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Determination of Food Color of Basic Orange Il and Basic Flavine O
in Bean Products by LC-MS/MS

Lu Xiao—+ui Shen Hong

( Beijing Products Quality Supervision and Inspection Institute Beijing 100013 China)

ABSTRACT To establish a LC-MS/MS method for simultaneous determination of Basic Orange 2 and Basic flavine
0 in soy product. The samples were extracted with ethanol and cleaned up by Oasis HLB solid phase extraction col-
umn 0. 1% water formic acid . 1% methanol formic acid was used as mobile phase. Basic Orange 2 and Basic fla—
vine O were determined by LC-MS/MS. There was a good linear relationship at the range of 0 ~500 ng/mL of Basic
Orange 2 and Basic flavine O with r >0. 995 the limitation of detection of Basic Orange 2 and Basic flavine O were
0.5 pg/kg and 0. 8 pg/kg respectively. The rate of recovery was from 87.2% to 94.5% and the relative standard
deviations were from 1. 65 to 4. 08% . The method is rapid accurate and suitable for simultaneous determination of
Basic Orange 2 and Basic flavine O in soy product.
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