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Determination of Trace Formaldehyde in Meat by Rapid Spectrophotometric Method
TANG Yaoji,ZHU Linhui
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Abstract: In the media of sulfate,the trace formaldehyde is of catalytic action on the reaction of the oxidation methyl
orange with potassium chlorate. On this basis,a simple and rapid catalytic kinetic method was proposed for the deter-
mination of trace formaldehyde in meat food. The range of linear detection of formaldehyde in meat food by means of
this method is 0. 2~ 8. 0 pg/mL with a detecting limit of 0. 017 pg/mlL. Contrasting with acetyl acetone spectropho-
tometric method,the results measured by the method can satisty the requirement of trace analysis.
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Fig. 1 Absorption spectra of different reaction system
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Fig.2 Working curve of absorbency determination
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