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Foreword

This Standard will replace GB/T 5009.18-1996 Method for determination of fluorine in foods.

Comparison with GB/T 5009.18-1996, main changes of this Standard are as follows:

— Changed the Chinese title as Determination of fluorine in foods,

— Changed the structure of original standard according to GB/T 20001.4-2001 Rules for

drafting standards—Part 4: Methods of chemical analysis.

This Standard is proposed and under the jurisdiction of the Ministry of Health (MOH) of the

People's Republic of China.

Method I and Method III of this Standard are drafted by Institute of Nutrition and Food Hygiene.
Chinese Academy of Medical Sciences and Institute of Food Safety Control and Inspection,

Ministry of Public Health
Method II of this Standard is drafted by Mianyang Sanitation and Antiepidemic Station, Sichuan.

This standard was issued for the first time in 1985, revised for the first time in 1996 and revised

now for the second time.
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Determination of fluorine in foods

1  Scope

This standard specifies the determination method of fluorine in the grain, vegetables, fruits,

legumes and their products, meat, fish, eggs and other foods.

This standard applies to the determination of fluorine in foods. Fluoride ion selects electrode
method, which does not apply to the sample with high fat content and without ashing (such as

peanuts, fat, etc.).

Detection limit of this method: The first method is 0.10mg/kg, the second method is 1.25mg/kg.
Method I:  Diffusion-fluor reagent colorimetric

2 Principle

The fluoride in the food acts with acid in the diffusion box, generated hydrogen fluoride gas,
absorbed by sodium hydroxide through diffusion. Fluoride ion react with lanthanum (III), fluor
reagent (Alizarin complexone) at optimum pH and generated blue ternary complex, the color was
deepen with the increase of the concentration of fluoride ions, extracted with or without an organic

amine containing solvent, qualified and compared with standard series.
3 Reagents

The water used in this method is non- fluorine-containing deionized water, reagents were of

analytical grade, and all the reagents were stored in a polyethylene bottle.
3.1 Acetone.

3.2 Silver sulfate-sulfuric acid solution (20g/L): Weigh 2g silver sulfate, dissolved in 100mL of

sulfuric acid (3+1).

3.3 Sodium hydroxide-anhydrous ethanol solution (40g/L): Take 4g of sodium hydroxide,

dissolved in anhydrous ethanol and diluted to 100mL.

3.4 Acetic acid solution (1 mol/L): 3mL of glacial acetic acid is diluted to S0mL with water.
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