
111 年度食品中食品添加物 
檢驗方法推廣訓練班 

課程時間：111年11月25日 
課程地點：臺北市南港區昆陽街161-2號 

(藥粧大樓二樓B201會議室) 
主辦單位：衛生福利部食品藥物管理署 





111 年度食品中食品添加物檢驗方法推廣訓練班 

一、目的：本訓練班主題為「食品中食品添加物之檢驗方法相關議題及檢驗方法

執行注意事項經驗分享」，將針對食藥署公告修訂之「食品中磷酸之檢驗方

法」及公開之「食品中硼酸之鑑別方法」、「飲料中香豆素之檢驗方法」、「食

品中二氧化硫之檢驗方法」及「食品添加物規格檢驗方法-凡例與檢驗執行

注意事項經驗分享」，進行詳細說明，最後再進行綜合討論解答細節問題。

期許透過本次活動能將最新的檢驗方法推廣給各縣市政府衛生局實驗室及

民間實驗室，進而提升全國食品檢驗技術及效率。

二、時間：111 年 11 月 25 日(五) 9:00 至 12:00 

三、地點：衛生福利部食品藥物管理署—藥粧大樓二樓 B201 會議室 

(臺北市南港區昆陽街 161-2 號) 

四、主辦單位：衛生福利部食品藥物管理署

五、訓練對象：衛生福利部認證實驗室、地方政府衛生局實驗室、食品藥物管理

署各區管中心及品質監督管理組

六、人數：實體課程 60 人(名額有限，請儘速報名) 

七、報名方式：一律採線上報名，報名截止日為 111 年 11 月 16 日

或額滿為止。報名網址：https://www.surveycake.com/s/Q7Qz8 

八、議程：

課程時間 課程題目 講師/主持 

9:00~9:30 報到 食品藥物管理署

9:30~9:40 主席致詞 黃守潔 簡任技正

9:40~10:30 

食品中磷酸之檢驗方法 洪于鈞 技士

食品中硼酸之鑑別方法 方俊仁 技士

飲料中香豆素之檢驗方法 黃子凌 技士

10:30~10:50 休息時間

10:50~11:40 
食品中二氧化硫之檢驗方法 曾惠君 技士

食品添加物規格檢驗方法-凡例與檢驗

執行注意事項經驗分享
許哲綸 技正

11:40~12:00 綜合討論 黃守潔 簡任技正

賦歸
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Ion Chromatography, IC
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Ion Chromatography, IC

( )

(Eluent)

8

A

B 50% ( ) 10.5 mL
2000 mL

B

50% ( )
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0.1 g ( 85%
0.1176 g)

100 mL

1 15 μg/mL
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0.02 g/kg

5 g

100 mL

0.45 μm Nylon
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HPIC
IonPac® AS11-HC 9 μm 4 

mm X 25 cm
IonPac® AG11-HC 9 μm 4 

mm X 5 cm
AERS 500 4 mm

1.0 mL/min
25 L

30
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A
B 50% 10.5 mL

2000 mL
B

(min) A (%) B (%)
0  13 65  65 35  35
13  14 65  20 35  80
14  19 20  20 80  80
19  20 20  65 80  35
20  25 65  65 35  35
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(g/kg) C  V
M  1000

C ( g/mL) 
V (mL) 
M (g)

1. 0.02 g/kg
2.
3.

14

7



15

y = 0.0733x - 0.0176
R² = 0.999
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Linear Range 1 15 μg/mL
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5 g (
) 100 g/kg 1 5 mL

0.02 0.1 g/kg

(g/kg) (%) (%)
0.02 92.9 1.9
0.1 95.3 1.5
0.02 112.9 0.5
0.1 98.4 1.2
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EHD
CAS: 94 96 2
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R6 R7 R40 Sudan IVSudan
red B
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water soluble dye (R40, R7) visible red colored extract

R40 R6 R7 Sudan IV
Sudan
red B
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R40 R6 R7
Sudan
red B Sudan IV

take the upper layer
(transparent)

red colored extract remained
in the lower layer
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50 mg/kg 100 mg/kg( )R40 R6 R7
Sudan
red B Sudan IV

LOD

more intense color
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Prunes Raisins Almonds Peanuts

World Health Organization & International Programme on Chemical Safety. ( 1998) . Boron. World Health Organization
(https://apps.who.int/iris/handle/10665/42046)

[Boron] 21.5 27 19.0 25 23 13.8 18

~ [Boric acid] 123 154 109 143 131 79 103
(μg/g, fresh weight basis)
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0.22 m PVDF 

1 g

10 mL
MeOH
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•

(mg/kg)

C (ng/mL)

V (mL)

M (g)

•
1. 0.05 mg/kg

2.
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SO2
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10

a

(%)b

(sodium sulfite, anhydrous) Na2SO3 126.04 50.8

(sodium sulfite, heptahydrate)
Na2SO3

7H2O
252.15 25.4

(sodium hydrosulfite) Na2S2O4 174.10 73.6

(sodium bisulfite) NaHSO3 104.06 61.6

(potassium bisulfite) KHSO3 120.16 53.3

(Sodium metabisulfite) Na2S2O5 190.11 67.4

(potassium metabisulfite) K2S2O5 222.33 57.6
a (SO2) 64.06
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AOAC
Official Method

990.28

60
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JECFA, Combined Compendium of Food Additive 
Specifications

– Monograph 
http://www.fao.org/food/food-safety-quality/scientific-
advice/jecfa/jecfa-additives/en/

– Analytical Methods (Volume 4 and supplements): 
http://www.fao.org/docrep/009/a0691e/a0691e00.htm

USP, Food Chemicals Codex (FCC) ( )

– https://www.foodchemicalscodex.org/

, ( )

– https://www.mhlw.go.jp/stf/seisakunitsuite/bunya/kenkou_ir
you/shokuhin/syokuten/kouteisho9e.html
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m
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m
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g
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g
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L

ppm = 110 = mgkg = μgg = μLL
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100 g g % (w/w)
100 mL g % (w/v)

100 mL mL % (v/v)

%

1 g 1 mL
10 mL

(1 10) (1
1 g 1 mL

10 mL
1 10

10

pH 5 6.5
pH 3 5
pH 3

pH 7.5 9
pH 9 11
pH 11

15 10 30

0
60

pH
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p
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10
p

11 12 133 14
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760 mmHg
15 mmHg

( )
(1 1)

(4 1)

1

0.1%
0.5 mg

0.01 mg
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0.90 1.10 g

0.1%

100 mL
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100.5%

(Nessler)

50 mL 
5 mL mm 
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•0.1N HCl 14.1 mL 50 mL
•1 mg/mL(Cl)

•10 mL 1000 mL
•0.01 mg/mL (Cl)

20 mL
2% (w/v) 0.2 mL 2% (w/v)

1mL 15 

16

(clear) 0.2 mL

(almost clear) 0.5 mL

(very slightly turbid) 1.2 mL

(Slightly turbid) 6 mL
(Turbid) 0.3 mL
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1 g 1 mL 
mL 

(very soluble) < 1
(freely soluble) 1 < 10
(soluble) 10 < 30
(sparingly soluble) 30 < 100
(slightly soluble) 100 < 1000

(very slightly soluble) 1000 < 10000
(practically 

insoluble or insoluble) > 10000
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TFDAA0027.00

(g/kg)= × × .×
::: > > > 
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