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Determination of azodicarbonamide in rice Doufu by ultra performance
liquid chromatography

LEI De-Qing”

(Zhuzhou Institute for Food and Drug Control of Hunan Province, Zhuzhou 412008, China)

ABSTRACT: Objective To establish the method for determination of azodicarbonamide in rice Doufu by ultra
performance liquid chromatography (UPLC). Methods UPLC was used for determination, and the chromatographic
conditions were as follows: analytical column was Waters Cig (150 mmx2.1 mm, 5 um), the mobile phase consisted
of water—methanol (90:10, V:V), the flow rate was 0.3 mL/min, the detection wavelength was 275nm, and column
temperature was 30 C. Results The chromatography peak of azodicarbonamide was symmetry and completely
separated from the other ingredients, and it showed a good linear relationship in the range of 14.98~149.8 ng, with
correlation coefficient (7) of 0.9991 (n=6). The limit of detection (LOD) was 0.5 pg/g, and the limit of quantitation
(LOQ) was 1.6 pg/g. The average recovery was 98.0% with RSD of 3.5% (n=3). Conclusions The established
method is simple, rapid, accurate and sensitive, which can be used for the determination of azodicarbonamide in rice
Doufu.
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Fig. 1 Chromatograms of azodicarbonamide reference substance
(A), rice Doufu (B) and blank (C) FHF ARG K 5085 v (8 2 R b 5
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Table 1 Results of recovery tests (n=3)
T IkEf (g) FE it 75 5 (mg) JA R (mg) 5-E: (mg) [ (%) SEH B (%) RSD(%)
1 4.0827 0.1470 0.1997 0.3380 95.6
2 3.9839 0.1434 0.1997 0.3369 96.9
3 3.8533 0.1387 0.1997 0.3461 103.9
4 4.9665 0.1788 0.2497 0.4246 98.4
5 4.8921 0.1761 0.2497 0.4096 93.5 98.0 3.5
6 5.1036 0.1837 0.2497 0.4201 94.7
7 6.2203 0.2239 0.2996 0.5156 97.4
8 6.1018 0.2197 0.2996 0.5260 102.2
9 6.0032 0.2161 0.2996 0.5136 99.3
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