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Discussions on the blank value in the determination of phthalate acid esters in foods

Yang Xin, Liu Qing, Miao Hong, Fan Sai, Li Peng, Chen Huijing, Zhou Pingping,

Shang Xiaohong, Zhao Yunfeng, Wu Yongning
( National Institute for Nutrition and Food Safety, China CDC, Beijing 100021, China)

Abstract: Objective

Aiming at understanding the probable problem of high blank value in the determination of

phthalate acid esters in foods. Methods The influencial factors such as organic solvent, the immersed time of GPC system

were analyzed carefully by GB/T 21911—2008. Results

DMEP, BMPP, DEEP, DPP, DHXP, BBP, DBEP,

DCHP, DPhP, DNOP, DNP. DINP were not detected, whereas DMP, DEP_, DIBP, DBP, DEHP were detected, the

blank values were lower than 10 microg/L, respectively. Conclusion The main factors influencing the blank value were

observed, therefore, measures on reducing the blank value were proposed.
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Table 1 ~MS parameters, retention times and recoveries for the determination of phthalate acid esters
fibR K F- 20pg/L(n =5)
UREL/EA S P BR et [E] ( min ) FEBAE T (m/z) Pk s
e " ” PR (%) AIXARUENR 22 (% )
DMP 7.81 163*,77,194 D,- DEP 86.5 7.9
DEP 8.67 149* ,177,105 D,- DEP 89.2 9.0
D,- DEP 8.65 153*,181,109 -
D,-DPRP 9.79 153*,195,213 -
DIBP 10. 51 149 %, 223,104 D,-DPRP 81.1 5.2
D,- DBP 11.32 153 % ,227,108 -
DBP 11.34 149 * 223,205 D,- DBP 80. 3 4.8
DMEP 11.69 59*,149,104 D,- DBP 94.7 11.5
BMPP 12.371 149 * 167,85 D,- DBP 85.0 .2
DEEP 12. 83 72*,149,104 D,- DBP 93.4 4
DPP 13.28 149 * 237,219 D,- DCHP 92.4 12.1
D,- DHXP 15. 54 153 % ,255,237 ~
DHXP 15.58 149* 251,104 D,- DCHP 88.1 5.8
BBP 15.78 149 * ,91,206 D,- DCHP 88.6 9.1
DBEP 17.23 149 * 101,85 D,- DCHP 86.5 4.3
D,- DCHP 17.97 153,171,253 -
DCHP 18.01 149 * 167,249 D,- DCHP 86. 4 10.8
DEHP 18.08 149 * 167,279 D,- DNOP 91.2 8.9
DPhP 18.38 225* 77,153 D,- DNOP 92.5 6.5
D,- DNOP 20. 66 153,283,108 -
DNOP 20.71 149,279,104 D,- DNOP 88.0 7.2
DNP/DINP 23.43 149 * ,293,167 D,- DNOP 78.9 10.0
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Figure 1  Total ion chromatogram of phthalate acid esters
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Figure 2 Effect of blank value on the storage
time of mobile phase in GPC system
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Determination of sorbic, benzoic acid in oily bean curd by gas chromatography

Chen Shusha, Wang Yonggen

(Pinghu Center for Disease Control and Prevention, Zhejiang Pinghu 314200, China)

Abstract: Objective
chromatography. Methods

To develop a method to detect benzoic, sorbic acid in oily bean curd by capillary gas

In alkaline condition, the samples were eliminated matrix interference by ZnSO,, extracted

aqueous solution, then acidized, extracted by ether, fixed using anhydrous ethanol and finally determined by capillary gas

chromatography. Results

The linear range was 50 —300 pg/ml (benzoic acid r =0.999 6, sorbic acid r =0.999 4 ).

The relative standard deviation was 1. 07% —3. 14% , The recovery was 90. 6% —101.8% . Conclusion This method is

simple, rapid accurate and reliable to detect the benzoic, sorbic acid of oily bean curd.

Key words: Capillary gas chromatography; oily bean curd; sorbic; benzoic acid
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