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HPLC method for detection of benzoic acid, saccharin sodium and

sorbicacid which in drinks

Yang Xiaoyan', Zhang Wei ', Liu Yulian ', Li Xiaoxia’
(Jiangsu Skyray Instrument Co., Ltd., Suzhou ,215300)

Abstract: Objective: Established and tested three kinds of food Additives which in
drinks using HPLC; Methods: Using column (XB-C18, 4.6mmX250mm, 5y m), The mobile phase
is 0.02mol/L ammonium acetate(pH is about 6.0)— methanol (V/V=15/85), Column
temperture is 30°C, Flow is 1. 0ml/min, Detected wavelength is 230nm, Qualitative with
relatively retention time and quantitative with peak area; Results: The average
recovery rate is 88.59% 108. 13%, RSD% is 0. 978% 1. 254%, And the detection limit (S/N=3)
between 0.037~0.092mg. kg '; Conclusion: The experiment shows that this method is
high—speed. Simple and Operable for detecting the three kinds of food additives which
in drinks.
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i XB- C18 il (250mmX 4. 6mm, 5p m), HIEMEEME (1) HRAR;

WENAH: 0. 02mol/L Z W%/ Ml (V/V=15/85) ;

Vi: 1.0 mL / min;

HiR: 30°C;

P K 230nm;

HEFER: 10 1.
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Fig.1 Liquid chromatogram of three food additives
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Table . 1 Precision of experimental data
Moy 4R UEETHIAR A ATHfE Rt FHXSHRAEMRZE RSD/%
8931603

8792655

8919949
8908252. 67 0.87

#
=
B

8980461
8986352
8838496
8446111
8308033
8403722

HERGEN 8415672. 17 0.74
8455194
8484635
8396338
5140247
5075328
5114234

1B R 5129523. 33 0. 62
5141873

#

5169418
5136040

2.5 LM R AR
TEARTTEHE SR, R, BB, LEMREN R 2 Ptk B 2 /), &R RRIF. S0 EWH
MRABIK 2. £ S/N =3 EMHT, BiESH S HENREIIANE 2 F,

2 LM R H RS20 B
Table . 2 Linearity and detection limit data



Hikiy L PEVEH LT HRAH MR/ (mg. kg-1)

KR 0. 02ng-2. 49ng y = 35923x - 1250.4 0. 9999 0. 049
iR H 0. 04ng-3. 42ng y = 107334x — 18732 0. 9997 0. 092
B4 0. 01ng—0. 78ng y = 15117x + 15278 0. 9998 0. 037
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Table .3 Sample test results
BREINAE R/ (ng. kg-1)

PR F

IR BG4 IR
KPR 1 49. 85 0.33 0. 49
FRIRPORE 2 0.13 0. 06 Akt
AR 1 46. 78 0.11 0.4
AR 2 0.2 ER gy 0.31
SN/ ER ods At th 0.28
SR 2 0.32 0. 10 Akt
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