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Stndy on Extraction and Purification Method of Chlorothalonil in Yunnan Small Grain Instant Coffee
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Abstract

coffee. [ Method ] Three different extraction and purification methods (aether petrolei-acetone extraction, solid-phase adsorption and dichlo-

[ Objective ] The aim was to explore the optimal extraction and purijication method for chlorothalonil in Yunnan small grain instant

romethane-acetone extraction) were performed to extract chlorothalonil in instant coffee. Then all of the extractions were tested using high per-
formance liquid chromatography (HPLC). The most suitable method was determined according to the percentages of recovery measurement.
[ Result] The results obtained by three different extraction and purification methods showed that the recovery percentages were 85.3% , 111.
4% and 118.7% , respectively. [ Conclusions] By comparing recovery rate and purification methods, solid-phase adsorption method was the
best one for testing chlorothalonil in Yunnan small grain instant coffee.
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Fig.1 Chromatography of chlorothalonil standards
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Fig.2  Chlorothalonil content in instant coffee powder deter-

mined by different processing methods
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Fig.10 The consumers’ recognition of main nutrients in tea
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Fig.11 The consumers’ recognition of the tea function
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