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Determination of chromium form Cr (II) and Cr ( VI) in the gelatin hollow capsule
by RPIC/ICP-MS
HUANG Wen-yao, ZHANG Ying
(Hubei Provincial Center for Disease Control and Prevention, Hubei Provincial Key

Laboratory for Applied Toxicology, Hubei Wuhan 430079, China)

Abstract; Objective To establish a method for the determination of chromium form Cr (Il ) and Cr ( VI)
simultaneously in gelatin capsule. Methods Chromium in gelatin capsule was ultrasonic extracted and determined using
reversed-phase ion-pair chromatography with inductively coupled plasma mass spectrometry (RPIC/ICP-MS). Results Cr
(1) and Cr ( VI) were not interchangeable in the process of ultrasonic extraction and analysis, and only Cr ( VI) could
be determined. When extracted by EDTA, both Cr (1) and Cr ( VI) could be measured. Because of the interconversion
between Cr (IlI) and Cr ( VI), the total chromium could be calculated accordding to peak area. The amount of Cr (Il )
could be determined by subtracting Cr ( VI) from the total chromium. The detection limit of Cr ( ) and Cr ( VI) were
0. 67 and 0. 51 mg/kg, and the linear range was 5-100 pg/L. Conclusion This method could be used to determine the
chromium form in gelatin capsule.

Key words: Reversed phase ion-pair chromatography ; inductively coupled plasma mass spectrometry; chromium; form;

capsule; food contaminant; food safety
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Table 2 Results of recoveries

S8 cr( 1) cr(VI)
SR/ ng 1.00 1.00
M2 AE/ g 0. 947 0.914
[T %/ % 94.7 91.4
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Table 3  Concentration of chromium in capsules

o — . Jox:S =10k NN
Ak 2y R k=2 A= H Y /(mg/ke) /(mg/ke) /(mg/kg)
Wk BHT BRI 20111001 20111004 14.00 13.20 ND
Hk PRI I 110302 20110302 49. 00 50. 11 ND
Sy SRR TP AU E R 20111110 20111110 19. 00 19. 44 ND
U KA AR e 20120304 20120304 34. 00 33.78 ND
Wk [P INE S 20110101 20110106 28.00 28.96 ND
Hk AR B AR E A 20110201 20110212 11.00 11.23 ND
Wk BRI 110827 20110807 9. 40 9.36 ND
Tk I o B 110401 20110412 17. 00 18.02 ND
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Acid digestion for the determination of dioxin like POPs in infant formula, milk and milk-based products
SHEN Hai-tao, DING Gang-qiang, LI Jing-guang, ZHANG Lei, XU Qing-yuan, HAN Jian-long, WU Yong-ning
( China National Center for Food Safety Risk Assessment, Beijing 100021, China)

Abstract: Objective

To develop a fast, economical and sensitive method for determining the dioxin-like persistent
organic pollutants (POPs) in infant formula, milk and milk-based products. Methods Lipid extraction efficiencies of
traditional sample extraction ( Soxhlet extraction) and acid digestion liquid-liquid extraction ( LLE) were compared.
Results  For infant formula, lipid contents (% ) determined by direct Soxhlet extraction (19.6 £2.0) and by LLE
(20.9 £1.2) were close to the nutrition label (21.8 +1.3), and the differences in efficiency between these two methods

were not significant ( i-test, P > 0.05). For fresh cow milk and other milk powder however, lipid contents (% )
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