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Simultaneous determination of synthetic colorants in fermented flour products by
high-performance liquid chromatographic-diode array detector
Tian Lan, Bao Zongfang, Zhang Jichun, Chen Rui, Chu Zhongying, Fan Jing
(Shanghai Songjiang Institute for Food and Drug Control, Shanghai 201600, China)

Abstract: Objective To develop a high performance liquid chromatographic-diode array detector for the simultaneous
determination of Lemon Yellow, Carmine, Sunset Yellow, Allura Red and Bright Blue in fermented flour products.
Methods The separation was performed on a Kromasil C,; column (250 mm X 4.6 mm, 10 wm) with methanol/
acetonitrile (1:1, V/V) and ammonium acetate (0.0l mol/L, pH =4.0) as the mobile phase at the flow rate of 1.0 ml/min.

The detection wavelength was 254 nm and the peaks of UV spectra were captured by a photodiode array detector ( DAD).
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Results The method showed a good linearity in the range of 1. 56 —50.0 wg/ml (r=1.000 0). The average recoveries of

colorants ranged from 98.9% to 101.6% , with RSDs of 0.11% - 0.41% . Conclusion

accurate, sensitive and reliable.

The method is simple,

Key words: High performance liquid chromatographic-diode array detector; fermented flour products; synthetic

colorants; food safety
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Figurel  Spectra of five colorants standards
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Tablel Recoveries and RSDs of five synthetic colorants from spkied sample (n=9)
%4 PR A 0 5E {8 Ve S RSD
(g) (pg) (pg) (%) B (%) (%)
T 0.8929, 0.8935, 0.8953 25.0 198.2082, 198.4284, 198. 5992 99.23, 99.64, 98.93
0.8954, 0.8975, 0.8953 100 274.3622, 273.2319, 274.7887 100. 48, 99.94, 100.92 100. 3 0.93
0.8992, 0.9101, 0.9227 250 429.4653, 428.7116, 430.4099 101. 94, 100.79, 100. 49
I I 21 0.8929, 0.8935, 0.8953 25.0  24.9651, 24.9972, 25.0509 99.86, 99.99, 100.20
0.8954, 0.8975, 0.8953 100 99.9125, 99.7314, 100.2062 99.91, 99.73, 100. 21 100. 4 0. 67
0.8992, 0.9101, 0.9227 250 253. 1837, 253.0524, 253.6543 101.27, 101.22, 101.46
Bk 0.8929, 0.8935, 0.8953 25.0  25.0372, 25.0575, 24.9988 100. 15, 100.23, 100.00
0.8954, 0.8975, 0.8953 100 100. 2827, 99. 8260, 100. 1516 100. 28, 99.83, 100. 15 100. 5 0. 64
0.8992, 0.9101, 0.9227 250 252. 6428, 252.5040, 254.5159 101.06, 101.00, 101. 81
Vit xAn 0.8929, 0.8935, 0.8953 25.0 25.1714, 25.1577, 24.9973 100. 69, 100. 63, 99.99
0.8954, 0.8975, 0.8953 100 102. 4535, 102.0585, 102. 6965 102.45, 102.06, 102.70 101.6 0.98
0.8992, 0.9101, 0.9227 250 256.2677, 255.8894, 253.5271 102.51, 102.36, 101.41
T 0.8929, 0.8935, 0.8953 25.0 24.0258, 24.3260, 22.8607 96. 10, 97.30, 91. 44
0.8954, 0.8975, 0.8953 100 100. 2961, 99. 1085, 100.4779 100. 30, 99.11, 100. 48 98.9 3.47
0.8992, 0.9101, 0.9227 250 253.5395, 252.8859, 256.0003 101.42, 101.15, 102.40
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