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Deter mination of benzoic acid, sorbic acid and saccharin sodium in rice wine
by high performance liquid chromatography
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ABSTRACT: Objective To establish a method for the determination of benzoic acid, sorbic acid and saccharin
sodium in rice wine by high performance liquid chromatography (HPLC). Methods The samples were weighed,
heated and fixed, then detected by HPLC with methanol water mixed solution as mobile phase, with PDA detector,
and the detection wavelengths of benzoic acid, sorbic acid and saccharin sodium were 230 nm. Results There were
good linear relationships within 0.05~0.30 mg/mL for benzoic acid and sorbic acid, and 0.0025~0.0125 mg/mL for
saccharin sodium, with the correlation coeffectients (7) > 0.999. The LODs of benzoic acid, sorbic acid and saccharin
sodium were 1.8, 1.2 and 0.1 mg/kg, and the LOQs were 5.4, 3.6 and 0.3 mg/kg, respectively. The average spiked
recoveries were 95.1%~96.4%, and the relative standard deviations (RSDs) were 2.6%~3.8%. Among 50 rice wine

samples, there were 19 samples of benzoic acid, 6 samples of sorbic acid and 24 samples of saccharin sodium
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detected, with the detection rates of 38%, 12.0% and 48.0%, and the detection range were 0.0025~1.48, 0.028~0.44 and

0.005~0.73 g/kg, respectively. Conclusions The established method has high sensitivity, high recovery rate, and low

detection limit, which is suitable for the detection of benzoic acid, sorbic acid and saccharin sodium in rice wine.

KEY WORDS: high performance liquid chromatography; rice wine; food additives; benzoic acid; sorbic acid;

saccharin sodium
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Fig. 1 Chromatogram of mixed standard working solution of benzoic acid, sorbic acid and saccharin sodium
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