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Internal standard method for the determination of Free N, N'—
divinylimidazolidone in Insoluble Polyvinylpolypyrrolidone (PVPP)
by gas chromatography

LIU Bao-sheng, ZHANG Jing-xuan, GUO Feng, ZHOU Jie
(Hebei Guan Zhuo Testing Technology Co., Ltd., Shijiazhuang 051130)

Abstract : Reverse gas chromatography method was developed for the determination of Free N, N’ —
divinylimidazolidone in Insoluble Polyvinylpolypyrrolidone (PVPP) in food additives. The samples were extracted
by acetone, Quantitative determined by internal standard method and detected by GC—NPD. The results showed that
the linear range of Free N, N’ —divinylimidazolidone was 0.1 ~ 3.2pg/mL, Correlative coefficient was 0.9999.
The limit of quantitation was 1 mg/kg, the average recoveries were 98.0% ~ 103.1%, the coefficients of variation
were 2.63% ~ 5.26%. In addition, the method provided information in establishing a new detecting method by gas
chromatography.
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Table 1 The experimental data of the concentrations of N, N’ —divinylimidazolidone in the fortified sample

and its corresponding recoveries
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