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Research and application of a rapid detection kit for the determination of
anion synthetic detergent residue on the surface of tableware
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Li Hong-Mei, Qiao Rong-Xia, LI Tao"

(Shaanxi Institute for Food and Drug Control, Xi’an 710065, China)

ABSTRACT: Objective To develop a rapid detection kit for the determination of anion synthetic detergent residue
on the surface of dinner and drinking set. Methods The surface of the dishes was washed by the distilled water, and
then the sample liquid was extracted by trichloromethane. The anion synthetic detergent residue value was tested by
visual colorimetry card. Results The test results of the kit were consistent with the results of available national
standard method. The sensitivity of the rapid detection kit was 100%, the specificity of the kit was 100%. The false
negative rate was 0% and the false positive rate was 0%. The kit could meet the technical specifications of the
performance specification requirements. The kit maintained stable within 3 months when stored at room temperature.
Conclusion The quick detection kit can be used for the quick detection of anion synthesis washing in tableware, and is
suitable for the quick detection on site.
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Fig 1 Optimization of extraction process
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Table 1 Performance indicators
BRI A Az Y BR BE AR 10 F5#6 H BR B A
I B LisaillEn LisaillEn LisaillEn
PR PEV PEE14
B B B BE B B
B 100 0 100 0 0 0 0 0 0
PR 0 0 0 0 100 100 0 100 100
8 100 0 0 100 0 100
RIBTE% 100
S % 100
TR B 2/% 0
TR BATER /% 0
AR /% 100
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Table 2 The stability experiment of kit
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2 J
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FHPE 0 0 0 0 5 5
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FHE 0 0 0 0 5 5
#3 ANERNEXLBEFEAERIE
Table 3 Comparison of testing results between detection kit and standard method
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