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Research of Formaldehyde Sulfoxylat Examination Methods
in Rice Flour

REN Xue-kun', YIN Wei-wei' , XU Wen-ping' , LI Xiao-wei' ,
GAO Feng-wen' ,ZHAO Yong-huan®
(1. Agronomy Department of Heilongjiang Agricultural Vocational and Technical College,
Jiamusi, Heilongjiang 154007 ;2. Food Science College of Heilongjiang Bayi Agricultural Uni-
versity,Daqing, Heilongjiang 163319)

Abstract; The formaldehyde sulfoxylate of food by using tacetylacetone ethod, chromotropic acidmethod and
phenylhydrazine hydrochloride method was studied. The result indicated that the acetylacetone method picked
out limits was 0. 08 pgemL" ,specification curve's linearity range was 2. 5~3.5 ug(r=0. 999 2) , colored stabil-
ity to be good, the accuracy was 2. 5%. The method was used to examine the formaldehyde content of rice flour
in Heilongjiang area to judge the formaldehyde sulfoxylate existence according to formaldehyde and sulphur di-
oxide content.

Key words: formaldehyde sulfoxylate;acetylacetone;chromotropic acid; phenylhydrazine hydrochloride
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