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Abstract: An ion chromatography (IC) method for the determination of phosphate compound in frozen prepared food was developed in

this paper. The sample was extracted by water used ultrasonic wave washer.-After protein and fat precipitation by zinc acetate and potassium

ferrocyanide, the sample was analyzed by IC using conductivity d

were >0.9990, <2% and 84.7~96.3%, respectively.

<:tor. The RSD, precision and standard recovery of the method
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B itk DX-500 (DIONEX, ) FlE GP40
FAIEIE, ED40 HALZERTINES, EO1 WEEiAR, B3I
AR, B SRS (A lonPac Asll Z#T
FE (4x250 mm), IonPac Asll {#F4: (4x50 mm),
FHES Pt (2 mm ATC).
1.2 3
HEAEAHN (GR, Merck) - TR — 44 (98%, Sigma)-
FEWEIRAN (99%, Aldrich). =1mfEe4N (AR, b
253855 . = RBERREE (99%, Aldrich). BAREY (AR,
FHEEZFD PEFE (AR, LHEE 25D,
maliK (FEBA>18.2 MQ)
1.3 AXER TAEAAM
T SRR
Table 1 Elution gradient of NaOH

BfA)/min  OHR/E/(mmol/L)
0 30
2 30
13 80
15 80
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JE: agk: 1mL/min, #A8: 25pL.
1.4 FEAAbHE:

VRS ZEE, T 50 mL B0 FHRREL 2 ¢ B,
AN 30mL /K, @ BT, TS BIEEN A A
HY 10 min, F7E% 3 min, FHTEOE N 5 mL B
FREEFN 5 mL MR FALHA, T30 6000 r/min
B, BB LGRS R 100 mL FEIEF, A 2
mol/L MIESEAANA 2 mL, FHR I pH (A ZE>S,
MEBTRKERBZE, HRT 045 pm 45 EH
B
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Fig.1 lon chromatogram of phosphate compound.
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& Table 1. L.inear regression of phosphate compound
) 1 2 3 4 5

(mg/L) 1.89 18.95 37.90 94.75 189.50

M B A2 (S *s) 51890 589680 1266017 3184266 6297459
KMFAE Y=1.497x10"X+1.839x10°  1=0.9995

KR /(mg/L) 1.36 13.59 27.18 67.95 135.90

RBRERAN B AR/(US*s) 16594 194944 418703 1038731 2241399
KMHAE Y=3.021x107X+9.708x10°  1=0.9994

K JE/(mg/L) 0.65 6.50 14.5 37.50 75.00

ZARBEERAN M AR/(US*s) 6285 63767 137841 362511 770490
KT AR Y=1.026x10*X-7.203x10°  1=0.9995

K JE/(mg/L) 0.65 6.50 29.5 37.50 75.00

ZRBEERAN @ £2/(uS*s) 11058 116887 516933 658257 1362376
KMFAE Y=1.813x10"X-7.735x10°  r=0.9998

242 KR WisE, M ISR SRS 2, Wk 2, JLRSD

Xof [ —hrdERE A (1.00 mg/L) FEATIESE ) \REE

358

NF 2%



MR B MR Modern Food Science and Technology 2012, Vol.28, No.3
%2 W
Table 2 Precision of the qualitative analysis
L5 2 AR B35 1 2 3 4 5 6 7 8 RSD/%
BB = 4h 9 @ F2/(uS*s) 27455 27432 27468 27454 27431 27445 27467 27453 0.05
EARE 4N 9 E FR/(US*s) 12201 12326 12278 12356 12543 12334 12453 12129 1.06

AR BRAN 9= E FR/(US*s) 9669 9678 9783 9734 9634 9701 9633 9689 0.52
Z R J’%@ﬁ?\/(us*s) 17012 17342 17218 17001 17345 16998 17231 17218 0.86
3 HRNER MFRUERERE RN 25 L I, SR RT3,
Table 3 Phosphate compound in frozen prepared food by AR R Y 0.5 pg/L, WNHZkrii R A 0.1
method mg/Kg.
i # /(mg/kg) 244 FEAAIN EOINAR g
T AR AR FoHRA T 10 ST (A VR YR i i - S AL
BB = 4 1.54 2.01 2.65
BERER AN 1.02 1.58 0.86
EAmBhER AN 0.65 052 024 , ;
= RN 0 0 0.12 FRIOAE, /g 40 [ 1E 84.7~96.3%
B 3 S g (mgke) 321 4.11 3.87 3 s
F 4 hneREMER
Table 4 Recovery rate of the method ORSCR BB TR R A R & A R
4% FwE TAFE AkEE RS e EE, B ER GB/T 5009

PN 205 & B _ ey ke b
" 7 Amgkg) /mg/kg) /mgkg)  BK/% Jiik, ETACERRTEIRE, IR, Z RS L RSD

BBRZ4h 154 3.00 430 92.0 T 2%, BEAHR RECRT 0.9990, nbrlElWEAE
‘EEEA 102 3.00 3.82 933 84.7~96:3%, il RN FA) e L o

e ZARBERRAN 0.65 3.00 3.22 7 - ‘
ZRAERERAN 0 3.00 276 % S
AL =4k 201 3.00 4,74 W (1] XU FABAR, B g, 55 52 S TR b i )% B AUDTLER
P RAEEA 158 3.00 412 847/ o H B R MR s FE [ AR & R, 2008,24(4):
ZARFEEAN 0.52 3.00 3.15 87.7 324-326
ZREhE4h 0 3.00 2.76 92.0 [2] SRR BERR SR AE PSS T rp (1) R B A U], P 2E Tl
BREE =40 265 . < 3.00 5.54 96.3 2003,7:36-41
3.54 89.3 [3]  BRALZE, 2558 %5 4952 1, 25 MR R 10 T R /K e v A o2 R .
2.98 91.3 IR R I RH,2000,16(2):1-3

3.00 2.88 92.0 [4]  E8 R, ZEHE MRKHE. R B R 5 o 5 A R R 5k 1) 7 B
L[] REE,2006,27(12): 694-696
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