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Determination of methanol in liquor by internal standard method of
gas chromatography

FENG Jun-Fu, ZHU Fei-Ru"

(Beihai food and Drug Inspection Institute, Beihai 536000, China)

ABSTRACT: Objective To develop a method for determination of methanol in liquor by internal standard method
of gas chromatography. Methods HP-INNOWAX quartz capillary column was chosen as the chromatographic
column, and the carrier gas was nitrogen, with the 2.0 mL/min flow rate. The detector was flame ionization
detector(FID) and the temperature was 250 °C; The inlet temperature was 200 °C and the split ratio was 5:1. The
sample was directly injected by liquid, the solvent was 40%(V/V) ethanol, and the internal standard material was
tert-amyl alcohol. Results Both the test substance methanol and the internal standard substance tert-amyl alcohol
were well separated without the interference from blank control. In the linear range of 100.9-1008.6 mg/L, the linear
equation of the method was Y=0.002155X+0.012511, with a correlation coefficient 0.9999. The detection limit was
5.0 mg/L and the quantitative limit was 16.7 mg/L. The average recoveries were 96.8%-99.6%, and the relative
standard deviation (RSD) no more than 0.45%. Conclusion The method has the advantages of simple operation,
short injection time, accurate data, and good repeatability and can be used for the determination of methanol content
in liquor.
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Table 1 Test results of recovery rate of methanol standard addition(n=3)

Xif B S AR/ (mg/L) A5 A/ (mg/L) B /% S5 IR /% RSD/%

97.9 97.0
100.9 97.5 96.6
97.7 96.8

96.8 0.21
394.4 97.8

403.4 397.4 98.5 98.3 0.45
397.9 98.6

99.6 0.21
805.1 99.8
806.9 802.0 99.4
803.7 99.6
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