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DETERMINATION OF SORBIC ACID AND BENzZOIC ACID IN FAST FROZEN FOOD
BY GAS CHROMATOGRAPHY
Zhang hong', Chen Zilei*?, Wang Wenzheng', Li Huidong’, Li Ruiju’, Li Xiuging', Wu Yuanjuan
(1. Central Laboratory of Shandong Academy of Agricultural Science, Jinan 250100, China;
2. School of Chemistry and Chemical Engineering, Shandong University, Jinan 250100, China)

ABSTRACT A method for the determination of sorbic acid and benzoic acid in fast frozen food by gas chromatography was stud-
ied. The sample was mashed at a high speed, sorbic acid and benzoic acid was extracted by petroleum ether and diethyl ether. The fat
in the sample would be removed by changing pH of the liquor. Sorbic acid and benzoic acid were detected by GC with FFAP capillary
column and FID. The recoveries were 90.5% -96.9% and the re lative standard deviation was 1.4% -6.3% . The detection limit was
1 mg/kag.
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