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Rapid determination of basic orange in dried beancurd sticks
by solid phase extraction-spectrophotometry
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Abstract: Objective: A novel method based on solid phase extraction followed by Spectrophotometry was
developed for the analysis of prohibited colorant basic orange in dried beancurd sticks.Method: Basic orange in
dried beancurd sticks was extracted with SIPORE SPE - C,; SPE column purified by 20% methanol aqueous
solution( V/V) eluted by 80% methanol aqueous solution ( V/V) and detected by Spectrophotometry with
mensurated at the maximum absorption wavelength 446nm. Results: The linear correlation coefficient was 0.9955
over the range of 2.0 ~10.0ug/mL. The recoveries were 102.24%~84.15% for spiked standards at 2.0~8.0ug/mL
level. The average recovery of repeated test was 98.45% with relative standard deviation( RSD) of 1.87 % (n=5).
Conclusions: This method with good linearity high precision and rapidity was suitable for rapid determination of
basic orange in dried beancurd sticks.
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