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Determination of tin in milk powder containing corn starch matrix

GAO Shan", YANG Wei
(Abbott (Jiaxing) Nutritionals Co.Ltd, Detection Center, Jiaxing 314000, China)

ABSTRACT: Objective To establish a method for detection of tin in milk powder containing corn starch matrix, in
order to set up a standard procedure for detection of tin in this kind of milk powder. Methods The milk powder
containing corn starch was selected as the research object. Three different sample preparation processes were
investigated by the method of spiked recovery, and the milk powder without corn matrix was used as comparison.
Three different methods were respectively used for tin detection in milk powder containing corn starch matrix,
including dry digestion, wet digestion, and wet digestion after enzymatic hydrolysis. Results The recoveries of dry
digestion, wet digestion, and wet digestion after enzymatic hydrolysis were 62.8%, 0%, and 86.0%, respectively. It
was easy to find that wet digestion after enzymatic hydrolysis was obviously better than dry digestion and simply wet
digestion, which had the same recovery level with milk powder without corn starch matrix. Conclusion Wet
digestion after enzymatic hydrolysis is simple and suitable for detection of tin in milk powder containing corn starch
matrix The results also show that the introduction of amylase can ensure the accuracy of tin detection.
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