Advances in Environmental Protection FRIE{RIRTHY, 2013, 3, 111-114 Hans Xith
http://dx.doi.org/10.12677/aep.2013.34019  Published Online October 2013 (http://www.hanspub.org/journal/aep.html)

Analysis and Investigation of Benzoic Acid in Food™

Xiaoyu Li, Na Jiang, Shongtao Niu, Hui Wang, Guanghao Li

Dalian Nationalities University, Dalian
Email: “Ighao@dInu.edu.cn

Received: Jul. 4™, 2013; revised: Aug. 2", 2013; accepted: Aug. 10™, 2013

Copyright © 2013 Xiaoyu Li et al. This is an open access article distributed under the Creative Commons Attribution License, which permits unre-
stricted use, distribution, and reproduction in any medium, provided the original work is properly cited.

Abstract: In the paper, based on the situations nowadays, with the common preservative-benzoic acid as the inspection
object and ginseng extract/ginseng beard as raw material, the content of benzoic was detected rapidly by means of solid
phase extraction-HPLC. The optimal chromatographical conditions to detect benzoic in ginseng extract and ginseng
beard were confirmed. The analytical method of solid phase extraction-HPLC to detect benzoic acid in ginseng extract
and ginseng beard was investigated. The linear relationship was satisfying with the correlation coefficient > 0.9994, and
the detection limit of this method was 0.039 pg/mL, which meets the requirement of the inspection of benzoic acid con-
tent in ginseng extract and ginseng beard.
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Figure 1. The chromatogram map of benzoic acid
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Figure 2. The mass spectrum map of benzoic acid
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Figure 3. The standard curve of benzoic acid
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Table 2. Analytical data of benzoic acid in sample
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F i 1(ng/e) 2(ug/e) 3 (ngle) ) (ng/g)
NBH 6555 6175 66.26 66.52
NS 0 0 0 0
ZE 7845 7738 79.15 78.33
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