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Scheme 1.
PHBA-R A B
PSA
A C18
A Method | Sample 59 |

| Make up to 50mL with Ethanol |

| Shake 10min. |

[ Fittration (TovO Nosa) |

PHBA-R |

Aces-K, Sac-Na, SOA, BA, DHA

B
A 5g 50mL
10 TOYO No5A
PHBA-R 5mL
PSA
EtOH2mL
5mL 02y m
HPLC AcesK, Sac-Na, SOA, BA
DHA 5 02py m
HPLC
B 59 50mL 10
TOYO No.5 10mL
5mL 10mL
C18 10mL
2mL
10mL 0.2
g m HPLC
B Method | Sample Sg |

| Make up to 50mL with water |

| Shake 10min. |

[ Fittration (Tovo Nosa) |

Wash C18 column with 5mL of
Ethanol and 10mL of Water

10mL apply to C18 Sep-Pak column

| 5mL apply to PSA Sep-Pak column | |

Dillute 5timés with water | |

Wash with 10mL of Water |

Wash with 2mL of Ethanol
Cllect through and wash solution

| Filtration with 0.24 m membrane filterl |

| Evaporate to Dryness |

| Make up to 5mL with water |

| Filtration with 0.24 m membrane filter |

==

| Elute with 2mLof Ethanol |

Evaporate to Dryness |

| Make up to 10mL with water |

| Filtration with 0.2p m membrane filter |

Scheme 1. Analytical procedure for Preservatives and Sweeteners
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PHBA-R Table 2.
59 PHBA-R 500p g Aces-K Sac-Na, SOA, BA, DHA
80.6 59 AcesK, Sac-Na
122%, CV% 9.16 500 p g, SOA, BA, DHA 750 p g
PHBA-R 5
A HPLC Fig. 1.(B)
Table 3. PHBA-isoPr, HPLC
-isoBu, -nBu 0.97 , Table 4.
Aces-K, Sac-Na, SOA, BA, DHA 100 125% CV% 6.12
Table 1. Recoveries of PHBA-R from Various Foods with A Method or B Method (n =3)
Foods Method PHBA-Et PHBA-isoPr PHBA-nPr PHBA-isoBu PHBA-nBu
Recovery (%) Recovery (%) Recovery (%) Recovery (%) Recovery(%)
+CV/(%) +CV/(%) *CV/(%) +CV/(%) +CV/(%)
Soy sauce A 80.6 + 1.25 89.9 + 6.04 92.0+9.16 89.3 + 6.96 936 +4.12
Soy sauce B 89.4 + 18.96 87.9+834 859+ 3.15 75.2 + 8.16 75.3 £ 9.50
Milk coffee A 67.8 £ 17.37 66.5 = 13.17 67.8 £ 13.37 66.3 = 6.03 65.7 + 2.71
Milk coffee B 86.5 + 3.07 784+ 6.14 77.8 + 10.24 76.6 = 17.48 73.1+19.74
Soft drink A 97.7 93.2 95.7 86.3 86.9
Soft drink B 97.6 97.4 97.3 101.8 101.5
Table 2. Recoveries of PHBA-R from Various Foods (n=5) *n=3
Foods PHBA-Et PHBA-isoPr PHBA-nPr PHBA-isoBu PHBA-nBu
Recovey(%) Recovey (%) Recovey(%) Recovey(%) Recovey (%)
+CV (%) +CV (%) +CV (%) +CV (%) +CV (%)
* Soy sauce 80.6 + 1.25 90.0 + 6.04 92.0 + 9.16 89.3 + 6.96 93.6 + 4.12
Fruit ssuce 117 + 2.78 119 + 3.30 110+ 1.31 122 + 1.78 116 + 6.90
Fruit juice 94.8 + 4.68 95.4 + 2.65 98.1 + 2.38 99.5 + 0.54 98.9 + 0.55
* Milk coffee  67.8 + 17.37 66.5 + 13.17 67.8 + 13.37 66.3 + 6.03 65.7 + 2.71
Tuyu 104 + 2.27 82.1+ 457 111 + 3.50 110+ 1.44 109 + 2.31
Sauce 113 + 3.97 109 + 6.18 107 + 6.06 114 + 552 115 + 6.36

Table 3. Correlation of PHBA-isoPr, -isoBu, -nBu in Soy sauce and Sauce between with Steam Distillation and with A Method

PHBA-Et PHBA-isoPr PHBA-nPr PHBA-isoBu PHBA-nBu
Correlation — 0.9743 — 0.9760 0.9826
PHBA-R
PSA PHBA-R
PHBA-R 80.6 122%, CV% 9.16
Aces-K Sac-Na, SOA, BA,
DHA HPLC
PHBA-isoPr, -isoBu, -nBu
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0.97 CV% 6.12
PHBA-R
Aces-K Sac-Na, SOA, BA, DHA 65% PHBA-R
AcesK 102
112%, Sac-Na 102  115%, SOA 102  125%, BA 101
111%, DHA 100 119%
Table 4. Recoveries of AcesK, Sac-Na, SOA, BA, DHA from Various Foods (n=5)
Foods AcesK Sac-Na SOA BA DHA
Recovey (%) Recovey(%) Recovey(%) Recovey(%) Recovey(%)
+CV (%) +CV (%) +CV (%) +CV (%) +CV (%)
Soy sauce 109 + 2.08 115+ 2.13 125 + 2.42 111 + 519 108 £ 1.22
Fruit sauce 110 + 0.95 110 + 0.29 102 + 0.20 105 + 0.47 108 + 3.34
Fruit juice 106 + 1.65 105 + 242 103 + 2.15 109 + 3.17 119 + 4.15
Milk coffee 112 + 1.03 105 + 1.67 103 + 0.32 101 + 0.52 106 + 1.89
Miso 102 + 2.86 102 + 3.28 113 + 2.59 104 + 6.12 100 + 1.23
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Fig.1.HPLC chromatograms A) PHBA-R, (B)Preservatives and Sweeteners
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