194 2005, \Vol. 26, No. 11 X

NaFeEDTA

1 R 2 R 3
(1. , 210009; 2. ,
210009 3. , 210009)
: NaFeEDTA o : pH=9.0
20mmol/L , 2.0mmol/L, 254nm, 20kV, 25C,
5s, 0.02~1_4mg/ml, 95.6%~104.8%-. , R R
o NaFeEDTA , o

; NaFeEDTA;

Determination of NaFeEDTA Enrichment in Soy Sauce by Using of Capillary Zone Electrophoresis

TANG Mei-hua', CHEN Guo-song?, YU Wen-tao®
(1-National Research Centre of Biology Engineering, Nanjing Unversity of Technology, Nanjing 210009,
Ching 2.School of Science, Nanjing Unversity of Technology, Nanjing 210009,China 3.College of Life
Science and Pharmaceutical Engineering, Nanjing Unversity of Technology, Nanjing  210009,China)

Abstract The content of NaFeEDTA in soy was determined by using capillary zone electrophoresis. The buffer solution used
in the method was 20mmol /L sodium borate solution at pH9.0, including 2.0mol/L polyethylene glycol. The detectionwavelength
was 254 nm. The separating voltage was 20kV, and temperature was 25°C . The sample injection lasted 5s. The calibration curve
showed good linearity over the range of 0.02~1.4mg/ml . The recovery was 95.60%~104.8%. Itwas asimple, quick and accurate
method without any pretreatment for the sample. Satisfactory results were got in the determination of NaFeEDTA in the marketing
SOy sauce.
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Fig.1  Capillary electropherograms of soy
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0.0200 L 0.0200 1 NaFeEDTA
] Table 1  Results of recovery experiments of NaFeEDTA in soy
1 2 3 4 5
| (mg/5ml) 8.89 8.60 8.79 9.25 8.50
> (mg) 20.0 20.0 20.0 20.0 20.0
i g (mg/5ml) 29.2 28.5 27.9 30.2 28.1
0.0100 T [ 0.0100 g (%) 101.6 99.5 95.6 104.8 98.0

99.90%, RSD 3.51%(n=5).
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