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Abstract: A method was established to detect 6 kinds of fruit presernvatives” including p-methyl hydroxybenzoate, p-ethyl
hydroxybenzoate, ethyl ngphthol 4-phenyl phenol,2,4-dichlorobenzene oxygen ethanoic acid (2,4-D) and dipheny| ether in orange by High
Performance Liquid Chromatography (HPLC). The samples were extracted by ether-and purified by activated carbon column and analyzed ona
reversed phase Cis column using 55% CH3OH-45% H2O (pH'3) as mobile phase with a Diode array detector at 208 nm. The calibration curves
showed good linear relatioship between the peak areas and concentrations of 6 preservatives in the range of 1.2~4.0 pg/mL, with correlation
coefficients more than 0.999. Sandard addition recovery ranged from 85.65% to 106.50% with relative standard deviation (RSD) from 2.36% to
6.78%. The limit of detection of ethyl-naphthol was 05 pgkg and the other five were 1.0 pgrkg. The method was simple, rapid and accurate,
with high sensitivity and reproducibility, which was suitable for the analysis of the 6 preservatives mentioned above in orange.
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Fig.1 HPLC chromatogram of 6 mixed standard substances (4
po/mL)
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Fig.2 Effect of elution solvent and'volume on standard
substance elution efficiency
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Table 1 Working curve and detection limits of six standard substances
1 5382  MEARTERTE  Y=64.322X+1.391 0.99990 1.0
2 6.224 LR Y=190.691X+0.900  0.99999 05
3 6.825  MEARFTHRCAE  Y=63.636X-0.222 0.99998 1.0
4 8.433 24-D Y=42.203X+0.364 0.99995 1.0
5 9.115 AR A KB Y=75.518X-0.261 0.99997 1.0
6 18.684 R At Y=31.220X+2.264 0.99910 1.0
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Fig.3 HPLC chromatogram of orange standard addition
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Table 2 Addition recovery-and RS D of the six standard substances in orange
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é’ﬂ/\ I 34
7 (mg/kg) —/(mg/kg) (n=5) T 1% /%
3t 72 AR F B F B 0 2 2028 1896 2079 201 2007 2.004 334  94.80~103.95
RE:S S d J T 0 2 1935 1944 1908 2.024 1.989 1.96 236 95.40~101.20
¥ 0 2 243 1899 1914 1983 177 19392 678  88.50~106.50
2,4-D 0 2 1.833 206 2082 1926 2016 1.9834 520  91.65~104.10
IS LI 0 2 21 1968 1938 1923 2019 19896 361  96.15-105.00
B 5 Ak 0 2 1797 1713 1747 1847 1.963 18134 539 85.65~98.15
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