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Deter mination o Vitamin C in Health Foods and Drinks by High Perfor mance Liquid Chromatography
ZHANG Pel , FENG Hui-yu
(Tainjin Municipa Center for Dissase Qontrol and Prevention, Tianjin 300011, China)

Abstract : Objective To develop a RP-HRLC method to detect the content of vitamin Cin hedlthfoods and drinks. Method
The samples were extracted and euted by 0. 1 % oxdic acid solution on a ODS Cyg 5K m column at the flow rate of 1. 0 mi/min at
262 nm. Results The good linear relaionship was obtained over the range of 0.05 700M g/ml. The average recovery ranged
from 84.2 % to 94.9 %, and the RSD o the vaues o repeatahility was less than 10 %. The detection limit of the method was
0.05u g/m. Condusion The method coud be snple, fas andfeadble, and it could be used to detect the contert of vitamin C
in hedth foods and drinks.
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Improvement on Pretreatment Method of Aflatoxin B, in Vinegar with
Enzyme-linked Immunosor bent Assay
QI Hui-ping, LUJian-m'ng, L1 Chang-qging
(Taiyuan Municipa Center for Disease Qontrol and Prevention, Shanxi Taiyuan 030001, China)

Abstract : Objective To optimize extractive condtions of sarples, and to edablish a new pretreatment method of dlatoxin B,
invinegar. Method The suficient sarpleswere directly metered volume by metharol-weter dter adjuding its acidity , and then
vibrated and centrifuged , and determined by enzyme-linked immurosorbent assay (ELISA). Results The sendhility of the
method reached 0. 1 g/kg. The average recovery wasfrom 79. 1% to 95.5 %. The relative ¢andard deviation was srdler than
6.4%. Concluson The new pretreatment method coud Snply extractive procedures, and optimized experiment parameters. It
ocoud meet the detecting requirements of sfety dose of AFB; in vinegar dipulated by nationd sandard.
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