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Determination of Oxalic Acid in Food by Inhibitory Kinetic Spectrofluorimetry
SONG Shaofei, ZHANG Qing, ZHOU Fulin
( Department of Applied Chemistry, Yuncheng University, Yuncheng, Shanxi 044000, China)

Abstract ; In this paper, an inhibitory kinetic spectrofluorimetric method for the determination of oxalic acid
is reported based on the inhibitory effect of oxalic acid on the oxidation reaction between potassium bromate and
Rhodamine B in sulfuric acid medium. The reduced fluorescence of the system is restored and enhanced, and the
degree of fluorescence enhancement is directly proportional to the concentration of oxalic acid. The effecting fac-
tors have been investigated with the excitation wavelength of 265 nm and the fluorescence emission wavelength of
595 nm. There is a good linear relationship between fluorescence and concentration of oxalic acid in the range of
0.5 ~30 mg/L under the optimal conditions. The detection limit is 2 x 10 > mg/L. The relative standard devia-
tion (RSD) is2.0% for 0.5 mg/L oxalic acid solution (n =11). The method is simple and fast, and has been
applied to the detection of trace oxalic acid in spinach and beer. The rate of recovery between 96.2% ~102.0%
is satisfactory.

Key words :inhibitory kinetic spectrofluorimetry; oxalic acid; Rhodamine B; food @
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