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Detemination of Sudan

Mitsuo NAKAZATO", Yoko KASUYA’, Hiroko MATSUMOTO’

and Kazuo YASUDA"

and its Homologues in Chilli Products

A method for the simultaneous determination of 5 oil-soluble phenylazo colors, namely, sudan

3

sudan , sudan , sudan orange G and sudan red G, in chilli products such as ground chilli, chilli
powder, chilli sause, pasta sause, tom yum paste, curry roux by HPLC was developed.

The 5 colors in the sample were extracted with ethanol. The colors were separated on a Capcell Pak
C18 column with a mobile phase of acetonitrile-water (85 : 15) and monitored at 480 nm. The recovery of

5 colors added to various kinds of chilli products was 72.2~105 %. The determination limits of these

colors were 5.0~10 pg/g in the samples.
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Fig. 1. Chromatogram of standard mixture (5 pg/mL) of 5 colors

al, a2 : sudan orange G, b :sudanred G, c:sudan I

d:sudan II, e:sudan I

HPLC conditions ;

column: Capcell Pak C18 MG (5 pm, 4.6 mm id. X 250 mm);
mobile phase: acetonitrile-water( 85 : 15); flow rate: 1.0 mL/min;
column temp.: 40 °C; detection: 480 nm

3. RHERE



55, 2004

500 nm 480 nm 500 nm G a2
510 nm 480 nm
al 380 nm a2 440 nm 480 nm a2

4

Table 1. Recoveries of Sudan I and its Analogous Added to Various Kinds of Chilli Products
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Sample Added Recovery(%)*
(ng/g)  Sudan orange G Sudan red G Sudan I Sudan II Sudan 1T
Ground chilli 100 95.5 94.5 95.9 95.4 97.3
20 93.2 96.8 94.6 96.5 93.6
Ground paprika 100 101 96.6 97.6 98.9 103
20 87.8 101 96.5 100 105
Chilli powder 100 95.1 94.8 95.2 96.0 95.4
20 90.6 97.8 98.2 95.7 96.1
Seven-spice pepper 100 92.5 93.5 94.0 95.3 93.4
20 95.2 97.1 95.4 96.2 96.8
Chilli sauce 50 93.5 95.0 95.4 94.9 96.6
10 94.6 92.7 91.8 93.4 94.4
Pasta sause 50 92.1 91.9 91.9 90.1 89.4
10 90.3 88.4 86.1 84.7 84.1
Tom yum paste 50 86.6 89.5 86.1 79.8 72.2
Curry roux 50 92.1 91.6 91.4 86.1 76.2
10 96.5 90.2 86.2 842 75.5

*Values are mean (n=2~3)
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Fig. 2. Chromatograms of 5 colors in test solution prepaered from chilli products
A : Ground chilli (100 pg/g added), B : Ground chilli (control)
C : Tom yum paste (50 pg/g added), D : Tom yum paste ( control)
al, a2 : sudan orange G, b :sudanred G, c:sudan I, d:sudan II, e: sudan III
HPLC conditions are shown in Fig. 1 :
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