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Determination of Benzoate in Liquid Food Products by Reageht - Free
Ion Chromatography

Yan Jin
(Shanghai Institute of measuring and testing, Physical &Chem?cal Analysis Department, Shanghai, 201203, China)

Abstract A simple ion chromatography method was described for the direct determination of benzoate in liq-
uid food products. Brand — new ICS - 3000 ion chromatography system with reagent free eluent generation device
were used with high capacity IonPac AS18 column by which standard solutions and actual samples were analysed
and the results are satisfied. Only dilution and de - gas process need to be done before injection. This method
which has the advantages of easy operation, good reproducibility, high sensitivity etc and the spiked results are
very good as well. Proven by our cooperation labs, US FDA and US Dionex, this method can be used as the stand-
ard method to analyse Benzoate in food and Beverage matrix.
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{534k . IonPac AS18 43#r#E (4 x250mm) ;IonPac
AGI8 {44 (4 x50mm) ;

WYEM (VM ESR B A 2874 ) :0—10 min, 35
mM KOH; 10—12min,35—40mM KOH;12.1—20 min,
35 mM KOH;
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S MERM(mg/L) HERMS HEATERH (ne/L)
ZAEME 120 0.9998 4.9
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SWMBITEON 0.043 0.020 0.49
TMRITEHON 0.019 0.021 - 0.4
e 0.051 0.055 0.47
it 0.048 0.019 0.40
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#5 FER (mg/L) jofve
AWMBITEN 4.3 101.2
EMAITERN 9.6 90.2

1] 4.8 94.5
it 4.7 97.7
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