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Disclaimer

This is an unofficial document provided by ChemLinked (chemlinked.com), a platform of

REACH24H Consulting Group, as an informational service to assist non-Chinese

companies to better understand the Asia Pacific regulatory environment and importation

compliance requirements especially China Chemical, Cosmetic, Food and Agrochemical

regulatory issues.

This document should only be used as a reference and in case of any discrepancy

between the English and Chinese versions the original Chinese version shall prevail.

Nondisclosure:
You may not disclose this document to anyone else without the written permission of

ChemLinked.

For further clarification and questions, you can read our Privacy Polices or contact
us at food@chemlinked.com

http://chemlinked.com
https://chemlinked.com/privacy_ChemLinked
mailto:food@chemlinked.com
http://food.chemlinked.com
mailto:food@chemlinked.com


GB 5009.189-2023

ChemLinked Team, REACH24H Consulting Group | http://food.chemlinked.com
14F, #3 Bldg., Haichuang Technology Center, No. 1288 Wenyi West Road, Hangzhou, China. PC: 311121

Tel: +86 571 8710 3822 | Fax: +86 571 8700 7566 | Email: food@chemlinked.com

National Standard of the People’s Republic of China

GB 5009.189-2023
In Replacement of GB 5009.189-2016

National Food Safety Standard

Determination of Bongkrek Acid in Food

食品安全国家标准

食品中米酵菌酸的测定

Date of publication: 2023-09-06 Date of implementation: 2024-03-06

Issued by:
National Health Commission of the People's Republic of China

State Administration for Market Regulation

http://food.chemlinked.com
mailto:food@chemlinked.com


GB 5009.189-2023

ChemLinked Team, REACH24H Consulting Group | http://food.chemlinked.com
14F, #3 Bldg., Haichuang Technology Center, No. 1288 Wenyi West Road, Hangzhou, China. PC: 311121

Tel: +86 571 8710 3822 | Fax: +86 571 8700 7566 | Email: food@chemlinked.com

Foreword

This standard replaces GB 5009.189-2016 "National Food Safety Standard -

Determination of bongkrek acid in Foods".

Compared with GB 5009.189-2016, the main changes of this standard are as follows:

——The second method, liquid chromatography-mass spectrometry/mass spectrometry,

was added;

——The scope of application has been modified;

——The calculation and presentation of liquid chromatography results were modified.
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National Food Safety Standard

Determination of Bongkrek Acid in Food

1 Scope

This standard specifies the determination method for bongkrek acid in foods.

The first method of this standard is applicable to the determination of bongkrek acid in

Tremella fuciformis and its products, fermented rice flour and its products.

Method 2 of this standard is applicable to the determination of bongkrek acid in Tremella

fuciformis and its products, Auricularia auricula and its products, cereals and their

products.

Method 1 Liquid Chromatography

2 Principle

The bongkrek acid in the sample is extracted with a solvent, purified and concentrated by

a mixed strong anion exchange column or liquid-liquid extraction, and then analyzed by

high performance liquid chromatography and quantified by the external standard method.

3 Reagents and materials

Unless otherwise specified, all reagents used in this method were of analytical grade and

the water was Grade-1 water as specified in GB/T6682.

3.1 Reagents

3.1.1 Methanol (CH₃ OH): chromatographically pure.

3.1.2 Methanol (CH₃ OH).

3.1.3 Ammonia water (NH₃ ·H₂ O): 25%～28%.

3.1.4 Formic acid (CH₂ O₂ ).

3.1.5 Hydrochloric acid (HCl).

3.1.6 Phosphoric acid (H₃ PO₄ ).
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