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Optimization of determination of acid orange II in braised pork by high
performance liquid chromatography

LIU Ying*, ZHOU Nan, SHI Lu, YUAN Yang-Lei, WU Wen-Kai

(Food Inspection and Research Institute of Henan, Zhengzhou 450003, China)

ABSTRACT: Objective To establish a method for the determination of acid orange II in marinated pork by high
performance liquid chromatography. Methods The sample was extracted with ammonia methanol extract, adjusted
pH to precipitate protein, and purified by mixed weak anion (PWAX) solid phase extraction column. Using
20 mmol/L ammonium acetate (A) and methanol (B) as mobile phases for isocratic elution, diode array detector
(DAD) was used for multi-wavelength detection of acid orange II. Results This method completed the separation of
the target compound and impurities within 10 minutes. The recoveries were ranged from 76.0%—-92.5% with 3 spiked
levels of 0.1, 0.5 and 2.0 mg/kg. The relative standard deviations (RSDs) were less than 15% (n=6), and the limits of
detection was 0.1 mg/kg. Conclusion This method is fast, accurate and sensitive, and is suitable for the mass
detection of acid orange Il in samples with high protein content such as braised pork.
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Fig.1 Molecular formula of acid orange II
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Fig.3 Standard addition recovery results of different pH concentrates
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Fig.4 Standard addition recovery results of different concentrations of eluent
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