MR E MR Modern Food Science and Technology 2020, Vol.36, No.10

BB IEARNERIAIRE B mh Z S LK

HBHER, REH, BEE, T, XGE, kit
(R =R BB, Thdyw 210019)

THEE: RIS T AR P FIRG AR N e KR b —RALalke 7 ik, B Rig4aRhe s X, #E T Z 8k
AR 274 nm; A HILIC-Z 4942 F42 0.2% (V) TBUKIER. THEARNAR, RN ZI B ARG8T 5B, KL
FAf G Z BRI IR 0.1% (VIV) 4 LERKZLR A RIGR, R KRB EMARE 30 min, —AALRMkE 0~250 mg/L
RETEIN, KX A RE, 49£ A5 R=0.9999, M difk02mg/ll, ZBMR05mg/ll, @A =AKF (0.5mgkg. 1 mgkg.
5mg/kg) #9AnAFEIR SRR Y, EKE 95.67%~100.37%, ABxtARfifm £ (RSD) 0.53%~4.45%, EikHAfn RSD ¥ &7 k%R, #
SR, R I ARG S AR A T —RUbERR, AE 4512 8.30 mg/kg. 236.36 mg/kg. ATy ik EARAEGME, I
B E S E, TR TSR — AIAIk.

KR —RALENR; RAREE; AR FRG AN

Y ERS: 1673-9078(2020)10-324-330 DOI: 10.13982/j.mfst.1673-9078.2020.10.0352

Determination of Thiourea Dioxide in Fillings and Rice Flour Food by

Liquid Chromatography
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(Nanjing Product Quality Supervision and Inspection Institute, Nanjing 210019, China)

Abstract: The method for the determination of thiourea dioxide in fillings and rice flour food by ultrasonic extraction and liquid
chromatography was established in this work. The detection wave length of thiourea dioxide was 274 nm by means of spectral scanning. The
target was separated well by gradient elution with HILIC-Z column and 0.2% (V/V) acetic acid aqueous solution and acetonitrile as the mobile
phase. The extraction condition of thiourea dioxide in samples was 0.1% (V/V) acetic acid aqueous solution as extraction solution and 30 min
ultrasound in ice water bath. The linear relationship of thiourea dioxide in the concentration range of 0~250 mg/L was good and the correlation
coefficient was R?=0.9999. The detection limit and quantitative limit were 0.2 mg/L and 0.5 mg/L, respectively. The average recovery was
95.67%~100.37% for the spiked blank sample at three levels (0.5 mg/kg, 1 mg/kg and 5 mg/kg). The relative standard deviation (RSD) was
0.53%~4.45%. The recovery and RSD could meet the requirements of the methodology. Thiourea dioxide was detected in purple potato filling
and mungbean filling and the content was 8.30 mg/kg and 236.36 mg/kg, respectively. The method had the advantages of simple operation, good
reproducibility and high accuracy and could be used for the determination of thiourea dioxide in food.
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Table 1 Chromatographic gradient elution table

i 18] /min A% B/%
0 20 80
2 30 70
4 60 40
7 60 40
8 20 80

A Agilent Poroshell 120 HILIC-Z (150
mmx4.6 mm, 2.7 um) ik A KM (A
& 0.2% LIR/KIEH, AN (B) 2Ofi; #hies:
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Fig.1 Spectra of thiourea dioxide
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Fig.2 Chromatogram of thiourea dioxide in different columns
#5217 Kromasil 100-5 C1g (250 mmx4.6 mm) i1
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Fig.3 Effect of ultrasonic temperature control on extraction of
thiourea dioxide (n=3)
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Fig.4 The influence of ultrasonic extraction time on sample
extraction (n=3)
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Fig.5 The influence of acetic acid solution concentration on
extraction sample (n=3)
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Fig.6 Standard curve of thiourea dioxide
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Table 2 Relative standard deviation and recovery of thiourea dioxide detection
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2 0.48 0.99 5.1 0.48 1.01 4.88
3 051 0.95 511 0.47 1.01 4.95
4 05 0.96 5.0 0.48 0.95 4.92
5 053 0.94 4.92 051 0.98 4.93
6 047 0.95 4.87 0.48 0.93 4.92
*Z?;D%f’ 435 3.16 2.03 4.06 4.45 053
EICE (% 99.33 96.83 100.37 95.67 98.83 98.30
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