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ABSTRACT: Objective To establish a method for the simultaneous determination of 7 preservatives
(benzoic acid, sorbic acid, dehydroacetic acid, methyl p-hydroxybenzoate, p-hydroxy benzoic acid ethyl ester,
p-hydroxy benzoic acid n-propyl, and p-hydroxy benzoic acid butyl ester) in food by high performance liquid
chromatography, and determine the wine, drink, soy sauce, and bread in the samples. Methods Samples were
extracted with methanol, and assisted by MgSO, to remove the water before the centrifugation. After through
0.45 um filter, 7 kinds of preservatives were detected by HPLC-DAD. Results Under the optimized
conditions, the linear range was 0.1~ 10 mg/L with R*==0.9999. The limits of detection (LOD, SN=3) were
from 50 to 100 pg/L. Besides, recoveries were in the range of 77.28%~106.81%, and the RSDs of the peak
areas were between 0.46%~2.38%. Conclusion  This method is suitable for simple and sensitive
determination of 7 kinds of preservatives in wine, drink, soy sauce and bread.
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Fig. 2 Chromatograms of 5 mg/Lstandard (A) andgrape
wine sample (B) when using NH4H,PO, (pH 1.5)/ACN as the
mobile phase
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Fig. 3 Chromatograms of samples after dilution only (A);
sample by potassium ferrocyanide-zinc acetate precipitation
(B) and extraction with methanol (C)
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Tablel Linear equations, correlation coefficients, and LOD of 7 kinds of preservatives
(R mg/L LOD Y*¢/LY
Y=0.998X+0.010 0.99994 0.1~10 60
Y=0.998X+0.009 0.99996 0.1~10 100
Y=0.998X+0.016 0.99994 0.1~10 100
Y=0.999X+0.002 0.99995 0.1~10 50
Y=0.998X+0.007 0.99994 0.1~10 100
Y=0.998X+0.013 0.99992 0.1~10 50
Y=1.001X-0.010 0.99993 0.1~10 50
&2 MEREIEER (n=3)
Table2 Spiked recoveries of preservatives (n=3)
(%)
86.00 81.94 87.18 91.55 90.23 93.96 84.43
85.19 89.43 92.20 92.11 94.76 95.96 94.34
80.37 80.36 77.90 77.72 82.93 78.34 77.28
89.09 101.19 106.81 97.74 98.14 102.02 103.35
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Table3 RSD of preservatives (n=3)
(RSD%)
1.98 1.64 1.11 1.30 1.37 1.35 1.19
1.04 1.62 1.36 1.58 1.63 1.49 1.58
0.52 0.69 0.81 0.52 0.47 0.96 0.78
2.38 1.63 0.84 0.93 0.51 0.46 1.89
R4 AMERERTD 7 BT EHNE(N=3)
Table4 Content of preservativesin 4 kinds of food (n=3)
(mg/kg)
0.98 ND ND ND ND ND ND
1.98 ND ND ND ND ND ND
22.65 12.73 ND 4.63 ND ND ND
0.95 11.78 ND ND ND ND ND
* ND: not detected
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