chicken flavor sold in

markets were 3.94, 5.32 and 9.38 mg/kg, and the average relative standard deviations of the results were all less than
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5%. Conclusion The proposed method is fast, accurate and sensitive, which is suitable for the quantitative analysis

of 5-HMF in meat flavors.
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Fig.2 The high performance liquid chromatogram of extract from homemade sweet and sour spareribs flavor
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(mg/L) 1 2 3 4 5 6
2.86 1072.80 1091.76 1112.71 1127.05 1140.09 1148.42 2.60
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5 1 5.26 286.00 248.35 86.89 2.96
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7 1 5.21 343.20 295.00
8 1 5.28 343.20 291.17
9 1 5.38 343.20 298.52
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