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Analysis of Organiic Acids in Actinidia chinensisby Capillary Gas Chromatography

GAO Yun ZHU Xiao-lan YANG Jun

(Research Center of Tobacco Science, University of Science and Technology of China Hefei

230052, China)

Abstract Amethod was developed for the quantitative analysis of organic acids in Actinidia chinensishy GC. The sample was
etherified in 10% H.S0:.-CHOH, followed by extraction with CH.Cl., and determined by GC. The results showed that method
has high recovery(93.8% 102.3%), good correlation(0.9991 0.9998) and good reproducibility(RSD 5%). The main
organicacids inActinidiachinensisare:malicacid, citricacid, palmiticacid, oleicacidand linoleicacid.
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1
Table 1  Regression equation and correlation coefficient
Y=0.7235X+0.0614 0.9992 Y=1.4641X 0.0402 0.9992
Y=0.6019X+0.0621 0.9991 Y=0.7236X 0.0171 0.9993
Y=0.5366X 0.0012 0.9995 Y=2.0214X+0.0105 0.9991
Y=1.8701X 0.0624 0.9998 Y=1.0063X 0.0023 0.9993
Y=1.2369X+0.0990 0.9991
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6min 1.5ml/min Table 2 Results of recovery and precision test(n=5)
Hz 3_5m|/m|n 350m|/m|n_ N2 D o) > RSO
30mI/min Imin 1.995 1.941 97.3 2.31
40ml/min 1.0pl 0.414 0.401 %.8 3.41
0.163 0.154 %.2 2.57
2 3.743 0.383 102.3 1.62
1.972 1.850 93.8 1.31
21 0.161 0.153 9%5.1 2.14
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0.166 0.160 %.2 3.12
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Study on Determination of Diacetyl in Dairy

LU Jia-li HAN Di LI Cheng-tao
(College of Life Science and Engineering, Shaanxi University of Science and Technology, Xianyang 712081, China)

Abstract According to the yogurt®s complex ingredients and the particular content of diacetyl, this article studied the
determination of diacetyl inyogurtwith ultraviolet spectrophotometer. In this technique, the boiled freshmilk instead of the
distilledwater as used tomake the diacetyl "s calibration curve. The result has good reproductivity and little testerror.
Key words yogurt diacetyl determination
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