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Deter mination o NaFeEDTA in Iron Fortified Soy Sauce by Ostilloscopic Polar ograhy
L1 Yan, ZHANG Wen-de
(Tangshan Municipa Center for Disease Control and Prevention, Hebei Tangshan 063000 , China)

Abgtract : Objective To determine NaFeEDTA in iron fortified 9y sauce by osilloscopic polarograhy. Method  In a mixed
mediumaof 0.01 nol/L potassium sdium tartrate-ethylenediamine, the polarogragphic behavior of NaFeEDTA on drop mercury
dectrode producted the senstive second order polarographic reduction wave a the point of - 1.67 V (vs: SCE). The height of
the reduction wave (ipfl A) wasin direct proportion to the content of NaFeEDTA. Results  The detection limit was 0. 1 mg/L ,
and the linear range o NaFeEDTA content wasfrom 0. 1 mg/L to 5.0 mg/L. The recovery of NaFeEDTA in Dy sauce sanpleswas
88.8% 112.0%, and the rdative gandard deviation ( RSD) was 1.5% 4.0 %. Conpared with sandard method, the
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improved method showed o dgnificant dfference (P >0.05). Conclusion The inproved method could be snple, rapid,
sendgtive and accurate. It will takeonly 3 5 min per sample for andyds. The background color in oy sauce sanples and the
ooexidence subgances had o dfect on the drop mercury eectrode reaction. The method coud be applied to the rgpid

determination of NaFeEDTA in iron fortified oy sauce.
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(n=5  RSD(%) (o) / Gg (%)
1 242.8 1.5 9.8 5.0/14.8 20.0/27.9 40.0/45.3 100.0 90.5 88.8 253.8
2 223.7 4.0 11.2 5.0/16.5 20.0/31.0 40.0/48.0 106.0 99.0 92.0 218.3
3 226.3 3.4 11.3 5.0/16.2 20.0/30.2 40.0/48.4 98.0 94.5 9.7 201.6
4 22.1 3.9 11.1 5.0/15.6 20.0/30.8 40.0/49.0 92.0 98.5 94.8 214.2
5 21.7 2.3 11.1 5.0/16.7 20.0/30.7 40.0/48.1 112.0 98.0 92.5 217.3
6 217. 4 2.9 10.9 5.0/16.4 20.0/30.9 40.0/49. 1 110.0 100.0 95.5 204.1
7 220.5 2.0 11.0 5.0/16.2 20.0/31. 4 40.0/48.2 104.0 102.0 93.0 200.7
8 118.6 1.5 9.0 5.0/13.7 20.0/27.8 40.0/44.6 94.0 94.0 89.0 118.6
9 225.5 3.6 11.3 5.0/16.0 20.0/29.8 40.0/47.3 94.0 92.5 90.0 236.0
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