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Study on the efficency of typical imidaxolium-based ionic
liquid to extract water quality histamine
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ABSTRACT The performance of the typical imidaxolium-based ionic liquid ([C MIM] X:n =4,6,8,10;X =
BF, ' ,PF, ' ,Br',Cl ") extraction and enrichment of the water quality histamine was studied by liquid - liquid mi-
cro-extraction and HPLC-UV detection. The results showed that the hydrophilic ionic liquid was better than the hydro-
phobic ionic liquids; with the increase of the carbon chain, the extraction ability of the PF “'BF, "' type ionic liquid

' C1™! type ionic liquid was weakened; The influence of anion

was first increased and then decreased, while the Br~
on the extraction efficiency was followed the order of BF, ' >PF, ™' > Br™' > Cl1™' and the ultrasound and microwave
assisted extraction can effectively improve the extraction efficiency of histamine. The former was suitable for cl ',
Br ' type ionic liquid, the latter was more suitable for BF, ~',PF, ! type ionic liquid.
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