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Determination of p-hydroxybenzoic acid esters in milk and dairy products by
high pressure liquid chromatography
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ABSTRACT: Objective To establish a fast and accurate method for determining of methyl p-hydroxybenzoic

acid ester, ethyl p-hydroxybenzoic acid ester, propyl p-hydroxybenzoic acid ester and butyl p-hydroxybenzoic

acid ester in milk and dairy products by high pressure liquid chromatography(HPLC). Methods

After preci-

pitation of protein, the samples were extracted with methanol and the extracts were measured by HPLC.

Results A good linear relationship between values of peak area and concentrations of p-hydroxybenzoic acid

esters was obtained in the range of 0~10 pg/kg with the correlation coefficient above 0.999. The limits of de-

tection for methyl p-hydroxybenzoic acid ester, ethyl p-hydroxybenzoic acid ester, propyl p-hydroxybenzoic

acid ester and butyl p-hydroxybenzoic acid ester were 0.48, 0.45, 0.47, 0.49 mg/kg, respectively and the reco-
veries were 95.59%~104.52%, 93.21%~108.05%, 97.75%~107.98%, 97.48%~103.67% at three spike level of 1,

2, 5 mg/kg, with relative standard derivations less than 10%, respectively. Conclusion This method can meet

the demand for determining of p-hydroxybenzoic acid esters in milk and dairy products.
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Table 1 Calibration curves, correlation coefficients and limits of detection for 4 p-hydroxybenzoic acid esters

(R (mg/kg)
Y=132993X+175.43 0.9999 0.48
Y=113519X+33.796 0.9999 0.45
Y=103981X+880.77 0.9998 0.47
Y=86771X-374.9 0.9998 0.49
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Fig. 1 Chromatogram for 4 p-hydroxybenzoic acid esters standard
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Fig. 2 Chromatogram of spiked samples
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Table 2 Recoveries for 4 kinds of p-hydroxybenzoic acid esters in samples

(mg/kg) (%) (%)
1 102.07 3.67
2 95.59
5 99.44
1 99.33 6.13
2 96.13
5 103.72
1 99.53 5.81
2 105.57
5 101.07
1 96.48 4.88
2 102.35
5 98.47
1 104.52 3.33
2 101.38
5 97.56
1 108.05 1.51
2 100.37
5 93.21
1 100.60 4.85
2 97.75
5 107.98
1 103.67 2.79
2 98.21
5 97.59
93.21%~108.05%, 0. ,2005, 21 (1):
1.51%~6.13%, 41-42.
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