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Detection of the Contents of Benzoic Acid, Sorbic Acid and

Sacchride in Milk Beverage by HPLC

ZHANG Qun, PAN Zhao-ping
(Food test and analysis center of Hunan province, Changsha 410125, China)

Abstract: The contents of benzoic acid, sorbic acid and sacchride in milk beverage were determined by HPLC. The sample was treated by

adding proteins precipitating agent to precipitate the protein, filtered using 0.45 um and then analyzed by HPLC on a 4.6 umx150 mm

ODS-C18 column using a UV detector at 230 nm. And the mobile phase was a mixture of menthol and ammonium acetate buffer (97/3, v/v) ata

flow rate of 1.0 ml/min. The results were reliable and accurate.
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