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Simultaneous determination of eleven preservatives in food by capillary column-gas

chromatography after ultrasound-assisted dispersive liquid—liquid microextraction

YANG Jinling, J IANG Yang, XUE Yong, SUN Chengjun

(Institute of forensic Medicine and Laboratory Medicine,Jining Medical University,Jining 272067 ,China)

Abstract: Objective To establish a method for simultaneous determination of eleven preservatives in foods by
gas chromatography after ultrasound-assisted dispersive liquid — liquid microextraction. Methods The target pre-
servatives in food samples were ultrasound-assisted dispersive liquid — liquid microextracted, and then they were
separated with FFAP capillary column and detected with FID detector. Results Linear ranges of the method were
between 0.068 and 400pg/mL with correlation coefficients varying from 0. 9990 to 0.9999. Recoveries and rela-
tive standard deviations (RSDs)were in the range from 84% to 122% and from 3.11% to 5.83 % ,respectively.
The limitation of detection was in the range form 0.026p.g/ml to 0.23pg/ml with enrichment factors ranging from
57 to 225 for all target compounds. Conclusion The method is simple,efficient, cheap, eco-friendly and is suitable
for simultaneous determination of 11 preservatives in different foods.
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