(AR BB

Modern Food Science and Technology

Vol.23 No.2(% 92)

BERIEDBE DI ENERE PRI |

KER, ik, EX=, E5H%
(3HLIFTEFIRAF 2, & #M 521041)
THE: @i g G, FAAEEEEEHRE TRt [ 3T B, SITRE, BB ASRREENE, ATFREK
FoB B 15 S AT R A AT R, AT A RS P AR AL 1. A R ARt R, KF5A, 21T,

HAE AT R BAS MM B s T A # R S ih,
EE: BEEE, R FTal

FES5SS:TS264. 2°9; HAFRIREDS: A; XERES: 1673-9078 (2007) 02-0084-03

Separation and Determination of Sudan I in Hot Pepper Sauce by Thin

Layer Chromatography and Spectrophotometry
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Abstract: Separation of Sudan 1 in Hot Pepper Sauce by Thin Layer Chromatography as well as its determination by spectrophotom-

etry were studied. Using the self-made silica gel G board, Sudan | was isolated by thin layer chromatography and the spot shaved from the silica

gel G was dissolved and then determined by spectrophotometer. Results showed that this method can quickly determine the content of Sudan

T in hot pepper sauc. It especially suited small the food inspection and testing for company and primary examination units.
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