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Abstract 

To establish a method for sample preparation and analysis condition of high performance liquid chromatography (HPLC)
in livestock processing products, simultaneous and systematic analysis was carried out for 9 permitted and 3 non-permitted
synthetic color additives in Korea. All of 12 color additives were well detected on XBridge C18 column within 25 minutes
and determined by HPLC with a photodiode array detector at 420 nm for yellow color type, at 520 nm for red color type, at
620 nm for blue and green color type and at 254 nm for mixed colors.

For a comparative study, two different sample processing methods were performed. One was a wool dyeing method which
is a current official method, and the other was a solid phase extraction method using Sep-pak C18 cartridge. The average
recovery efficiencies of spiked sample were 69.5% in the former method and 86,6% in the latter. 12 synthetic color additives
were not detected in 24 livestock processing products including ham, grinded meat and sausage.
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Table 1. Synthetic food colors used to set up the simultaneous and systematic HPLC analysis



Fig. 1. HPLC chromatogram of the 12 mixed color standards by
simultaneous analysis.

Table 2. HPLC chromatographic operating condition for synthetic food color additives



Fig. 2. HPLC chromatogram of yellow color standards.

Fig. 5. Calibration curves of colors by HPLCFig. 4. HPLC chromatogram of blue and green color standards.

Fig. 3. HPLC chromatogram of red color standards.



Table 3. Recovery rates of 12 tar colors by HPLC






