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Determination of 4 Kkinds of pigment in rice tofu by multi-wavelength
high performance liquid chromatography

LEI De-Qing
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ABSTRACT: Objective To establish a method for simultaneous determination of lemon yellow, carmine, sunset
yellow and brilliant blue in rice tofu by multi-wavelength high performance liquid chromatography (HPLC).
Methods Four kinds of artificial pigments in rice tofu were extracted by water under ammonia alkaline condition.
The sample solution was acidified by citric acid solution, and then separated online by HPLC. The samples were
separated with a Waters C;g (250 mmx»4.6 mm, 5 um) at the flow rate of 1.0 mL/min by gradient elution using
0.02 mol/L ammonium acetate (pH 5.5) and methanol, and the column temperature was 30 ‘C, the maximum
absorption wavelength of each component was taken as the detected wavelength, they were quantified by external
standard method. Results The 4 kinds of artificial pigments showed a good linear range at 1.00-100 pg/mL,
the correlation coefficients were 0.9993-0.9997 (rn=7), and the average recoveries were 87.4%-89.5% (n=3).
Conclusion This method is accurate, simple and reliable, which can be used for the quality control of artificial
pigments in rice tofu.
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Table 3 Results of recoveries (#=3)
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Fig. 1 Chromatograms of samples
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