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Analysis of Organic Acids in Seasoned Fruit and Vegetable Drinks by Pressurized Capillary
Electrochromatography
SANG Da-xi,ZHANG Kong—hai"

(Food College, Xinyang Agricultural and Forestry College , Xinyang 464000, Henan, China)
Abstract: A pressurized capillary electrochromatography method was developed for the simultaneous
determination of oxalic acid, citric acid, tartaric acid, malic acid and acetic acid in seasoned fruit and
vegetable drinks. Samples were extracted with 10 % ethanol and ultrasound for 30 minutes, and the separation
use 80 % acetonitrile—water (0.05 mol/L, KH,PO, buffer salt solution of pH 2.5) as mobile phase, with +5 kV
applied voltage and diode array detector by 210 nm to detect and external standard method peak area
quantification. The linear range of five objects was in the range of 1.0 pg/mlL -50.0 pg/mL . The detection limit
was 0.20 mg/kg — 0.30 mg/kg and the quantitative limit was 0.60 mg/kg —1.0 mg/kg. The recovery rate was 90.5 %-—
95.7 % . This method had the advantages including simple operation, high sensitivity and good selectivity,
which could meet the determination requirements of various organic acids in seasoned fruit and vegetable drinks.
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Fig.2 Effect of pH of mobile phase on the retention time of organic
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Fig.3 Effect of voltage intensity on retention time for organic acids
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Fig.4 Full wavelength scanning chart of five organic acids
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Fig.6 Effect of different extraction methods on determination

results of organic acid
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Simultaneous Determination of Roxarsone and Its 8 Kinds of Metabolites by MAE-HPLC-HG-AFS
CUI Ying', JIANG Tao', NI Song', LU Yu—feng®

(1. Animal & Plant and Food Inspection Center of Tianjin Custom, Tianjin 300461, China; 2. Beijing Haiguang
Instruments Co., Ltd., Beijing 100015, China )

Abstract: A method for simultaneous determination of roxarsone (ROX) and its metabolites in foods of animal

origin was developed by high performance liquid chromatography —hydride generation —atomic fluorescence

spectrometry (HPLC—-HG-AFS ). The operating conditions of high performance liquid chromatography, hydride

generation, atomic fluorescence spectrometry and extraction were optimized. Under the optimal conditions, the

calibration curves for ROX and its metabolites were linear over the concentration ranges of 0-240 wg/L with the

correlation coefficients were greater than 0.997. The average recoveries of ROX and its metabolites from four

samples spiked were range of 80.1 %-96.0 %, respectively and their corresponding relative standard deviations

(RSD) were less than 9 %. This method was suitable for the determination of roxarsone and its 8 metabolites in

chicken liver, chicken kidney, pig liver and pig kidney.

Key words: high performance liquid chromatography; hydride generation;atomic fluorescence spectrometry;

microwave assisted extraction ;roxarsone ; metabolites
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