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Establishment and application of detection method of diacetyl content in popcorn
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( Weifang Medical University, Shandong Weifang 261053, China)

Abstract ; Objective

To establish and optimize a method for determining diacetyl content in popcorn, and determine the

diacetyl content in popcorn sold in Weifang. Methods Popcorn pretreatment, diacetyl distillation extraction time, and

absorption spectral scan condition were optimized to establish the method for the determination of diacetyl content in

I 75 B #5 :2015-07-08
ELTE:-ERBAMEES(81303198); LA A BARFEES (ZR2011HQ044 ) ;B F R A F ARG FH E £ (KX2014030)

R
WA 1A

A#d HREFZEAEKRES  E-mail:liuch2012@ 163. com
F#E R FTE AP HEERS

5
p:4 E-mail : cheny@ wfme. edu. ¢n



i AR AR

—356—

CHINESE JOURNAL OF FOOD HYGIENE

2016 4E55 28 55 3 #i

popcorn. Diacetyl content of 6 kinds of popcorns was determined with the method. Results

The optimum extraction

conditions of diacetyl content in popcorn were 40 meshes material granularity, 1 : 5 materiel-liquid ratio, 30 min extraction

time, 20 min reaction time, and 335 nm wavelength detection. The diacetyl content of 6 kinds of popcorns was 7.15,

10.85, 5.05, 7.50, 7.40 and 6. 25 mg/kg respectively. Conclusion The method is simple and easy to operate, and it

has good regression and reproducibility. The diacetyl content of 6 kinds of popcorns was within the prescribed scope of

Flavour Extract Manufacturers’ Association (FEMA).

Key words: Popcorn; diacetyl; o-phenylenediamine colorimetric method; food additive; detection; food safety
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Figure 1  Detection of diacetyl reactant absorption peak
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Table 3 Detection of diacetyl content in popcorn
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