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ABSTRACT: Objective To establish a method for simultaneous determination of chlorine dioxide and its
by-products chlorine trioxide in food by ion chromatography. Methods The samples were soaked with ultrasonic
wave and extracted by vibration, and then the upper liquid was centrifuged. The upper liquid was analyzed by ion
chromatography with AS-19 column separation and 20 mmol/L KOH solution by 1.0 mL/min flow rate isocratic
elution, detected by the conductivity detector and quantified by external standard method. Results The mass
concentration of the compounds was linearly related to their corresponding peak area. The limit of detection was 0.05
mg/L. The relative standard deviation were 3.6%~8.9% (n=6), and the recoveries were 81.6%~92.5% (N=6),
respectively. Conclusion The established method for determination of chlorine dioxide and chlorine trioxide in
food is accurate, reliable and practical.
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Tablel Linear equationsand limits of detection

&Y 2 M [l (mg/L) Ry LIPS 6 H BR (mg/L)
ZEARE 0.01~10.0 Y=1.155X-0.0086 0.9999 0.05
=& 0.01~10.0 Y=1.241X-0.0393 0.9998 0.05
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Table2 Experimental results of recovery and precision of residuesin samples (n=6)
FE il E&W RN (mg/kg) SRR (%) RSD(%)
0.02 90.3 3.6
TEAEE 0.10 90.4 6.3
0.20 92.5 4.9
Rt
0.02 83.7 8.2
ZHEAR 0.10 91.4 6.1
0.20 88.4 5.3
0.02 81.6 5.6
ZHEALE 0.10 85.2 6.6
0.20 90.5 5.9
B
0.02 90.5 8.9
ZHEAE 0.10 92.3 7.6
0.20 91.9 6.2
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