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Table 1. Effect of Dialyzing Time on Recoveries of Preservatives Spiked in Sausage by Using the Developed Method

dialyzing time (hr)

Recovery (%)

BA SoA DHA P-Me P-Et P-iP P-nP P-iB P-nB
102.6(0.91) 112.2(0.91) 98.5(091)  90.8(0.44) 82.1(0.33) 70.0(1.22) 65.1(1.77) 26.7(1.00) 38.5(1.01)
2 100.5(1.26) 1093 (1.13)  94.7(1.33)  90.4(1.40) 82.7(1.77) 70.7(3.37) 64.9(5.45) 27.8(3.83) 40.6(3.25)

BA, SoA, DHA were spiked at 0.02 g/kg, P-Me, P-Et, P-iP, P-nP, P-iB, P-nB were spiked at 0.01 g/kg.
Each value represents the mean (RSD) (%) of five experiments.
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Table 2. Recoveries of Preservatives Spiked in Various Foods

145

Recovery (%)

Food ~  mmmm e T e
BA SoA DHA P-Me P-Et P-iP P-nP P-/B

Soft drink 98.9(1.52) 98.6(1.55) 99.4(148) 99.1(1.43) 98.3(1.46) 98.9(1.43) 98.6(1.42) 97.6(1.55) 97.4(1.48)

Soy souce 100.8 (0.62) 100.4(0.60) 97.3(0.75) 100.3 (0.80) 100.9 (0.93) 100.9(0.78) 100.5(0.66) 100.3 (0.74) 99.8(0.76)

Jam 97.9(1.44) 100.2(1.34) 96.6(1.47) 98.3(1.06) 97.6(1.31) 97.3(1.19) 97.9(122) 96.5(1.43) 96.3 (1.38)

Pickles (Fukujin-zuke) ~ 99-4(1.75) 99.1(1.84) 96.8(1.78) 100.1(1.64) 98.4(1.83) 96.6(1.93) 98.1(194) 95.0(217) 95.5(2.12)

Biscuit 103.3(1.06) 106.6(1.12) 104.1(1.11) 93.1(1.19) 86.6(1.67) 78.8(2.35) 74.5(2.51) 58.1(3.78) 54.6(4.27)

BA, SoA, DHA were spiked at 0.02 g/kg, P-Me, P-Et, P-iP, P-nP, P-iB, P-nB were spiked at 0.01 g/kg.
Each value represents the mean (RSD) (%) of five experiments.
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Fig. 1. Comparison of Conventional Method and Develop Method Using Commercial Foods
“Conv.” indicates the conventional method of the Sakamaki's report”.

“Dev. * indicates the developed method in this report.
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Simultaneous Extraction of Preservatives and Sweeteners from Foods Through the Rapid Dialysis

Sumiyo YAMAMOTO?, Shoichi TAHARA?, Yuu SHIOZAWA?, Natsumi TAKAHASHI?, Etsuko ISHII?, Itoko BABA?,
Yukiko YAMAJIMA?, Narue SAKAMAKI?, and Chigusa KOBAYASHI?

The rapid dialysis has been developed for the analysis of six sweeteners in foods.This method validated whether the rapid
dialysis could be applied for the analysis of nine preservatives (benzoic acid, sorbic acid, dehydroacetic acid, methyl p-
hydroxybenzoate, ethyl p-hydroxybenzoate, isopropyl p-hydroxybenzoate, propyl p-hydroxybenzoate, isobutyl p-hydroxybenzoate
and butyl p-hydroxybenzoate). We dialyzed preservatives in foods for 1 hour at a constant temperature of 50°C in a shaking water
bath against 30% methanol as the dialysate. We analyzed the dialyzed samples using high-performance liquid chromatography.
We conducted the recovery test on commercial foods with nine preservatives added. The recovery rate was the same as the rapid
dialysis and the conventional method (which involves dialysis against 30% methanol at 23-25°C for 24 hours). The rapid dialysis
allowed the time of dialysis to be reduced. To date, samples has been prepared separately for the analysis of sweeteners and
preservatives, but our results indicated that integrating these analyses is feasible and may improve the efficiency of daily

inspection work.

Keywords: preservative, benzoic acid, sorbic acid, dehydroacetic acid, esters of p-hydroxybenzoic acid, sweetener, dialysis,
HPLC, food
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