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Determination of Congo red in cooked meat products by high performance
liquid chromatography

DOU Cai-yun', MA Yu-song, KANG Zhan-Sheng, GE Shi-Hui

(Technical Center of Hebei Entry-Exit Inspection and Quarantine Bureau, Shijiazhuang 050051, China)

ABSTRACT: Objective To establish a method of determination of Congo red in cooked meat products by
high performance liquid chromatography. Methods The fat of the samples was removed with petroleum, and
then the samples were extracted by ammonia-ethanol (20:80,v:v ), pH was adjusted to 7.0~7.5 with acetic acid,
and diluted with water to constant volume and then by centrifugation. Congo red was separated on a ZORBAX
SB-Aq (4.6 mmx250 mm, 5 um) with methanol -20 mmol /L ammonium acetate as mobile phase by gradient
elution, and detected at 500 nm, the external standard method was used for quantitative analysis. Results
Congo red has a good linear relationship in range of 0.1~10 pg/mL (r>0.999). The recoveries were between
82.5 90.7 , with relative standard deviations(RSD) of 2.26 7.29 . The limit of detection was 0.02
mg /kg. Conclusion This method is simple, feasible, with good recovery and reproducibility, it is suitable for
detection of Congo red in cooked meat products.
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Tablel Gradient elution program
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Fig. 1 Absorption spectrum of Congo red
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