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Abstract:A  capillary  electrophoresis  technique  with I 2]
electrochemical detection (CE -ED) for the
determination of vanillin in  chocolate was
described in this article. Effects of several
factors, such as pH value and the concentration
of the running buffer, separation voltage, injection
time and the potential applied to the working
electrodes, were investigated to find the optimum
conditions. Well-defined separation of vanillin was
achieved with uncoated capillary, a 45cm length
and 25pm diameter fused -silica capillary,
30mmol/L NaB.O;, (pH 9.24) as running buffer >
and separation voltage of 15 kV. The linear range
was from 5.0x10°~1.0x10°g/mL and detection
limits (S/N=3) was 3.87x107g/mL. The average
recovery of added standards were 96.5% ~ 1
102.8%. This method was successfully used in
the rapid analysis of vanillin and the experimental 11
results were satisfactory.
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1
(g/mL) (g/mL) (g/mL) (%) (%)
1 3.64x10° 1.0x10™ 1.02x10* 98.3 1.7
2 2.42x10° 1.0x10* 9.89x107 96.5 2.1
3 -— 1.0x10* 9.92x107 99.2 1.6
4 5.27x107 1.0x10™* 1.56x10* 102.8 2.8
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