16 3 Vol 16 No.3
1998 5 CHINESE JOURNAL OF CHROMATOGRAPHY M ay 1998
*
BHA, BHT, PG
250100)
(BHA) . (BHT)
(PG). . - (1-4,V/V) , 0.5um ,
0658/TS2
1 0.006g/L 4,8,12,16, 20uL ,
, PG,BHA,BHT 3
’ , 0.999 6,
’ 0.999 8,0.999 9, 0.5mg/L.
2.4
[1,2]
\ , 4.000 ~
. . (31, HPLC
5.000g 100mL . 20mL ,
’ ’ 20m in, 2mL
’ ’ , 2mL - (441,V/V)
,  0.5um . 1.
(BHA). (BHT)
1 (n= 6)
(PG) Table 1 The determ ination results (1= 6)
2 N (n=6) SD cv
Com ponent verage (mg/kg) (%)
(mg/kg)
2.1
W aters-201 , M-490 PG 0.81 0.05 0.61
. 680 . 740 L U6K BHA 1.21 0.01 0.08
BHT 1.18 0.17 1.44
, , 3
, .BHA,BHT, PG E. Merok
, 99.98% . 3.1
2.2 . . 3
Radial-PAK Cis, - , , 18
(928, V/V), HsPOs pH 3.0, 0.8 , 98%
mL/m in, , 280nm, 3.2
0.05Aufs, 10uL. , 280nm ,
2.3 ,PG,BHA,BHT
BHT,BHA, PG , - (4 3.598m in, 4. 455m in, 6. 431 m in.
1, V/V) , lg/L 3.3
- (441,V/V) 0.1g/L  0.006 H3PO. pH 6 ,
g/L . . ,
* :1996-10-16, :1997-01-08



3 : BHA,BHT, PG e 277

- 92-8(V/V, pH 3.0) 2 (n=6)
) ’ ( 1. Table 2 The recovery rate (n= 6)
’ : Com ponent Added Found Recovery
(mg/L) (mg/L) (%)
: PG 1.00 0.95 95.00
0.80 0.74 92.50
BHA 1.00 0.96 96.00
0.50 0.48 96.00
BHT 1.00 0.98 98.00
0.50 0.46 92.00
4
, (1)
BHA,BHT, PG . N
1
M,wMWW (2) :
| 1 I
0.0 2.5 5.0 7.5 t/min
1
Fig. 1 HPLC chromatogram of cracker sample
1.PG,2.BHA,3.BHT. 1 BHA.BHT
GB5009. 3-85
3.4 2 BHA  BHT
PG, BHA BHT, ZBX04023-87
92% ~ 98% 3
. 94.20% . 5. ,1994.104~ 105

Determ ination of Antioxidants BHT, BHA and PG
in Food with High Performance L iquid Chrom atography

LiGuifeng, Hao Zhenghong and Dong Shum in
(The Central Lab, Shandong Academy of Agr. Sci., [inan, 250100)

Abstract An accurate and rapid method for simultaneous determ ination of antioxidants butylated hydrox-
yanisole (BHA), butylated hydroxytoluene (BHT) and propyl gallate (PG) in food by reversed-phase high
perform ance liquid chrom atography was established. The sample was extracted w ith hexane. Being filtrated
and dried by N2, the residues in evaporator was dissolved in a certain am ount of water-CoHsOH (1 4, V/V)
and filtered w ith 0. 5um of filter mem brance for HPLC analysis. The chromatographic conditions were Radi
al-PAK Cis column, methanolwater(92 -8, V/V) mobile phase adjusted to pH = 3 with phosphoric acid and
UV-280nm detector. By using external standard method the analytical results showed that the coefficients of
variation of PG, BHA and BHT were 0.61, 0.08 and 1.44 respectively, linear correlation coefficients were

more than 0.999 and recoveries were 92% -98% (n= 6). The lowest detection lim it was 0. 5m g/L.
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