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Analysis of sulfur dioxide residues in Lycium ruthenicum in Qinghai province
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ABSTRACT: Objective To evaluate the residue of sulfur dioxide in Lycium ruthenicum in Qinghai province.
Methods According to GB 5009.34-2016, the sulfur dioxide content of Lycium ruthenicum from Dulan, Delingha
and Golmud in Qaidam Basin of Qinghai province in 2019 was determined by Kjeldahl distillation method. Results
The detection rate of sulfur dioxide residue in 403 Lycium ruthenicum samples was 29.77%, and the unqualified rate
was 4.71%. No sulfur dioxide residue was found in 86 samples of Lycium ruthenicum Murr. In 317 Lycium
ruthenicum samples, 120 samples of sulfur dioxide residue were detected, and 19 samples exceeded the limit of
national standard. The detection rate of samples of Dulan, Delingha and Golmud were 9.57%, 54.17% and 53.77%,
respetively. Furthermore, 0.87%, 5.21%, 12.66% samples of Dulan, Delingha and Golmud exceeded the limit of
national standard. Conclusion The qualified rate of sulfur dioxide residue in Lycium ruthenicum in Qinghai

province was 95.29%, which is a relatively safe level. Notably, there were still 4.71% samples with sulfur dioxide
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residue exceeded the limit of national standard. Besides, Lycium barbarum in Delingha and Golmud has a relatively

serious problem of sulfur dioxide residue.

KEY WORDS: Qinghai province; Lycium ruthenicum; sulfur dioxide residue; detection and analysis
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Fig.l Reaction equation of sulfur dioxide
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Table 1 Data distribution of sulfur dioxide from Lycium barbarum in Qinghai province

0.01~0.050 g/kg 0.050~0.10 g/kg >0.10 g/kg
K /Ay Hr /% K /A7y H 453 H/% K Ry HAr /%
36 30.00 65 54.17 19 15.83
#2 FERFHOWBZSURZEER
Table 2 Comparison of sulfur dioxide residue of Lycium barbarum in different producing areas
7 Hh FE it /Ay Ko /1 it /% NGB RNEHEZR % ¥ /(g/kg) K fE/(g/kg)
#2 115 11 9.57 1 0.87 0.061 0.172
A 96 52 54.17 5 5.21 0.099 0.608
M IRA 106 57 53.77 13 12.26 0.108 0.438
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