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Determination of Synthetic Food Pigments in Port Wine by HPLC

ZONG Wan-li,

LIU Xin-cai
( Wethai Supervision and Inspection Institute of Product Quality, Weihai 264209, China)

Abstract: A method for the determination of tartrazine, amaranth, ponceau, and sunset yellow in wines

by high performance liquid chromatography ( HPLC ) was established. The separation was achieved on a

ODS-C,4 column by a gradient elution with methanol and 0. 02 mol/L aqueous ammonium acetate as mo-

bile phase. The flow speed of the mobile phase was 0. 8 ml./min and the determination was conducted at

470 nm through a UV detector. The average recovery of the method of real samples was more than 95% ,

and the RSD was less than 3% .

Key words: HPLC; wine; tartrazine; amaranth; ponceau;

Therefore,, the method is suitable for the experiment.

sunset yellow



