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[Abstract] Objective To delevop amethod for the detem mation ofm elan ne i aquesous food smulants ofm elam e articles
by using high— perfom ance liquid chram atography.M ethods A fier being extracted by distilled water 10% ( v/v) ethanol aqueous
solution and 3% (w /v) acetic acid aqueous solution fran samples melam me was seperated on a C;3 analytical colmn w ith aceto-
nitrile and sodim 1- heptanesulfonate (0. 01 mol/I, pH3.1 1G 90 by volume) detected by uliraviolet detector at a w avelength

0f236 nm.Results The lnear ranges of detem mation of melam ne in distilled water 10% ( v/v) ethanol aqueous solution and

3% (w/v) acetic acid aqueous solution were 1.0~ 20. Omg/L,

the correlation coefficentwas 0.9999 0.9998 0.9999 respec-

tively the detection of lm it (S/N= 3) was 0.04 0.04 0.05mg/L respectively the relative standard deviation(n= 6)was

1.% ~ 6. .Conclusior The method has the advatages of smplicity convenience and repeatablity and can be used for the

analysisi ofmelam ne i aqueous food smulants of m elam ne articles.
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