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Simultaneous determination of 10 preservatives and bactericides in drinks
using high performance liquid chromatography
XU Yi-hong, JIN Yan, JIANG Ling-ling, YU Li, ZHAO Ying, JIANG Shi, LIU Yu,
ZHONG Yu, LI Xiao-dong, ZHOU Jian-nan
( Shenyang Entry-Exit Inspection and Quarantine Bureau, Liaoning Shenyang 110016, China)

Abstract: Objective
HPLC-DAD. Methods

A method was developed for the determination of 10 preservatives and bactericides in drinks by
The samples were extracted by methanol and purified by solid phase extraction with a C; SPE
column. The analytes were separated on a Czcolumn, eluted by a gradient elution with 0. 02 mol/L. ammonium acetate buffer
and methanol, detected by diode assay detector, and quantified by external standard method. Results The calibration curve
was linear within the concentration range of 0. 1-10. 0 pg/mL (r=0.995 1). The lower limit of detection in drink was 0. 25-
1.0 pg/ml (S/N =10). The relative recoveries of 10 preservatives-bactericides in fruit juice drinks and carbonated drinks

with 3 spiked levels were 74. 1% -94. 1% , and relative standard deviations (RSD) were 5.3% -15.1% . Conclusion The

method was simple, fast, low detection limit, meet for drinks foods at home and abroad in the above 10 kinds of antiseptic

fungicide limited requirements, applicable to 10 kinds of preservatives and bactericides in drinks.

Key words: Solid phase extract; high performance liquid chromatograghy; preservatives; drinks; food safety
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Figure 1  Comparison of different extraction methods of sample

recovery rate
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Figure 2 Effects of different extracting pH on recovery
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Figure 3 Chromatogram of standard solution of 10 compounds
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B K ik y=5.105x +1.298 0.995 6 0. 60 82.19 7.67 87.26 10. 10
K47 iz y =14.664x +1. 808 0.998 2 0.80 91.22 9.34 94. 09 8.30
15 % y =38.947x +7. 699 0.995 6 1.00 80. 16 7.28 82.48 5.33
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Optimization for determination of azodicarbonamide in flour by high performance liquid chromatography

SONG Shu-feng, WANG Dan, LIU Qing, YANG Jie, FANG Cong-rong, LU Jie, ZHAO Yun-feng
(Key Laboratory of Food Safety Risk Assessment of Ministry of Health, China National
Center for Food Safety Risk Assessment, Beijing 100021, China)

Abstract; Objective To establish a method of high performance liquid chromatography (HPLC) for the determination
(ADA) of azodicarbonamide in flour. Methods Samples were extracted with acetone, then centrifuged and concentrated,
the residue was dissolved with water. The injection was separated by cyano column and detected by photo-diode array.
Results The method showed a good linearity in the range of 2-40 pwg/ml (r=0.999 8). The recoveries of ADA from flour
spiked at three levels were in the range of 74% -118% with the relative standard deviations less than 5% . The limit of
quantification (LOQ) was 3 mg/kg. Conclusion This method could be used for screening and quantification of ADA in
flour for its strong specificity and simple preparation.

Key words: Flour; azodicarbonamide; high performance liquid chromatography; determination; flour treatment agents;

food additives; food safety
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