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Determination of basic orange2 in foodstuffs by
improved high performance liquid chromatography
XIA Li-ya' , KUANG Lin-he’ , WU Guang-chen'

(1.Supervision Institution of Quality & Technology , Hebei University , Baoding 071002, China
2.Hebei Province Institution of Supervision and Inspection Product Quality, Shijiazhuang 050051 , China)

Abstract: The analytical method of basic orange2 in foodstuffs by reversed phase high performance liquid
chromatography ( RP-HPLC) was improved. Basic orange2 was extracted by methanol from yellow-fin tuna and
bean-product, then purified by Cleanert Alumina N SPE.Separation and quantification was achieved by using a
XDB-C,s (5um, 150mm x 4.6mm ) column.And a binary mobile phase of methanol and 0.02mol/L ammoniumv was
used with the following gradient elution.A photo-diode array detector was used to detect the compositions with
452nm as the detection wavelength. The linear range of the proposed method was 0.006 ~ 100ug/mL, and the
detection limit was 0.005mg/L,and RSD was 3.06% ,and the recoveries were 90.2%~97.5%.
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Study on measuring starch content of lotus seed with polarimetry
TAO Jin-hong,ZHENG Tie-song "

(Department of Food Science and Nutrition, Nanjing Normal University , Nanjing 210097 , China)

Abstract . HCI Hydrolysis-DNS method was used to determine the starch content of lotus seed crude starches and
lotus seed powder, but this method was not easy to operate and had a bad property of reappearance. The
characteristic that starch was optically active was adopted to require specific rotations using purified starches
made from lotus seeds,and it came to the conclusion that 1% HCI polarimetry was suitable to measure the starch
content of lotus seed crude starches and lotus seed powder.This method not only operates easily but contributes
to high accuracy.
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