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WE LA S b AR S F B RIR, R AR & kil 2 &
¥4 BHABHT . TBHQ # 4%, # R A I EREA 0.01~
0.20 mg/mL & ,BHA.BHT 5 TBHQ 3§ 2 3L & & 4569 &
XKFZAAX R r 35>0.999, % 31 FR ¥ <T0.5 pg/mL; 44
FEEMREFEEFRENZ LR, LAr k2N 1.07~
3.10, A3 AR 2 H<5%.

X A& k2 5% BHA;BHT; TBHQ

Abstract; Oil samples were extracted with methanol, and BHA,
BHT and TBHQ in food were detected by gas chromatography. Re-
sult; When the concentration of BHA, BHT and TBHQ was in the
range of 0.01 ~0.20 mg/mL, all of the correlation coefficients of
BHA, BHT and TBHQ had good linear relation with »=>0.999, with
the detection limits<C0.5 pg/ml. The recovery rate of the method
met the requirements of laboratory determination, and the standard
deviation was between 1.07~3.10 and the relative standard deviation
was less than 5%.
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% M. 6 HP-5SMS B 414 k. #LA% 4 30 m X
0.32 pum X0.25 mm, | 43 AT A28 AT BR 28 A 5
A IR PR AR - SYV-22-600DTD 7, 5B MM Az St AN #5 A FR
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250 C;@ XTH:ATHESE AT A S L LA 1 260 Ps AE:;® 4
MRS | 10 REIEHRE 1.0 uL; @ BAIRAEEL),
30 mL/min N B A EFEL 40 mL/min R ;Q A @K
>4 300 mL/min,
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HQ. & F 50 mL &5 % FH R R R &9 &ad e 2 4k
PGS 5] IR A bR G & IR B B Wk B2 LA 1.0 mg/mL 2h
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Gas Chromatography of Samples and Samples

Figure 1
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AHIEFE BT A I 45 SRR e R AR PR LR ISR 1.
% 1 W50, 7E 0.01~0.20 mg/mL i}, BHA ,BHT 5 TBHQ
PRI AR R MO R B - 3>0.999, K B
¥J<C0.5 pg/mL, #HBEHE R KBk A 2.0 g  IRAEAR N
5.0 mL, BR 3K 18 BHA sefRfth B4 0.75 mg/kg .BHT 2y
0.75 mg/kg . TBHQ 4 1.25 mg/kg, HEz th R & & T E
FrJ5 2 (BHA 0.3 mg/kg.BHT 3} 0.3 mg/kg. TBHQ ¥
0.5 mg/kg)',
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ARG T A5 [0 05 A AR XA o A 25 B In R 2 TR
12 2 AJ A ASOM A bR el U 3Rk 93.6 90 ~99.1 0% , LA R
03 A3 A7 B 5E 1 2Rl 80 %6 ~ 120 %6, S g Wl J5 3 1] Wig 22 7%
A S A I AE R F AR I 2200 1.07 26 ~3.10% , X AR
W <5 0 $ER H A RAF M T A7 M. B IE ik Tl ik
WG BE A B BT RE A8 T U S B A
3 &5

B 58 R T AH 1% 2 0 & P B A 4R R BHABHT
Ko TBHQ #EATR N # 26 B AR mEafh A7 4 3, o 4 1 %300 19
THEE, IR 2 BT B R4 0 . 2207 W LA B T AT M
(N N R I i SR (VW i< it RPN ) | A 2
H93.66~99.1%, [l e & AF 45 52 5 5 P 2 SR Cll i 3R oh
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Table 1 Linear relation and the result of detection limit
LA AR 2y i MRRE KR/ (pg» mL™1)
BHA Y=2.179 273 5e— 0062 +1.200 817e—006 0.999 3 0.30
BHT Y=1.839 273 8e—006x —14.462 84e—005 0.999 5 0.30
TBHQ Y=2.115 937 4e— 0062 +3.929 474e—003 0.999 4 0.50
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Table 2 Sample recoveries and relative standard deviation

o S v L/ S Fr i/ HIB W N/ E R/ RSD/
Ei= R il
(mg * mL™1) mg mg % %

0.019 2 0.096 7 0.100 96.6 1.07
BHA

0.095 3 0.479 2 0.500 95.6 1.82

0.018 6 0.094 6 0.100 94.5 2.16
BHT

0.093 2 0.468 2 0.500 93.6 1.78

0.019 7 0.099 2 0.100 99.1 2.38
TBHQ

0.096 5 0.484 7 0.500 96.8 3.10
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