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Improvement of the method for determination of citric acid in citric acid fatty
acid glyceride by gas chromatography
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ABSTRACT: Objective To improve gas chromatography method for the determination of citric acid in glyceryl
citrate fatty acid ester of food additive. Methods According to GB 29951-2013 National food safety standard-Food
safety national standard food additive extraction method of citric acid fatty acid glyceride, the derivative, column and
temperature program for gas chromatography were optimized, and the optimized method was verified. Results
BSTFA was selected as a derivative agent, HP-5 capillary column was selected as a separation column, the
temperature procedures was 80 °C (1 min) —20 °C/min — 165 °C (5 min) —30 °C / min — 250 °C (1 min). The
separation of the target object could be completed within 15 min. The linear equation was Y=0.67193X+0.05490,
r=0.9935. The recovery rate of the method was between 93.0% and 98.7%, and the relative standard deviation (RSD)
was 0.4%, detection limit was 0.1%. Conclusion The method has good separation effect, high recovery and
sensitivity, and is suitable for quantitative determination of citric acid in food additives
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Fig.2 Results of temperature separation
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Fig.3 Working curve of citric acid
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Fig.4 Standard chromatogram of citric acid and tartaric acid
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