M EmBHL

Modern Food Science and Technology

2013, Vol.29, No.5

S mEZER-SHEEIEENERmMmP
Ly B S A0 7 B ER

KEE, Fmwm, LEIE
(BN T Ay =4+, J B4 543002)

WE: AT %455 Flot IR A8 &8 St st Pl ALER Ao 3R P B A9 B il 2

VABEER U+ E Tk (1+1) IR A U550 3% &

FodT A A PIHAT— AP IR, B SE-30 F 02 Bsm AR pATALM EBARRAT O Mo Hik K0T, M &b LALE AR 7 8R4 Aot TR 1
mokg, %V E 25~500mgkg, BIACE 93.2%. 1024%, AnstinflaE (RSD) H 19-4.1%. 7 k4R @bt Fiedl, #MiA
YR AAK, B TR S0 L AL B A R T BR B RN 3R A R AT R

KBEE: UAREEE; SHRRIN R LRI AR TR
XEHS: 1673-9078(2013)5-1166-1169

Determination of Sorbic Acid and Benzoic Acid.in Foods Using
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Abstract: A novel method for determination of sorbic acid and benzoic acid in food was developed using multi-sample simultaneous

extraction-gas chromatography. The samples and standard series solution were extracted simultaneously, with a mixture of ethyl acetate and

hexane (1+1) as extraction solvent. The contents of sorbic acid and benzoic acid were measured by SE-30 wide caliber capillary. In the selected

conditions, the detection limit for sorbic acid and benzoic acid was 1 mg/kg, the linear range was 25~500 mgkg, the recoveries was

93.2~102.4% and the RSD was 1.9~4.1%. The method was simple; rapid, easy control and low-cost. It can be used for the rapid quantitative

analysis of batch sample.
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Table 1 Results of sample analysis and recovery test

o MEf HAE  WEFEE BKFE RSD Mz AE  AEFEE =KE RSD
(mgkg /mgkg) /Amgkg /% 1% Amgkg /mgkg  Kmgkg) 1% 1%
£ 1412 50 188.1 93.8 36 404 7 50 341.7 94.0 3.3
500 653.2 102.4 2.2 500 802.7 101.6 2.2
P MR gy et s a7 /% Csw a0 o7 30
sk ok 106.0 100 201.3 95.3 6.0 1364 100 233.1 94.7 6.0
800 910.8 100.6 3.3 800 946.4 101.0 3.1
50 47.0 94.0 3.2 50 1994 94.8 35
WEE  Abd 200 194.3 97.2 25 152.0 200 346.8 97.4 23
800 773.6 96.7 2.5 800 928.0 97.0 2.8
2.6 LM ESS R IR AT LAE H, 2 RIZRIE IS 120 (KDL B, ZEHUH
1800 - XTH FR) L T e A B AT, BB LI A R TR E
R R I I FEO 0 A9 T B BELL: 7.5 7.6
e B IR BT A K ORI, T
EMM_ . FACAN AR RURLAE IRAT I P i AR B P E ), A
2 {/}__Pﬂk—+ﬂ+—ﬂ IR &
wol FE 0 T BRI B, B IE Xt
K R B R B e, 23 IS F] 1.39>10° mL/'C Al
000 375008 mULC, A BT R AR T
Shaking frequency %%%ﬁ/ﬁfﬁ*ﬁxﬂ%iy @mu%%l @%*ﬁi%%o Jﬂﬁ&f,
[E 3 ZERURIZ R B & 10 B & RY 520 B RERE S AN E T E R A
Fig.3 Influences of different shaking frequency on 2.7 SEFRRH
Chromatographic response FE IO T7 VN TR ke Ty AR R o 2% 2 £

H I3 R AR I, REIIREE 156 A A5 JE SRR 10 £ &AM REUORE 10 . P& 5
UM AR B SRR L, A A HEATAS DN, HE e 14 B St LA RAT R IR A
K2, 5 FERFEBCRMRAG, ~FATFE Hral RA T 2 Uy g Rge ok P kAR, S AR A E 45 R —
AT o PRAES i 1] B FEASRUGI AR, R B FER LA AREEARRIRE i 5 43 FH R 2500 5E
TR =1L R el = 2 S ) 15 5 | P e i 25 R 5 AT AN e 45 G E A
ITIREE. M 3 AERURIE S S il i 45 R 1R &
1168



MR ERRH Modern Food Science and Technology 2013, Vol.29, No.5

3 #ip

AT R E T2 R, AN 552 i 1)
PSR BN o TR I0 N R BT (S T e ARt AL B
75458 B o 1 o A R R A IR A ) FLAL B
%, IIMTIARE T EARGE . BAMRER. THERE S R
1 2R B[R S0 26 AP S AR, 8 4 1 HA R
e 8B HCH] S AR )% i AN — BT R R
WIERZE, [N A AT PAT R APPAT,  fRIERE
7R o

S5 3CHR

[1]1  FATR A5 BARLR A 840w MY AL 5
Frif: th i #1,2008

[2] AR5 ST, ARt i A i 7 JE ) AR 1o, 2 FEAHI 77 ¥k ). £
5% T\, 2006,32(10):103-106

[38] SR&EFL. ARG AN E i P RH R LA,
FEAN[I]. A I DA AR 47, 2007,17(5):936-937

[4]  SCAL. i A0 Ept vl P R A 1 BRI 2%
R [3]. B AL A8~k 2557 1, 2006,42(4):293-295

[5] ngve EARHT BMRIR, BN, 5 20 BRI L A
00 5 £ i R o T 0] £ R 2011, 36(8):294-296

1169

(6]
(7]

(8]

(9]

[10]

[11]

[12]

(13]

[14]

[15]

GB/T5009.29-2003 & i1 1LLIZLER . A8 H I JIE [S].
FEOAE 24 SR FE 2 [ N i v 22 P JE 70 Rt 7 [3].
& P AE R IR 24 5,2010,20(12):3214-3215

XS 7NV B ity 8 PR R LLI B AT 4085 2T [J]. B 5 R T
T-Mk,2005,31(9):88-89

A SRR B R e i L A AT 2R R R A R (9]
] £ 2445 7 ,2011,9(6):218-219

A8 58 A B o pE v £ 7 T L B R 2 TR
PRI [9]. e B12#,2012,6:115-17

W ST 37, e 4% VELAE TG GDX R4 B £ e 95 7)1
B R F R I BR o [3) AR & R, 2009,25(3):331-332
% 340

] Az JA T 7R, = B A AR 2 B V20 £t R
73 JE5 77 [3]. B4 /A% 75,2008, 8:68-69

XY LE, U i SRR S I s Bt LAY L SR
% 77 5 [0] KR I SRk, 2006,14(6):51-53

et 55, B B2 SRS e R s A LA
TR R AR R [J] €2 1,1992,10(4):244-246

v, 368 O 5% % 15 0 0 AROE SR iR I s B PR
T, B75 J8 771 [9]. 34T 556 =€, 2005, 24(3):48-51

=

[16] 40 ot M 2 o W SR i A (M B st

sz Tkt ikt 1999



