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The Analysis of Benzoic Acid and Sorbic Acid in Food

Deng Xiaofeng

(Department of Material Engineering, Mianyang Vocational and Technical College, Mianyang, 621000, China)

ABSTRACT The benzoic acid and sorbic acid in food were analyzed with capillary gas-chromatography. The sam-
ples were extracted with aether, and vaporized to nearly dry. The residue was dissolved with chloroform and ana-
lyzed with gas-chromatography: FFAP quartz capillary column, 220C , and dimethyl phthalate (inner mark). A
good linear range of the two compounds was found between 0.25~4.00mg/mL.
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