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Rapid Determination of Sudan Red 1 in Food by GC— MS/ SIM

WU Hui_gin, HUANG Xiao_lan, HUANG Fang, LIN Xiao_shan, DENG Xin, CAI Da_chuan
( Guangdong Key Laboratary of Chemical Emergency Test, China National Analysis Center, Guangzhou 510070, China)

Abstract: A new method was established for determining Sudan Red 1in food by gas chromatography— mass
spectrum with selected ion nonitor( GC— MS/ SIM) . The conditions of GC— MS were optimized, and the select
ed ions were m/ z 77, 115, 143 and 248, respectively. The interferences caused by the impurities in food
could be avoided by this method. The linear range of the determination was 0. 01— 10. 0 mg/ L with a determi-
nation limit of 0. 001 mg/ kg. The recovery range was 8% — 900 and the RSD was less than 6. 1% . The
method has been proved to be reliable and accurate. It has been applied to the determination of Sudan Red 1
in food with satisfactory results.
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Fig. 1 The structure of Sudan Red 1
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Fig. 4 HPLC chromatogram of Sudan Red 1 in chili

oil sample
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Fig. 9 GC—- MS extract ion chromatogram of the chili oil Fig. 10 GC— MS extract ion chromatogram of the fried
sample chicken wing containing Sudan Red 1

Note: Sudan Red 1 was found in this sample by HPLC
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Table 1  Recovery and RSD of Sudan Red 1 in chili sauce samples( n= 6)
Original Added Found Recovery RSD
wo/ 107 ¢ wy/ 107 we/ 107 © R/% 5./ %
0.00 0. 100 0.091 2 0. 0836, 0.0855, 0. 08 3 0106 0. 0905 90 61
0.00 1. 00 0. 831, 0.852 0.909, 0.838, 0.870, 0. 344 85 33
0.00 10. 0 8.62 8 36, 890 8 48 895 8.23 86 3.8
2.7
, HPLC "
1. HPLC
2
2 1
Table 2 Results for the detemination of Sudan Red 1 in samples w/107°
Chiioil 1 Chili oil 2 Fried chicken wing Chili sauce 1 Chili sauce 2 Coloring matter 1~ Colbring matter 2
Method
1 2 1 2 1 2
This method - - 0 014 - - 0. 0728 0.063 2
HPLC method 0. 301 0. 376 0 28 0.216 0.232 0.170 0. 225
* : undetected
3
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