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Rapid Determination of Trace Amounts of Formaldehyde Based on
Chromatic Aberration in Aquatic Product Logistics

LIN Chao-peng, XU Xiao-chun, ZHONG Rui-min, MAI Cui-lan
(Department of Food Science and Technology, Shaoguan College, Shaoguan 512005, China)

Abstract; With the target to develop a rapidly and quantified assay method for trace amounts of
formaldehyde in aquatic product logistics, the composition of reaction system, like the
concentration of phloroglucinol, sodium hydroxide, and colorimetric reagent were optimized and
described as follows: 0.01% phloroglucinol,2% sodium hydroxide (2%) under the volume ratio
(measured liquid: colorimetric reagent) condition of 2 ¢ 1. With the optimum conditions, the
determination limit and the recovery rate can reach at 0.1 mg/mL and 96% ~ 102%,
respectively.
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Fig. 2 Effect of mass fraction of Phloroglucionol
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