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Investigation on synthetic pigments in processed meat in Wuhan city
WU Ya-ting, LI Jing-na, GUO Yan, HE Dong-liang, SUN Yan-feng
( Wuhan Center for Disease Control and Prevention, Hubei Wuhan 430015, China)

Abstract; Objective To investigate the status of synthetic pigments in processed meat in Wuhan city. Methods

Stratified sampling was used to collect processed meat products, such as pork, beef, poultry, mixed meat from
supermarket, country fair and boutique. The synthetic pigments ( lemon yellow, amaranth, carmine, sunset yellow,
brilliant blue, new red, allurared, red 2G, acid red, erythrosine, acid orange) in processed meat were detected by high

performance liquid chromatography ( HPLC). Results The synthetic pigments were detected in 1 308 processed meat
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samples, and the detection rate was 28.06% . The detection rate in sausage was the highest, which was 54.90% . The

detection rate of synthetic pigments in suburb and development area was higher than the central city. The detection rate of

synthetic pigments in country fair was higher than others. Conclusion The illegal use of synthetic pigments was serious in

Wuhan, and the authorities should strengthen supervision.

Key words: Processed meat; synthetic pigments; high performance liquid chromatography; food; illegal to add; Wuhan
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Table 2 Contamination ratios of the synthetic pigments

added in the processed meat products

LS B0 HARE/ Y AR/ %
T 208 TR o 204 112 54.90
AV I 250 A 453 169 37.31
A= 1R 1 253 10 3.95
K&l 337 72 21.36
R A A ) 61 4 6.56
&t 1308 367 28.06

XF AN [) 2 A Al il A I 11 b g 3R, A AT (B
26 RYELL Fr A o BRI 1L H V% 81 340 W
PRELLA K i 72 8 i, W36 3

