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Determination of Sulfite of Dehydrated Fruits and
Daylily on Market
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Abstract
In this examination, all the dehydrated fruits meet the requirement of regulation of sulfite of
500 ppm. The sulfite content of the daylily is of 7375 ppm , which is far over the regulation .
The evaluation of Merck RQ/flex and Alert method shows that the former method is suitable

for rapid screening of sulfite and the latter is not.
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Table 1. The results of sulfite in dehydrated fruits and vegetable tested by Merck RQ/flex

method
Samples sulfite (ppm)
Pineapple 153
mango 115
guava 198
daylily 7375
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Table 2. The results of sulfite in dehydrated fruits and vegetable tested by Alert method

Samples Color*
Pineapple blue
Mango blue
Guava blue
Daylily blue

*below 10ppm: blue ;10ppm~100ppm: purple; above 100ppm: colorless
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