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ABSTRACT: Objective To establish a high performance liquid chromatography method for determination
of benzoic acid and sorbic acid in shortening oil, which food type does not involved in GB/T 5009.29 detection
ruler. Methods The sample was extracted by weak base water and converted the extraction liquid to weak
acidic (pH about 6) with weak acid solution, then the sample was analyzed after filtering with 0.2 um
microfiltration membrane. The detection condition was as column: CNW C;g column (250 mmx*4.6 mm, 5 pm);
mobile phase: B phase, methanol solution, 5%; C phase, 10 mmol/L ammonium acetate solution (50 mL of
methanol +950 mL ultrapure water , 0.77 g ammonium acetate), 95%; detection wavelength: 230 nm; flow rate:
1.0 mL/min; column temperature: room temperature; and injection volume: 3.0 pL. Finally, the benzoic acid
and sorbic acid in shortening oil were qualitatively analyzed with chromatographic peak retention time and
quantitatively analyzed with external standard peak area, respectively. Results This method showed a good

linearity in 1~50 pg / mL (r*>0.99), the average recoveries were 93.76% and 98.00%, and relative standard
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deviation were 9.22% and 10.93%, and the detection limit was 1 mg /kg. Conclusion

The sample preparation

method is simple, rapid and high sensitive, which can be used for the rapid detection of benzoic acid and sorbic

acid in shortening oil.
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