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Determination of sulfur dioxide residue in Lentinus edodes by sodium
mercury tetrachloride absorption colorimetry

GAO Mu-Dan, LI Jing, BAO Lian-Yan"

(Shandong Institute for Food and Drug Control, Jinan 250100, China)

ABSTRACT: Objective To establish a sodium tetrachloromeric absorption colorimetry for the determination of

sulfur dioxide residue in Lentinus edodes. Methods The sample was distilled with hydrochloric acid to generate
sulfur dioxide gas, which was mixed with sodium tetrachloromeric solution and then filtered. The filtrate was mixed
with formaldehyde and pararosaniline hydrochloride to form a purplish red complex, and compared with standard
series colorimetric quantity to calculate the sulfur dioxide content in the sample. Results In the concentration
range of 0—0.16 pg/mL, the concentration of sulfur dioxide had a good linear relationship with the absorbance,
#7=0.9991. The relative standard deviations were 1.0%—2.8%, and the relative ranges were 3.1%-7.6%. Compared
with the national standard method, there was no significant difference (F<F (). Conclusion The method has
high precision, good accuracy and simple operation, which is suitable for detecting residual sulfur dioxide in
Lentinus edodes.
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Fig.l Standard curve of sulfur dioxide
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Table 1 Test results of method comparison

- [EbRik SO Bk M MOEERENII L (i SO,

T
d

450 (mglkg) B B2 R (mg/kg)

1 62.8 65.7

2 64.3 63.1

3 61.5 62.0

4 63.7 63.0

5 62.0 62.7

6 61.5 62.4

7 62.7 62.7

8 63.4 63.4
NSl 62.7 63.1
T U 2 /% 1.03 1.13

FAH 1.20

R2 BEEXBRER

Table 2 Results of precision test

PO R AN HE €232 SO, 5% B B 45 i /(mg/kg)

o
e BEAF R 14 B2 24 T 14 T 24 T i 34 T 44
1 17.5 30.4 453 80.4 125.3 354.0
2 173 31.1 45.1 81.5 123.3 354.4
3 16.7 32.6 443 83.5 126.0 352.0
4 17.4 314 46.1 82.5 127.2 350.1
5 18.0 32.5 45.2 80.4 126.6 352.1
6 17.2 30.6 45.9 80.3 124.9 349.7
7 16.8 31.4 43.9 81.4 127.8 348.7
8 16.7 30.6 43.8 82.0 126.1 357.3
9 16.9 32.6 44.5 82.5 126.1 351.7
10 17.5 323 44.8 81.4 124.5 359.5
P E{E 17.2 31.6 44.9 81.6 125.8 353.0
AR AR 2 /% 2.5 28 1.7 1.3 1.1 1.0
AHXS % 22/% 7.6 7.0 5.1 3.9 3.6 3.1
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Table 3 Brief analysis and comparison of 2 methods
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