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ABSTRACT: Objective To establish a method for the determination of benzoyl peroxide in rice, flour and their
products by high performance liquid chromatography. Methods The benzoyl peroxide in the samples was extracted
by pure water ultrasonic method. After static treatment, 20 g/L FeSO, solution and 5% acetic acid solution were
added. After oscillating and mixing, ultrasonic extraction was performed for 10 min, and the supernatant was filtered
through 0.22 pm aqueous microporous membrane. The samples were separated with an Agilent ZORBAX Eclipse
Plus Cig column using 20 mmol/L. ammonium acetate solution and methanol as mobile phase. The signal was detected
with ultraviolet detector in 230 nm and quantified by external standard method. Results The linear relation of
benzoyl peroxide was good within the range of 0—100 mg/L, the correlation coefficient was 0.999, and the detection

limit was 0.40 mg/kg. The recoveries were 87.5%—94.5% and the relative standard deviations were 4.2%—6.4%.
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Conclusion The method is accurate and stable, which is suitable for the accurate determination of benzoyl peroxide

in rice, flour and their products.
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Fig.l1 Spectra of benzoic acid
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Fig.2 Chromatogram of benzoyl peroxide
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Fig.3 Chromatogram of standard solution of 0.10 mg/L benzoyl peroxide
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Table 1 Spiked recovery test results of benzoyl peroxide
. . ISR (mg/kg) -
FE A 25 L/ (mg/kg) HkR7KF-/(mg/kg) - - AHRHR AR 22/ % TR /%
HrsiRo Bggife I ME
ARAGE 0.40 0.34 0.36 0.35 5.7 87.5
ARAGH 0.80 0.74 0.69 0.72 7.0 90.0
ARAGH 4.00 3.83 3.72 3.78 2.9 94.5
*2 HBEUERBBBEEIHNEER
Table 2 Precision test results of benzoyl peroxide
. A A
FATRE S
0.40 mg/kg 0.80 mg/kg 4.00 mg/kg
1 0.33 0.72 4.10
2 0.37 0.77 3.72
3 0.34 0.69 4.06
4 0.38 0.73 3.85
5 0.36 0.82 3.83
6 0.39 0.73 3.73

RSD/% 6.4 6.1 4.2
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