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Simultaneous determination of nine food additives in pickles food by
HPLC

CHEN Yu-bo', ZHAQ Jie-hong', YU Wei’, SU Jian—gun', LU Fu-sheng', ZHAQ Yan', CHENG Chun-mei'

(1.Huai-an Institute of Supervision and Inspection on Product Quality, Huai'an 223001;
2Huaian Science and Technology Bureau, Huai-an 223005)

Ahstract: A HPLC method is proposed for the simultaneocus separation and determination of nine food
additives, acesulfame -K, saccharin sodium, benzoic acid, sorbic acid, dehydroacetic acid, Methylparaben,
Ethylparaben, Propyl p-hydroxybenzoate, Butyl p -hydroxybenzoate. The separation was achieved within 20
minutes by using a C; column (250 mmx4.6 mm, Diamonsil}) with 0.02 mollL MH.Ac-methanol as mobile
phase, and column temperature was 25 C, lastly detected at 236 nm through a Variable Wavelength detector.
The average recoveries for real samples ranged from 98.4%~100.6%. The relative deviation is less than 0.944%.
The method is rapid and accurate.
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