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A Study on the Preservatives in Lactobacillus Beverages

Instrumental Analysis Division

Ohk Hyun Kwuon, Hyung Il Jun and Ha Bung Lee

=Abstract=

This experiment was carried out by gas chromatography (G.C) to get a data about the quantity

of the preservatives used in Lactobacillus beverages.

Thirty samples were collected at the market.

The results were summarized as follows:
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All preservatives detected in the beverages were sorbic acid.

The quantity of preservatives was from 0.0016% to 0.0070%.

The average amount of Sorbic acid was 0.0035%.

In total samples, 86.7 percent was distributed from 0.0020% to 0.0049%.
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Sample 100ml
ilO% NaOH, neutralization
!5m1—15% tartaric acid
' 80g-NaCl

Steam distillation

Distillate 500ml
| 10g-NaCl
| 5ml-109 HCI
lether 50ml (3 times)
Extraction

Evaporation

Residue
5ml-Acetone

G.C

Fig.1. Preparation process of sample.
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Fig. 2. Typical chromatogram

1. Sorbic acid(S. A)
3. Benzoic acid

2. Dehydroacetic acid
4. Acetanilide
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1. GC; Perkin Elmer 900
. Detector; F.I.LD
Column; 5% DEGS+1% H;PO, Chromosorb
W(60/80 mesh) 34x2.0m Stainless Steel
Carrier Gas; Ny 60ml/min
Column Temp.; 15°C
Detector Temp.; 210°C
Injection Temp.; 200°C
Chart Speed; 10mm/min
Sample Size; 3pl

10. Internal Standard Soln.; 0.1% Acetanilided]
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Table 1. Recovery test of Sorbic acid from standar-
dized sample.

Sample Spike Level, %
0.003% 0.005% 0.007% Al

Mean Recovery 0.0029% 0.0048% 0.0067% —

Mean % Recovery 96.7 96.0 95.7  96.1

Table 2. Contents of Preservatives in Lactobacillus

Beverages.
Sample No. S.A Amounts(%)

1 0. 0032
2 0. 0029
3 0. 0037
4 0. 0040
5 0. 0042
6 0. 0070
7 0. 0016
8 0. 0029
9 0. 0019
10 0.0043
11 0. 0046
12 0. 0039
13 0. 0056
14 0. 0027
15 0. 0040
16 0. 0033
17 0. 0022
18 0, 0030
19 0.0041
20 0. 0038
21 0.0027
22 0. 0025
23 0. 0030
24 0. 0031
25 0. 0041
26 0. 0040
27 0.0027
28 0. 0033
29 0. 0035
30 0. 0037
Min. 0. 0016
Max. 0. 0070
Average 0. 0035




Table 3. The Number of Sample by Content used

Preservative.

Contents(%) NO of sample Percentage
0.0019 ) 6.7
0. 0020~0. 0029 i 23.3
0. 0030~0. 0039 11 36.7
0.0040~0. 0049 8 26.7
0. 0050 2 6.7

Total 30 100.1%
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