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摘 要：过氧化苯甲酰和山梨酸是在面粉中常用的添加剂。本文采用毛细管气相色谱法检测面粉中的过氧化
本甲酰，方法准确、快速。
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Determination of benzoyl peroxide and sorbic acid in flour by 
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Abstract：Benzoyl peroxide and sorbic acid are common additives in flour. In this article, 

we determine benzoyl peroxide and sorbic acid in flour by capillary gas chromatography. The 

method has the advantages of accurate and high efficiency.
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