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中文摘要:

      了解我国市售干辣椒及辣椒粉中罗丹明B的含量状况,分析违法添加罗丹明B的可能性和含量,为提出罗丹明B经济获利水平下添加行为的评

判提供数据支持。方法 使用随机抽样原则,在餐饮店、食品商店超市和农贸市场,随机采集干辣椒及辣椒粉,采用液相色谱-串联质谱法检测。结

果 在2 107份样品中,检出罗丹明B 72份(干辣椒21份,辣椒粉51份),检测值在0.2×10�-3～11.9 mg/kg之间,干辣椒检测值均＜0.1 mg/kg；

辣椒粉中,23份样品检测值＜0.1 mg/kg,12份样品检测值在0.1～0.5 mg/kg之间,13份样品检测值在0.5～5.0 mg/kg之间,仅3份样品检测值＞

5.0 mg/kg,且农贸市场和散装样品罗丹明B的检出率高。结论 市售干辣椒及辣椒粉中存在违法添加罗丹明B的情况,辣椒粉问题为更严重。

Abstract:

      To understand the rhodamine B's content in chilli(dry) and ground chilli peppers in China, analyze the possibility of the illegal use of rhodamine B, and

provide the data support to judge the economically motivated food adulteration of rhodamine B.Methods Chilli(dry) and ground chilli peppers were collected

from small restaurants, supermarkets and farmer's markets using random sampling method. All samples were detected on an liquid chromatography-tandem

mass spectrometry. Results 72 samples were positive in 2 107 samples, including 21 chilli(dry) and 51 ground chilli peppers samples. The content range was

between 0.2×10�-3 and 11.9 mg/kg, and the contents in chilli(dry) were all less than 0.1 mg/kg. In chilli peppers, the contents of 23 samples were less than

0.1 mg/kg, 12 samples were ranged from 0.1 to 0.5 mg/kg, 13 samples were ranged from 0.5 to 5.0 mg/kg, and only 3 samples were greater than 5.0 mg/kg.

The highest detection rate was from farmer's markets and in bulk.Conclusion Rhodamine B was detected in chilli(dry) and ground chilli peppers in China.

Considering the background values of rhodamine B caused by plant enrichment, the content of above 0.1 mg/kg was recommended to judge adulteration.
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