PR 5 5 2 A I VR DN O (R BCSR rP  ——

o XIEeE iR

5

—347—

40 —

35

30

25

20 ~

ER/(ng/g)

A1/20

x——//*’_*//%\* E1/1000

t/h

T TR4EEZR A E —RAER 44 R A EBEER L 20, 464 3R E A& iR LA 1000 FEI&],
K3 AR a]

5% 0k

[1]

B, RF—, BiEIR, 55 . 4iA R E DSE I LTS ik

Kl B AR AR 2 - iR L[ C]. JERT,2006.

[J]. VEORBETR2E2 40 A SRR, 2002,23 (1) :24-27. [5] AGARWAL V K. Determination of fat-soluble vitamins in yogurt
[2] rhde ARILFIE TAR . GB/T 5009. 82—2003 £ 4 th4kE by HPLC with electrochemical detection [ J].J Assoc Off Anal
A M2 E IELS]. dbst . oh EARYE H AR, 2003. Chem, 1988 ,71; 19.
[3] HEZEFEARWE)R . GB/T 5413.9—1997 245 )L 77 & 5 A FL [6] American Organization of Analytical Chemists . AOAC official
W b2 A DE B[ S]. dbEe. A E kR e B, 1997. method 2001. 13 ; determination of vitamin A ( retinol) in foods
(4] HEbRA: b b E I A v 5 1B 42 1 oo 75 5% liquid chromatography [ S/OL]. 2001. [ 20090520 ]. http://

HEMZEN, PEEFRESRBRM TS BHEFRND

www. doc88. com/p-78448262960. html.

EBHAKS F ik

HE JRRRE 5 5 B A B 3 2 T ARk | MY R SR - v g
g ﬂ],Z X'J_n/n——w’— 1? }él,.?
(1. FEFTHRRFAFEF PO, b 1000135 2. b T A, b
3. dhmAFEAET AEFR, b 100191)

100029 ;

i E:BH AU B ACRT P b BB F B TR Tk, FE R TR AR it
FACEIRIAE B i id b B AR B TRkl 2, AR (P Te) H A AR SH9T (RF) 25 %1380 W; # i ik
1.08 L/min; 2 m/z 127, B8R F H M &AM EE 0 ~400 pg/L, 48 % 2 3 (r) £ F0.9990, 7 % # B R A
0.25 pg/L, Az e i & % 88. 8% ~106.3% ,ABxT 454l 2 (RSD) < 5% . £5iE Frad k RHEZH MR RE A
B, iE T AR B AR T b e s BEE A T — A TR AR, B AL T AR S SR AL B P B A B R T ik
SCSBE kR s, Rt B BRAMRASE B FRRIE R

R E4S K E:0657. 63 X ERARIRAD: A LEHHE:1004-8456(2010)04-0347-04

%5 H #A:2009-12-15
fEERM: 52 F M4
BEEE.AWFE L LERTF A FT AR, E#E REARL  E-mail: LLp9312@ yahoo. com. cn



—348—

[ TR SRR

2010 4F58 22 4555 4 1)

CHINESE JOURNAL OF FOOD HYGIENE

Determination of Iodine in Beverage, Beer and Fruit Juice by

Inductively Coupled Plasma Mass Spectrometry
LU Chao, LIU Li-ping, TAN Ling
(Beijing Center for Disease Control and Prevention, Beijing 100013, China)

Abstract; Objective

To develop an inductively coupled plasma mass spectrometry ( ICP-MS) method for the

determination of iodine in beverage, beer and fruit juice. Method Exiracting the samples with tetramethylammonium

hydroxide and hydrogen peroxide. Iodine was determined by ICP-MS and using '**Te as on-line internal standards; the RF

power was 1 380 W; the carrier gas flow rate was 1. 08 L/min and iodine m/z was 127. Results

The linear range was

0-400 pg/L, the linear coefficient (r) was more than 0. 999 0. The detection limit was 0. 25 pg/L. The average recovery

was ranged 88. 8% -106. 3% , and the RSD was less than 5% . Conclusion

This method is sensitive, simple, rapid and

accurate for the determination of iodine contents in beverage, beer and fruit juice products.

Key words: Beverage; Beer; Fruit Juice; lodine; Inductively Coupled Plasma Mass Spectrometry
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Research on Preservation Technology of Lycium Barbarum L. Juice at Normal Temperature
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Abstract; Objective Research on Lycium barbarum L. juice production process and normal temperature preservation
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