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Analysis of Preservatives in Flavor-Containing Foods
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Ottogi Research Center

Abstract

An attempt was made to analyze preservatives in flavor-containing curry and tomato ketchup without in-
terference due to their of flavor components. Samples were steam-distillated and extracted with ether. Sorbic
acid, benzoic acid, dehydroacetic acid and salicylic acid were analyzed by GC with capillary column. Benzoic
acid and dehydroacetic acid in curry were interfered by flavor components, but there was no interference in
case of tomato ketchup. Samples were pretreated with Sep-Pak C,; cartridge and analyzed with HPLC to
avoid any interference due to flavor components. The recoveries by HPLC were higher than those by GC. Re-
coveries of sorbic acid, benzoic acid and salicylic acid from curry were 79.9%, 71.2% and 64.4%, respec-
tively. Recoveries of sorbic acid, benzoic acid and salicylic acid from tomato ketchup were 83.4%, 87.8%

and 77.7%, respectively.
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Fig. 1. Gas chromatogram of preservatives in curry
and ketchup 1. salicylic acid, 2. sorbic acid, 3. dehy-
droacetic acid, 4. benzoic acid
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Fig. 2. HPLC chromatogram of preservatives in curry
and ketchup 1. salicylic acid, 2. benzoic and 3. sorbic acid

Table 1. Difference of recoveries by Sep-Pak Cy; cleaning in curry and ketchup

Curry

Tomato 'Kelchup

Non-cleaning

Sep-Pak C,. cleaning

Non-cleaning Sep-Pak C, cleaning

Recoveries  RSD  Recoveries (%) RSD  Recoveries (%) RSD  Recoveries (%)  RSD

Sorbic acid 82.1 12 79.9 80.7 1.0 834 1.0
Benzoic acid 71.9 0.8 712 0.8 92.9 0.8 878 0.6
0.9 82.5 11 777 0.9

Salicylic acid 68.4 08 64.4
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Table 2. Recoveries of analysis method in curry and ketchup
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Curry

Tomato ketchup

GC HPLC

GC HPLC

Recoveries

(%) RSD

Recoveries (%)

RSD

Recoveries (%) RSD Recoveries (%) RSD

79.9
71.2
64.4

Sorbic acid 63.2 6.4
Benzoic acid 29.1 1.0
Salicylic acid - -

1.1
0.8
0.9

83.4 6.2
59.6 32

834
87.8
777

1.0
0.6
0.9
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Fig. 3. Calibration curve of sorbic acid, benzoic acid
and salicylic acid by HPLC ~—~, sorbic acid; T,
benzoic acid; O—C, salicylic acid
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