7\ PRESERVATIVES IN SYRUP
\%

[NTRODUCTION

Sodium and potassium salts of benzoic acid and sorbic acid are well-known food preservatives. The permi-
tted amount in food is strictly requlated with the level depending on the food group. As an example, Euro-
pean regulation EC 1333/2008 sets the rules on food additives: definitions, conditions of use, labelling and
procedures.

Substance: Sodium benzoate, CAS number 532-32-1 0
Potassium sorbate, CAS number 24634-61-5 / o

/ .

Potassium sorbate

o

Sodium benzoate

100.0 ~ 450.0

400.0- 2
80.0
350.0+
300.0
60.0
250.0+

mV
mV

40.0 -{ 200.0+

150.0

20.0 1
100.0

A k 50.0-
0 L R i T T T T T e T T
10 ff20 30 40 50 60 70 80 90 100 .

T T T T T T T =T T T

1.0 20 3.0 4.0 5.0 6.0 7.0 8.0 9.0 10.0

-20.0 - min -50.0- min
Standard mixture Fruit syrup sample
Column ARION® Plus C18,5.0 um
Dimensions 250 mm x 4.6 mm
Part number ARI-5720-LM46
Mobile phase Citrate buffer pH 4.1/ACN/Methanol MZ-Analysentechnik GmbH
70, /20 /1 0 (V /V) m Q Q Quu Barcelona-Allee 17 « D-55129 Mainz
) ) Tel +49 6131880 96-0
Isocratic elution ANALYSENTEGCHNIK | Fax+496131 880 96-20
Flow rate 1.5 ml/min e-mail: info@mz-at.de
B AUTHORIZED DISTRIBUTOR www.mz-at.de
Temperature 30°C
Detection UV @240nm
Analytes 1. Sodium benzoate
2. Potassium sorbate

ARION® is a trademark registered by Chromservis s.ro. Other trademarks and trade names may be used in
this document to refer to either the entities claiming the marks and/or names or their products and are the
property of their respective owners. We disclaim proprietary interest in the marks and names of others.
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