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ABSTRACT: Objective To establish a method for the determination of benzoic acid in kimchi by high
performance liquid chromatography (HPLC). Methods The kimchi sample was pretreated and filtered, and
then injected into a ZORBAX Eclipse Plus-C;g column (150 mmx4.6 mm, 5 um ). The elution was performed
with the mobile phase of methanol-ammonium acetate (5:95, V:V), the flow rate was 1.0 mL/min, the
temperature of column was 30 ‘C, and the detection wavelength was 230 nm. Results The separation and
detection was completed within 6 min, the retention time of benzoic acid was about 5.9 min, and the average
recovery was 100.42%. Conclution The detection method is simple, fast, stable and available, which can
quickly detect the benzoic acid in kimchi.
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Fig. 2 The standard curve of benzoic acid
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Fig. 3 Chromatograms of sample (upper) and spiked sample (lower)
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