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i A EclipseXDB-Cis (4. 6mm X 250mm, Sum, & E A FER MR A W
I 2 0.02mol/ L LFREZIEW(pH 6. 0,30 270, V/V); Hii&: 0. 7Tm L/ min; FEilf: 25°C ;5 58 AN I
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DiTpE £ HETIEU( min) ﬁ'%’jrg(m]_‘/ min)
(mL/min) i ) 13 14 Ri R2 R3
0.5 7.72 9.14 10. 02 11.43 4.1 4.7 4.2
0.6 5.25 6. 85 9.25 10. 74 3.8 4.5 4.3
0.7 4.67 5.67 6.53 6.92 3.5 3.7 4.2
0.8 3.3 4.21 5.43 6.11 3.2 3.5 3.1
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K FER A y= 16.7224+ 17. 3968y r= 0.9990
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GIRE 0. 00000 0. 05000 0. 05300 106. 00 1.58
FEAS 0. 03600 0. 05000 0. 09061 109. 22 1.25
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Simul taneous Determination of Preservatives and Sweeteners
in Drinks by HPLC

YANG Li  YAN Qing-Hua’ WANG Xin-Sheng’
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Abstract A method for the simultaneous determination of preservatives and sweeteners in

drinks by high performance liquid chromatography was described. The experiments were carried out
by EclipseXDB-Cis (4. 6mm X 250mm, S5um) with methanol-0. 02mol/L. NHsAc(30 © 70, V/ V,
pH= 6.0) as mobile phase at a flow rate 0. 7mL/min and column temperature of 25°C. The UV

detection wavelength was fixed at 230nm. The result indicated that the correlation coefficient of all

subjects was between 0. 9990 and 0. 9998, the recovery was 98. 40% —109. 22%. The method is

easy, sensitive, quick, reliable, repeatable and suitable for quality test.
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