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Determination of 5 Kinds of Illegally-added Colorants in Drink and Candy

SHAO Shi-ping*, XI Xing-lin', CHEN Jie-zhen?, LIANG Rui-ting*
(1. Guangdong Inspection and Quarantine Technology Center, Guangzhou 510600, China ;
2. College of Public Health, Guangdong Pharmaceutical University, Guangzhou 510600, China)

Abstract: A quantitative determination method for Brilliant Black PN, Fluorescein Sodium, Red 2G, Phloxine B and Rose Bengal
in drink and candy was established using high performance liquid chromatography (HPLC). For sample preparation, extraction
by polyamide adsorption and desorption with ethanol-ammonia solution-water (7:2:1, V/V) were carried out. An ODS Cis column
(250 mm X 4.6 mm, 5 u m) was used for chromatographic separation, which was eluted with methanol-0.02 mol/L ammonium
acetate aqueous solution as mobile phase at 35 “C. The linear range of the developed method was 1.0—10.0 mg/L with relative
standard deviation of 1.99% —5.95% and the detection limit was 1.0 mg/kg. The average recovery rates were 82.95%—95.43%.
This method is simple, accurate, and suitable for the determination of these illegally-added colorants in drink and candy.
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Table 2 Linear equations and correlation coefficients for the
determination of 5 kinds of colorants
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Table 4 Recovery rates for 5 kinds of colorants in candy spiked at

FE I 44 B ST HRRE
ToR Y=1.09 X 10°X + 7.01 X 10? 0.9984
WRHFEW Y=2.38 X 103X — 1.45 X 10° 0.9966
2116, 2G Y=1.52 X 10*X + 6.00 X 102 0.9995
WML Y=7.11 X 103X — 3.20 X 102 0.9991
En\EvELer EAN Y=9.56 X 102X — 3.71 X 10° 0.9952

# Rsn=3 155, JriEMR R 1.0mg/kg.
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Fig.1 HPLC chromatogram of mixed standards
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Table 3 Recovery rates for 5 kinds of colorants in drink spiked at three

three levels

EEAFE I I(mg/kg) I (E /(mg/kg) T3[R /% RSD/%
1.0 0.87 86.96 5.01

ToR 2.0 1.85 92.61 1.99
5.0 4.64 92.86 231

1.0 0.86 85.95 411

PICFN 2.0 1.74 87.00 2.18
5.0 471 94.27 4.46

1.0 0.90 89.78 3.48

2116, 2G 2.0 1.86 92.93 431
5.0 4.74 94.72 4.69

1.0 0.87 86.83 2.78

PRk 2.0 1.87 93.47 5.95
5.0 4.67 93.48 2.48

1.0 0.87 87.23 4.33

R IEvEL €2 Ean 2.0 1.85 92.37 4.70
5.0 4.66 93.16 5.69

levels

BELH WIS I(mg/kg) W5EAE /(mglkg) T3[R /% RSD/%
1.0 0.87 87.31 2.86

ToR 2.0 1.81 90.53 3.90
5.0 453 90.54 3.06

1.0 0.87 87.12 5.35

PRINFN 2.0 1.80 89.94 3.18
5.0 457 91.41 5.13

1.0 0.87 86.51 4.61

21(0,2G 2.0 1.82 91.02 4.07
5.0 477 95.43 5.12

1.0 0.83 82.95 4,04

PECHRLL 2.0 1.75 87.57 4.44
5.0 453 90.64 5.20

1.0 0.86 85.82 5.38

o IEvEL €2 kAN 2.0 1.77 88.44 3.82
5.0 453 90.62 4.26
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