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  The development of analysis of preservatives (benzoic acid, sorbic acid, methylparapen 
  and propylparaben) in foodstuffs and cosmetics by high performance liquid 
  chromatography.
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ABSTRACT

 A high performance liquid chromatography with UV detection method was developed for          
determination of preservatives (benzoic acid, sorbic acid, methylparaben and propylparaben) in           
foodstuff and cosmetic. The method used a Supersil LC-18 (250x4.5mm, 5 m) column and isocratic 
elution. The mobile phase consisted of a mixture of methanol and 5mM ammonium acetate adjusted 
pH 4.0 (60:40) and methanol and H2O (60:40), pump at ß ow rate 1 ml min-1. The UV detector was set 
at 254 nm. The method was validated for accuracy, precision, and limits of detection and quantiÞ cation. 
This method was successfully used to determine preservatives (benzoic acid and sorbic acid in noodle 
samples and methylparaben and propylparaben in cosmetics). The samples were found 111 -554 mg 
kg-1, 26-132 mg kg-1., 14-142 mg kg-1 and 35-136 mg kg-1  for benzoic acid, sorbic acid, methylparaben 
and propylparaben, respectively. 
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