62

FOOD& MACHINERY

DOI:10.13652/j.issn.1003-5788.2020.08.011

EI6HESH BE 2260 | 2020 F£ 8 A | RaSHUN

RmHPI2G.RER.ZZ2&E&H
Tl e 1y () Bl %€

The simultaneous determination of red 2G, methyl
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Abstract: A method for the simultaneous determination of red
2G, dimethyl yellow and diethyl yellow in meat products,
soybean products and flavoring was established by HPLC and LC-
MS. The samples were extracted by acetonitrile aqueous solution,
with solid phase column, and determined by HPLC with diode ar-
ray detector or UV detector, and then quantified by external
standard method. The detection limit of red 2G was 0.5 mg/kg,
and those of dimethyl yellow and diethyl yellow were 0.1 mg/kg,
with the recovery rate ranging from 80.7% to 91.8% and the rel-
ative standard deviation of 3.8 % ~7.8%.
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diethyl yellow
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Gradient eluted program for LC conditions

A B/ %

Table 1

I} fi] A A/

0.01 80 20
1.00 60 40
10.00 40 60
10.10 20 80
11.00 0 100
19.00 0 100
19.10 80 0
20.00 80 0

Rk _HEBER_ZEERBERRER
Table 2 Gradient eluted program

B[] /min - GBI A/ WEHAA B/%
0.00 80 20
2.00 80 20
2.10 10 90
7.60 10 90
7.70 80 20
10.00 80 20
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Table 3 MS parameters for the dimethyl yellow and diethyl yellow
A2 EEHBE NG/ WESGERE/ V. EWEFN(n/z)  REHE/V HESEERE/ eV
O R 226.10/76.90 20 226.10/106.00 25 25
T 254.20/76.90 25 254.20/134.00 30 25
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Table 5

Table 4 Gradient eluted program

BfiE /min - EAH A/% HiEhtH D/ %
0.00 90 10
3.00 90 10
3.10 20 80
6.00 20 80
6.10 90 10
8.00 90 10

SREEMNEXTL 26 WRIESH
MS parameters of red 2G for MRM mode
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Table 6 The maximum allowable deviation of relative

ion abundance in qualitative determination

MMBEFEE/ % RFHEKRMmE/ %

k=>50 +20
50=k>20 +25
20=k>10 +30
k<10 +50
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Figure 1 Chromatogram of mixed standard solution
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Figure 2 Total ion chromatogram and extracted ion
chromatogram of red 2G
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Figure 3 Total ion chromatogram and extracted ion chro-

matogram of dimethyl yellow and diethyl yellow
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Figure 4 The effects of four purification methods on the recovery rates of three azo compounds in different food
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Table 7 Recoveries and RSDs of red 2G, dimethyl yellow and diethyl yellow in the chili sauce

s b i/ AR P il A
=
(gekg D) MR/ % MHMFREMmMZE/ % BIUCR/ % MHERERZE/ % BdE/ % A RR R 22/ %
0.000 5 81.2 5.7 83.4 8.2 85.2 3.8
71 2G 0.001 0 82.2 6.8 82.6 8.6 82.2 5.4
0.005 0 85.2 9.8 83.2 9.2 81.4 6.2
0.000 1 90.5 5.4 91.5 5.6 82.6 7.3
R 0.000 2 82.3 6.1 81.6 8.8 82.8 4.9
0.001 0 82.5 7.2 82.0 9.1 83.1 6.2
0.000 1 81.7 9.2 80.7 6.6 82.6 6.9
T 0.000 2 83.5 7.6 82.3 8.4 83.1 7.4
0.001 0 84.2 8.2 91.8 9.2 82.5 7.8
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