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The introduction of food preservatives and its analytical method
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Abstract: With the food category and preservatives species increasing and usage widening, the categories of
preservatives allowed to be used in China had already increased from 28 species based on GB2760—1996 to 36 species by
2003, The standard methords of food preservatives analysis established in the GB2760—1996 include: determination of
sorbic acid. benzoic acid. sodium propionate. calcium propionate. dehydroacetic acid. p-hydroxybenzoic in foods and the
ethoxyquin residues in fruits. Recently, the methords for determining several preservatives at the same time are
developing fast, most of which adopt High Performance Liquid Chromatograph. There are several methords of food
preservatives analysis to be introduced: determination of nine preservatives including sorbic acid. benzoic acid.
dehydroacetic acid. p-hydroxybenzoic and so on in foods by saturated ammonium sulfate distils. determination of five
preservatives including Thiabendazole residues in oranges. determination of Natamycin in salad dressing and cheese by
High Performance Liquid Chromatograph.
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