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Investigation and analysis on red 2G in sausage product in Wuhan city
LI Jing-na, HE Dong-liang, WU Xiao-min, XIAO Yong-hua, ZHOU Dun-jin
( Wuhan Center for Disease Control and Prevention, Hubei Wuhan 430015, China)

Abstract; Objective

To investigate the illegal use of red 2G in sausage product and provide scientific basis for hazard
analysis. Methods  Stratified sampling was used to collect 156 sausage samples from supermarket, country fair and
boutique in Wuhan urban area. The content of red 2G was determined by high performance liquid chromatography
(HPLC) , Chromatographic column for Eclipse XDB-C,; (4.6 mm x250 mm, Spum) column by using methyl alcohol and
ammonium acetate (0.02 mol/L) as mobile phase with a flow rate of 1.0 ml/min at 35 °C. The detector at 530 nm with
a injection volume of 10 pl. Results Red 2G were detected in 23 sausage products and the contamination ratio was

14.74% . In positive samples, it ranged from 0. 20 to 5. 21 mg/kg. Conclusion The illegal use of red 2G in sausage was

serious and we should bring it into the routine food safety monitoring project.
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Figure 1 ~Chromatogram and spectrogram of

standard solution and positive sample
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Nitrite-Ultraviolet absorption spectrometry for the determination of free chlorine in drinking water
LIU Xiang-hua, SHI Yun-sheng

(Zaozhuang Center for Diseases Control and Prevention

Abstract; Objective
Methods
30 min,

were detected for absorbance value at 220 nm wavelength with nitrate nitrogen as standard ,

calculated. Results
relationship (r=0.999 8).

direct determination of water sample at room temperature.
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Sulfamic acid eliminated the influence of excessive nitrite.

The limit of quantification was 0. 05 mg/L with RSD 1.43% ~

Shandong Zaozhuang 277101, China)

To establish a method for nitrite-UV spectrometry determination of free chlorine in drinking water.
1. 0 ml sodium nitrite solution (p =5 g/L) was added into water sample containing free chlorinerole, reacted for

and added 1.0 ml sulfamic acid solution (p =10 g/L) and 1.0 ml hydrochloric acid (€ =1.0 mol/L). Samples

and free chlorine content was

Sodium nitrite was quantitatively oxidized by free chlorine into nitrate which showed an equimolar

This method could be applied for
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