BT B Bk 2013 4E 4 45 36 4245 2 4

127

doi:10. 3969/j. issn. 1000-9760. 2013. 02. 016

BN O 1% 72 Rl e 3

wmeH T

SVAE: R

s B Kl 10 B e

#

0 R

O W TBEFBEEES G EX R, IR 3T 2720672 IR PGA S TAE 2 B0 TR AL, b S 610041)

H E OHM a4 TP oM EARSREN TN TR ME LR, ik BRE2LBROHEE
W.FFAP £@ % 6 &0 5 FID R ERMN ., 858 FEE&MWEEE. KX R H 0.9986~1.000, F K £ %

84.5% ~113% Mt AR R Z H 1.59%~10.32%, F A B R K 0.26~3. 2mg/L., &5
VELFRIE AT E T AROR R 10 B B AR R B ]

KW EwEAAE I E R R
FESFES.0657. 71 XERFRERD A

ZEHE R E

XEHE.1000-9760(2013)04-127-03

Simultaneous and rapid determination of ten preservatives

in beverage by capillary gas chromatography

YANG Jin-ling, JIANG Yang , XUE Yong, et al
(Department of Forensic and Laboratory Medicine, Jining Medical University,Jining 272067, China)

Abstract: Objective To establish a method for simultaneous determination of ten preservatives in beverage by

gas chromatography. Methods The analytes in beverage were extracted by ethyl acetate,and then were separated

with FFAP capillary column and detected with FID detector. Results Linear ranges of the method were wide with

correlation coefficients varying from 0. 9986 ~ 1. 000. Recoveries and relative standard deviations (RSDs) were in

the range of 84. 5% ~113% and 1. 59% ~10. 32% respectively. The limits of detection were in the range of 0. 26

~3.2mg/L. Conclusion The method is simple, efficient, cheap,eco-friendly and is suitable for simultaneous deter-

mination of 10 preservatives in beverage.
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