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Abstract: A method for determination of chromium VI in the gelatin by High Performance Liquid Chromatography weas developed.
Chromium VI wes extracted by dipotassium hydrogen phosphate buffer. After filtered, Chromium VI reacted with Dipheny Icarbazide to form
pumple complex. HPLC was gpplied to the separation and purification of target compound for effectively reducing the disturbance, and the
chromiumVI content can be detected selectively by the UV detector. The quantification limit of this method was 0.8 mg/kg. The recovery of

chromium VI in gelatin was above 75% in the range of 0.8-50.0 mg/kg. Results indicated that the accuracy and precision met the requirements

of the determination of chromium VI content in gelatin.
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1.1 FEAERSEG

Waters 2695 2 =250 iiiAH €1 245, L % Empower
il TN Mettler Toledo HLFKF; Millipore 8 4f
KM TKA TR TENR %5 -

NUHEEARHEE (FEE Merck AR]) , TIREEERE
W Cotfrat, EZGEREARIAR AR, BHRE
TRRRIBERR (oAl TNAERGRT s R (il
afi, 1E[E Merck 2~ w]); KAHAITK.

INIVESFRE AR UGS N SR HER T 25
mL A&, HEAKEREBZIE, [FHIKEH 100
mg/L.

TORFR IR VR FREX 0.125 g —RHR
JE, T 50 mL A EE-/K (L1 ARFREL JRAVET,
HIRECH], IR RO E

70%ME RV : FEL 70 mL BHER T+ 100 mL 7 &
e, AR RS E.

1.2 RET7k
1.2.1 FEAIHREL

F 50 mL LL &, i 20 mL 0.1 mol/L B R AL
ZHRRGEM, AR AR (50mLU/min, 5 min).
BN 1.0 g WIRRHRE i, 5 0P I ZE 1, I Edii% 2 min,
E FE HRH 30 min IR e, IERTTHREUK pH
H7E 7.5~8 Z i,

122 #HERM

1 BB B EGR T 15 mL ¥R ES .04, 15000
r/min 2.0 4min, WAL mL _E3EWCT 5mL ZIFE g
B, N 0.1 mL70% BRI 1 mL — R 3R
NS W, FKERE 2 mL, JmigkRs), §E 15
min, B MNEEHE, F 0.45 um AHLIETIE, £F
FH e OB £ 1 AN €
1.2.3  mROBAR (I E SR AT

i+ Diamonsil C18(2), 150>4.6 mm, 5um;
F: 25°C; Wik: 0.6 mUmin; KM% K: 543 nm;
HEFER: 50pL; EMH: AN 1 gL BiERE AKIE
W BRI pH=2.5), BN, BREEVENL, Pefit
FERE L.
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Table 1 The condition of gradient elution of HPLC

Time /min A% B%
0.0 80 20
5.0 50 50
10.0 50 50
10.1 80 20
12.0 80 20

1.2.4  FriE i ZHI4E

B i) A 7S SR HETR T, 4% 1.2.2 2 A B 1
AV AR E N 0.00 mg/L. 0.01 mg/L. 0.02
mg/L. 0.04 mg/L. 0.10 mg/L. 1.00 mg/L, ¥ fhitkig
TR AN B R BER I, A3 3 bt 2k .
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2.1 pHE AR

FE S RO IR E pH 7.5~8 22 18], RUABEIER
BN, =MEESPENRSNIE, BRIERET, N
Mg oA, BAWIRE N = MEse ik, 1&
A Bl I BERR , {75 B A A R R
A R AR R IR S S B Y CRt T
BUR A LGB, ZE%EYE 543 nm KA A K
WSe Clnni&] 1 B, AE LA FH e 5oRE 2 i S B 7S
s B E, SO =Y PR AR (T L] 2, ORER I
/64 7.777 min.
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Fig.1 Spectrrum of product of complexation reaction
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Fig.2 HPLC Chromatograms of product of complexation
reaction
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¥ 1.2.4 B RIIAREER R A B3 AR AT
Forill, - DA it e T RRORE AES £ 7S A5 TR FEE 2ol At
2, MR Ny =2759.1x - 16593, R2=0.9999, F#
HIZNA&AE 0.01 mg/L~1.00 mo/L ¥ e Bl £k 5%
AR W 10558 (SIN=10), HBRUXET &
FRA 0.01 mg/L.

FRECIPE BHIRFESS 7 43, 43 i NI B vV T
RS 7S NS PR R 435124 0.00, 0.40. 0.80. 2.00.
4.00. 10.00. 20.00. 50.00 mg/kg HI RFIFEM, % 1.2.1
F11.2.2 IAAFAR BRI 52 o 45 BRIE IR, TEFE S /SIS &
&4 0.80~50.00 mg/kg JulHE A, ERkiEmR S 7 s
W R RIFEMR R, LMETHE y = 2203.9%-27306,
R?=0.9993, k& RN 0.80 mg/kg (SIN>10).,
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Fig.3 HPLC Chromatograms of negative gelatin (a) and
spiked (b)
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Table 2 Recoweries and repeatabilities for chromium V1 in

gelatin
Added/(mg/kg)  Recovery/%  RSD/(%, n=6)
0.08 75.5 6.1
4.00 79.6 24
40.00 85.3 3.2
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