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ABSTRACT
The main goal of this research is to develop the fast and suitable method to extract and analyze the preservatives from different types
of food matrices, including those with high sugar, high starch, and high protein content on the market by HPLC. This experiment
sampled different kinds of foodstuff sold in the market. Two known kinds of different concentration of preservatives were added to
the samples. Recovery studies were performed by standard addition method and carried out in duplicate. Average recoveries and the
duplicated coefficient of variation (CV%) were evaluated by measuring the peak area on different extracts of the same sample to
compare in order to figure out the most suitable analyzing method corresponding to different type of samples. This experiment
analysis method includes: 1.AOAC, 2.Solid-phase extraction, 3.Steam distillation, 4.Direct dilution method, 5.shake extraction.
Resolution of the ingredients was conducted by the C18 column which the flow rate is 1.0 mL per minute and pH4 methanol:
acetonitrile: 5mM citric acid buffer equal to 1: 2 : 7 was used as the mobile phase. Ultraviolet detector measured at 230 nm was used
to analysis. In this way, we can compare the content of preservatives in different kinds of tested foodstuff. The result of the
experiment was analyzed by the Statistical Analysis System. The first sample grop included: pearl starch ball , taro starch ball, rice
noole, mesona, konnyaku gelatin, vegetarian gelatin, jelly, honey runner bean, and bean paste .Benzoic acid and sorbic acid can
have better average recoveries via AOAC method and steam distillation, but there’ s little difference between the three methods
used in detection of dehydroacetic acid. The second sample grop included: condensed confiture, jam, sauce, soy- bean sauce and
soybean milk . Benzoic acid, sorbic acid and dehydroacetic acid can have better average recoveries via direct dilution method and
AOAC method. The third sample grop included: steamed buns with stuffing, a steamed bun and bread. Benzoic acid and
dehydroacetic acid can have better average recoveries via shake extraction. Sorbic acid can have better average recoveries via shake
extraction and steam distillation. Eighty-eight commercial foodstuffs sold in the market were assayed .We find that there are 13
unqualified samples contained sorbic acid and the coefficient of variation all less than 5.7%; there are 3 unqualified samples
contained dehydroacetic acid and the coefficient of variation all less than 3.3%; there are 6 unqualified samples contained benzoic
acid and the coefficient of variation all less than 4.8%; there are 4 unqualified samples contained benzoic acid and sorbic acid ;there
are 2 samples contained sorbic acid and dehydroacetic acid .
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