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Determination of ten synthetic colorant in beverage products by
high performance liquid chromatography with variable wavelength detector
GUO Ping' JIN Hui-hui' LI Jin—jin° ZHENG Yan’ WANG Yuan-xing’~ LI Hai-yan'

(1.Jiangxi Entry—Exit Inspection and Quanrantine Bureau Nanchang 330002 China;
2.Key Laboratory of Food Science of Ministry of Education Nanchang University Nanchang 330047 China)

Abstract: An analysis method for the determination of synthetic colorant residue in beverage products by high
performance liquid chromatography-Variable Wavelength Detector was developed.Under acid condition samples
were adsorpted for 30 minutes by polyamide powder in 60°C and then desorpted by alkaline ethanol-ammonia-
water( volume ratio 70:1:29) under alkaline condition. The residues were determined by high performance liquid
chromatography with Variable Wavelength Detector by external standard method.The results showed that the linear
correlation of residue solvents was good in the range of 0.1~10.0ug/mL and the linear correlation coefficient was in
the range of 0.9981~0.9998.When 0.5~10.0ug/mL samples were added the average recoveries were 76.6%~108%
and the intra—and inter—day rates were in the range of 1.0%~7.5% and 2.1%~12.0% respectively.The detection limit
of Tartrazine( E102) Amaranth Ponceau 4R Sunset yellow Allura acid AC( E129) Fast green FCF Brilliant blue
and Auramine O were 0.1ug/mL and Light green SF yellowish and Acid orange were 0.2ug/mL.This method was
suitable for the analysis of synthetic colorants residue in beverage products.
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(%) (%) (%)
( pg/mL) 0.5 2 10 0.5 2 10 0.5 2 10
90.6 99.8 108.0 1.0 4.8 4.5 2.9 9.3 10.2
81.3 86.2 87.2 6.0 4.5 1.9 5.5 8.2 8.8
79.6 82.3 87.7 1.2 5.7 3.1 2.1 6.4 3.1
84.2 90.0 93.1 6.8 5.8 2.1 10.4 9.2 2.9
89.6 97.5 94.7 6.3 7.5 1.9 6.6 11.0 55
77.1 87.0 87.4 2.1 24 32 6.6 5.6 6.9
78.0 89.1 78.1 5.7 10.5 2.8 6.9 6.1 7.6
89.7 84.5 90.6 1.1 54 2.1 4.2 12.0 54
76.6 87.7 88.9 5.2 4.4 2.6 55 55 3.0
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11.146 Y =1389.99X +2138 0.9998 440
12.346 Y =6207.50X +933.2 0.9997 440
SF  16.789 Y =2699.6X-918  0.9981 580
° 17.297 Y =9311.38X +816.3 0.9993 580
18.096 Y =4958.68X +834.2 0.9997 580
19.130 Y =2805.88X +179.2 0.9983 580
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~ ~ 3
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