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Fig.1 Chromatogram of a standard mixture of eight food additives.

No. o4 B (ug/ml)  BRRE(SD)
1 Saccharin 50 6.50
2 Benzoic acid 50 13.33
3 Sorbic acid 50 15.16
4 Ethyl p-hydroxybenzoate 50 2012
5 Isopropyl p-hydroxybenzoate 50 22.1
6  n-Propyl p-hydroxybenzoate 50 23.30
7  Isobutyl p-hydroxybenzoate 50 25.76
8  n-Butyl p-hydroxybenzoate 50 26.01
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Table 1 Conditions Wi hn B S &R V- BiRIR &

Instrument : HP1050 System | AccuBond C18 500mg/3ml ‘

Column : Excelpak SIL-C18/5B, 4.6 X 150mm

Mobile phase A : 50mM Phosphate buffer (pH4.0) 41 ATFaazs | X&/—J 20mi, #HK 20ml ‘

Mobile phase B : Methanol
Gradient elution : A 95% (0 min)—30% (25 min) —30% (30min)
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Flow rate : 1.00 ml/min _4 g ‘ 1 mol/l BEZEE FF)™5L5ml ‘
Injection vol. 2 20ul

Column temp. :40°C AH ‘ X5/ —IL Bml ‘
Detector : HP79853C UVD —

Wavelength  : 240nm Bt |- {HPLO|

1 FT 7 50 mM U BERE TR (pH 4.0) T 10fEFMRLELIC,
Fig.2 Pre-treatment of soy sauce using SPE.
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Fig.3 Chromatogram of soy sauce. Fig.4 Chromatogram of soy sauce added 10ug/ml of food additives.
No. MAHE B (ug/ml) B (%) No. A& BE(ug/m) FEEE(%)
1 Saccharin 0.00 6.50 1 Saccharin 3.08 30.1
2  Benzoic acid 2.80 13.00 2 Benzoic acid 8.12 532
3 Sorbic acid 0.96 15.15 3 Sorbic acid 8.06 7.0
4 Ethyl p-hydroxybenzoate 3.58 20.23 4 Ethyl p-hydroxybenzoate 11.65 80.7
5  lIsopropyl p-hydroxybenzoate 0.69 22.74 5 lsopropyl p-hydroxybenzoate 10.47 97.8
6  n-Propyl p-hydroxybenzoate 0.35 23.30 6  n-Propyl p-hydroxybenzoate 10.22 98.7
7  lIsobutyl p-hydroxybenzoate 0.32 2575 7 lsobutyl p-hydroxybenzoate 9.28 89.6
8  n-Butyl p-hydroxybenzoate 0.00 26.02 8  n-Butyl p-hydroxybenzoate 10.05 96.1
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