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Determination of acesulfame, benzoic acid, sorbic and sodium
saccharin in acidic milk drink and ice cream by high
performance liquid chromatography

YUAN Feng-Qin*, WANG Jia, NIU Ai-Hua, SU Mei-Ling, LIANG Yi,
CHANG Jian-Jun, SONG Xiao-Dong

(Inner Mongolia Mengniu Dairy Industrial Co.Ltd, Hohhot 011500, China)

ABSTRACT: Objective To establish a high performance liquid chromatography (HPLC) method for deter-
mination of the content of acesulfame, benzoic acid, sorbic acid, and sodium saccharin in acidic milk and ice
cream. Methods The samples were extracted with methanol after precipitating the protein, and their contents
were measured by HPLC. Results There was a good linear relationship between the concentration and peak
area of acesulfame, benzoic acid, sorbic acid, and saccharin sodium in the range of 0~100 pg/kg , the correla-
tion coefficient is greater than 0.999. The detection limit were 2.87, 0.96, 0.97, and 2.69 mg/kg, and the reco-
veries were 95.59%~104.52%, 93.21%~108.05%, 97.75%~107.98%, and 97.48~103.67%, respectively, with
the relative standard deviation less than 10%. Conclusion This method is suitable for the requirement of de-
termination of the content of acesulfame, benzoic acid, sorbic acid and saccharin sodium in acidic milk drinks
and ice cream.
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Fig. 1 Chromatogram of the 4 kinds of p-hydroxybenzoate antisepticsstandard samples
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