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Determination of Sulfur Dioxide in Food by Oscilloscopic Polarography

ZHANG Tian ZHOU Xin-yi YU Tao
School of Food Science and Technology Southern Yangtze University Wuxi 214036 China

Abstract Electrochemical behavior of sulfur dioxide in pH 4.5 phosphate solution containing Fe*" ion
was investigated by oscilloscopic polarography. Sulfur dioxide had an irreversible wave with peak
potential at -0. 45V vs. SCE . A linear relationship between the peak height and sulfur dioxide
concentration exists in the range of 5~100 pg mL. Fe'* ion was added into the detecting solution to
eliminate the disturbance from oxygen polarization. The SO, concentrations in ten samples were
detected by this method. RSD is 1.11% the recovery yield is 93.2% ~101.2% and the detection
limit is 7.81 % 10"° mol L.
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