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Analysis and comparison of determination of sulfur dioxidein
processed fruit products
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ABSTRACT: Objective According to the characteristics of processed fruits, to establish a method for the
rapid determination of sulfur dioxide residue in laboratory. Methods The residues of sulfur dioxide in the
samples were determined and compared by distillation titration and ion chromatography. Results Ion
chromatography showed better accuracy, precision and limit of detection in processed fruit products than
distillation titration method. Conclusion This method is simple and time-saving, accurate and reliable, with less
pollution, which is suitable for the determination of sulfur dioxide residue in large quantity of processed fruits.
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Tablel Repeatability test results by ion chromatography
and distillation titration

52 45 5% BT mikik/(g/ke) IR EE/(g/kg)

FAT 1 1.088 1.100

AT 2 1.057 1.195

F17 3 1.069 1.198

AT 4 1.077 1.202

AT 5 1.067 1.226

AT 6 1.055 1.205

W47 7 1.068 1.152

P {E 1.07 1.18
RSD(%) 0.68 22

T ZEIR E A GB 5009.34-2016,

%2 BFGIZENEKE REMNIREREN=5)
Table2 Therecoveries of standard addition and relative
standard deviation by ion chromatography (n=5)

0.1 g/kg 1.0 g/kg 20 g/kg
g% P23 2R P23
Flg#E  RSD [g#E RSD [HIKFE  RSD
/% 1% /% 1% 1% 1%

THE kBT 89.51 22 9635 1.0 97.01 0.8
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Table3 Determination of sulfur dioxideresiduesin 5 batches of
preserved fruits by ion chromatography and distillation titration

B [ N 27 ZEVR 2 1

T WEAeke) RSD/%  MISE(H/(gke) RSD/%
ZIAE 1 0.760 1.4 0.801 2.6
ZIAKE 2 0.699 12 0.752 2.6
ZIAAE 3 0.555 1.1 0.651 2.7
ZIAKE 4 0.486 1.0 0.506 2.0
AR = 3] 0.412 0.9 0.440 2.2
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