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Table 1 Conditions

Column
Mobile phase

Time (min)
B(%) :
Flow rate
Compartment
Injection vol.
Detector

Sample preparation

. Hypersil BDS, 125X 4mm, 5um
. A=water+0.2mL H,SO, pH=2.3

B=CH,CN
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. Carrez clearing and filtration for the

salad dressing. None for white wine.
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Fig. 1 Chromatogram of preservatives in white wine
and salad dressing.
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Table 2 System configuration
HP1100 series

Quaternary pump G1354A
Autosampler GI313A
Column compartment G1316A
Diode array detector Gl1315A
3D HP ChemStation GI319A

SEXR

1. Official Methods of Analysis, Food Compositions;
Additives, Natural Contaminants, 15th ed;AOAC:
Arlington, VA, 1990, Vol.2,;

AOAC Official Method 979.08:
Benzoate, caffeine, saccharine in carbonated
beverages.

2. R.Schuster, “Rapid determination of antioxidants and
preservatives, in foods” , Hewlett Packard Applica-
tion Note 5954-6267, 1986.

Agilent Technologies (7S Lob 79 /09—1) ik Ea—L b/ Sy h—ROBFEH ALE SR EFRREERBFNDIODEEPBIL-HERTT,

FEN—EE 2L LW A BIERT B L BBESATVET, AT BE D) ECERTEEPHNETDT I TIRLSLY,
BEZIERRTHOLOETH L TEYET,



