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Analysis of Condensed Phosphate in Cheese by Capillary Electrophoresis

Hidekazu Hiramoto*, Jun Inoue*, Tatsuya Hirose*,and Satoshi Kawabuchi*

*QOsaka Customs Laboratory
4-10-3,Chikko, Minato-ku, Osaka 552-0021 Japan

As one of the methods for analytically discriminating whether an imported cheese is processed cheese or

natural cheese, it is necessary to detect condensed phosphate, which is added as an emulsifier to processed

cheese. Compared with the presently used paper chromatography, capillary electrophoresis (CE) is an excellent

method for separating an ionic substance and is expected to allow prompt analysis since no pretreatment

operation is necessary. So, the confirmation analysis of condensed phosphate by CE was examined. The

migration conditions of CE were optimized, and the condensed phosphate in processed cheeses could be

confirmed. It was thus demonstrated that this method is a useful method of discriminating natural cheese from

processed cheese.
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Fig.1 Electropherograms of natural cheese suspension, processed cheese
suspension and condensed phosphate solution by CE using IAB.
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Fig.2 Electropherograms of monophosphate and pyrophosphate solution by
CE using OAB.
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Fig.3 Electropherograms of natural cheese suspension, processed cheese
suspension and condensed phosphate solution by CE using PBB.
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Fig.4 Electropherograms of citrate, monophosphate and condensed
phosphate solution by CE using BAB.
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Fig.5 Electropherograms of processed cheese suspension under the different
migration conditions.
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Fig.6 Electropherograms of processed cheese suspension with various
concentrations.
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Fig.7 Electropherogram of processed cheese suspension.
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Fig.8 Electropherograms of various processed cheese suspensions.
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Fig.9 Electropherograms of various natural cheese suspensions.
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