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Simultaneous determination of 8 synthetic colorants in cooked meat by high
performance liquid chromatography

LI Cong’, LIAO Wen-Bing, LUO Mei-Fen, QIU Qi-Dong

(Guangdong Testing Institute of Product Quality Supervision, Shunde 528300, China)

ABSTRACT: Objective To establish a method for simultaneous determination of 8 kinds of synthetic colorants in
cooked meat by high performance liquid chromatography (HPLC). Methods The sample was weighed after
grinding and put into a centrifuge tube, the basic ethanol solution was added to extract and synthesize the colorant.
The protein was removed by sulfuric acid solution and sodium tungstate solution. The filtrate was concentrated and
constant volume. The sample solution was filtered and separated by Agilent C;g column (5 pm, 250 mmx4.6 mm)
with 0.02 mol/L NH4Ac(pH 6.86) and methyl alcohol as mobile phase at 1.0 mL/min flow rate at 40 °C. The sample
solution was detected by diode array detector at 254 nm wavelength and quantified by external standard method.
Results The method had a good linearity in the range of 0.5-10.0 mg/kg(indigo was 1.0-20.0 mg/kg) with
correlation coefficients (r*) more than 0.990. The detection limits ranged from 0.1-1.0 pg/kg. The average recoveries
were in the range of 80.8%-104.7% with relative standard deviations(RSDs) 4.29%—4.87%. Conclusion The
method is simple, sensitive and reproducible, which can meet the requirements of simultaneous detection of 8
synthetic colorants in cooked meat products.
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Aisf 18] /min /% LR/ Yo
0.0 22 78
5.0 35 65
20.0 85 15
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Chromatogram of 8 standard products
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Table 2 Linear range, regression equation, working curve and detection limit of the method

L AEVEFE/(mg/kg) AR r? i i R /(mg/kg)
FrigE 0.5~10.0 Y=3.3976X+3.7438 0.9991 1.00x10*
T4 0.5~10.0 Y=3.8679X+3.6146 0.9946 2.00x10™*
JIEYEAN 0.5~10.0 Y=3.7766X+3.4328 0.9996 1.00x10™*

H ¥ 0.5~10.0 Y=3.4272X+4.7439 0.9985 1.00x10*
it 2an 0.5~10.0 Y=4.1606X+3.6353 0.9989 1.00x10™*
SLiE 0.5~10.0 Y=3.5863%X+3.6053 0.9970 4.00x10™*
HEWE 1.0~20.0 Y=3.6462X+2.7852 0.9901 1.00x107
FRGELT 0.5~10.0 Y=2.3983X+2.9878 0.9994 3.00x10™*
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