3 OAE RG] A B R AR R A0
Table 3 Contamination ratios of the different kinds of synthetic pigments added in the processed meat products
e FESE af26 PR £ Tyt i R P4 1T H V& o PUE 4N WA i 21 PR
/1y /% /% /% /% /% /% /% /%
W W 2K 5 P o 204 16.18(33) 14.22(29)  0.00(0) 0.00(0)  11.76(24)  2.45(5)  29.90(61)  0.49(1)
AR E B 2S5 A A 453 0.00(0) 0.00(0) 0.66(3) 0.00(0) 22.96(104) 0.00(0) 2.65(12) 15.01(68)
A A I 253 0.00(0) 0.00(0) 0.00(0) 0.00(0) 3.56(9) 0.00(0) 0.00(0) 0.00(0)
5 8 337 0.00(0) 0.00(0) 3.56(12)  2.08(7)  16.91(57)  0.00(0) 1.19(4) 0.30(1)
RA W 61 0.00(0) 0.00(0) 0.00(0) 0.00(0) 3.28(2) 0.00(0) 1.64(1) 1.64(1)
&t 1308 2.52(33)  2.22(29)  1.15(15)  0.54(7)  14.98(196) 0.38(5) 5.96(78)  5.43(71)
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Table 4 Contamination ratios of the different kinds of synthetic pigments in different urban areas
e KB R B 4626 i3 Ean 15 8 R 1T H ¥ 5 e 24N IR g 21 AL
/4 /% /% /% /% /% /% /% /%
bR IX 145 12.41(18)  9.66(14) * 0.00(0) 0.00(0)  11.03(16)  2.76(4)  30.34(44)  4.14(6)
T R T T X 25 28.00(7)  28.00(7) 0.00(0) 0.00(0)  12.00(3) 0.00(0)  20.00(5) 0.00(0)
TR X 34 23.53(8)  23.53(8) 0.00(0) 0.00(0)  14.71(5) 2.94(1)  35.29(12)  0.00(0)
DX 248 0.00(0) 0.00(0) 1.21(3) o.oo(o> 14.52(36) * 0.00(0) 3.63(9) * 18 55(46)
FEEHEBAE TR 158 0.00(0) 0.00(0) 0.00(0) 0.00(0)  34.18(54)  0.00(0) 0.00(0) 16(5)
& X 47 0.00(0) 0.00(0) 0.00(0) 0.00(0)  29.79(14)  0.00(0) 6.38(3)  25.53(12)
O IX 189 0.00(0) 0.00(0) 0.00(0) 0.00(0) 2.12(4)*  0.00(0) 0.00(0) 0.00(0)
2 B T X 50 0.00(0) 0.00(0) 0.00(0) 0.00(0)  10.00(5) 0.00(0) 0.00(0) 0.00(0)
TR X 14 0.00(0) 0.00(0) 0.00(0) 0.00(0) 0.00(0) 0.00(0) 0.00(0) 0.00(0)
LR X 212 0.00(0) 0.00(0) 3.77(8) 2.36(5) 9.43(20) * 0.00(0) 0.94(2) 0.47(1)
& I X 114 0.00(0) 0.00(0) 3.51(4) 1.75(2)  29.82(34)  0.00(0) 1.75(2) 0.00(0)
FFRX 11 0.00(0) 0.00(0) 0.00(0) 0.00(0)  27.27(3) 0.00(0) 0.00(0) 0.00(0)
DX 55 0.00(0) 0.00(0) 0.00(0) 0.00(0) 3.64(2) 0.00(0) 1.82(1) 1.82(1)
A P T I X, 6 0.00(0) 0.00(0) 0.00(0) 0.00(0) 0.00(0) 0.00(0) 0.00(0) 0.00(0)
TR X 0 0.00(0) 0.00(0) 0.00(0) 0.00(0) 0.00(0) 0.00(0) 0.00(0) 0.00(0)
T 3855 R BR (1) 5+ FOR AN I XOR [F 1A it o 6 3 B A 8 19 22 53 7 032 3 3L (P < 0..05)
5 R AHTEA R B BT o 2% 2K 00 R AR R A
Table 5  Contamination ratio of the different kinds of synthetic pigments in different merchandising locations
e % FE AL 214626 [i7§c$an PRt R PEHE 11 H ¥ o e 4N fH R 41 AN
KA /{3 /% /% /% /% /% /% /% /%
BRI 1 0.00(0)*  0.00(0)* 0.00(0)* 0.00(0) 0.00(0)*  0.00(0)* 0.00(0)* 0.00(0)
. . L5 41 0.00(0) 0.00(0) 0.00(0) o.oo(o> 12.20(5) 7.32(3)  51.22(21)  0.00(0)
RBXE AR i 90 12.22(11)  11.11(10)  11.11(10)  0.00(0) 3.33(3) 2.22(2)  12.22(11)  4.44(4)
ERT 72 30.56(22)  26.39(19)  26.39(19)  0.00(0)  22.22(16)  0.00(0)  40.28(29)  2.78(2)
BRI 74 0.00(0) 0.00(0) 0.00(0) 0.00(0) 9.46(7)*  0.00(0) 2.70(2) 1.35(1) "
. LRIE 110 o.oo( ) 0.00(0) 0.00(0) 0.00(0)  27.27(30)  0.00(0) 0.91(1)  14.55(16)
FHIRRAH ki 71 0.00(0) 0.00(0) 0.00(0) 0.00(0)  12.68(9) 0.00(0) 1.41(1) 5.63(4)
ET 198 0.00(0) 0.00(0) 0.00(0) 0.00(0)  29.29(58)  0.00(0) 4.04(8)  21.21(42)
AR 99 0.00(()) 0.00(0) 0.00(0) 0.00(0) 1LOI(1)*  0.00(0) 0.00(0) 0.00(0)
R LR 36 0.00(0) 0.00(0) 0.00(0) 0.00(0) 0.00(0) 0.00(0) 0.00(0) 0.00(0)
i 62 0.00(0) 0.00(0) 0.00(0) 0.00(0) 4.84(3) 0.00(0) 0.00(0) 0.00(0)
E T 56 0.00(0) 0.00(0) 0.00(0) 0.00(0) 8.93(5) 0.00(0) 0.00(0) 0.00(0)
BRI 141 o.oo(o> 0.00(0) 0.00(0) 0.71(1)*  5.67(8)* 0.00(0) 0.71(1) 0.00(0)
e LR 73 0.00(0) 0.00(0) 0.00(0) 0.00(0)  21.92(16)  0.00(0) 0.00(0) 0.00(0)
RRH A 34 0.00(0) 0.00(0) 0.00(0) 0.00(0)  11.76(4) 0.00(0) 0.00(0) 2.94(1)
ERT 89 0.00(0) 0.00(0) 0.00(0) 6.74(6)  32.58(29)  0.00(0) 3.37(3) 0.00(0)
AR 59 0.00(0) 0.00(0) 0.00(0) 0.00(0) 3.39(2) 0.00(0) 1.69(1) 1.69(1)
- LR 0 0.00(0) 0.00(0) 0.00(0) 0.00(0) 0.00(0) 0.00(0) 0.00(0) 0.00(0)
B Al ki 0 0.00(0) 0.00(0) 0.00(0) 0.00(0) 0.00(0) 0.00(0) 0.00(0) 0.00(0)
ER T 2 0.00(0) 0.00(0) 0.00(0) 0.00(0) 0.00(0) 0.00(0) 0.00(0) 0.00(0)
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