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Sinultaneous detemm ination of benzophenone and 4 — methyl benzophenone in aqueous
food sinulants of food packaging by high perfomrm ance liquid chrom atography
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[ Abstract]

aqueous food smulants of food packaging by using hich perfom ance liquid chran atography M ethods The samples were extrac-

Objective To develop amethod for stinultaneous detem mation of benzophenone and 4— methyl benzophenone n

ted by distilled water 10% ( v/v) ethanol aqueous solution or 3% (w/v) acetic acid aqueous solution The extract was separated
on a Cganalytical comn with am kture of acetonitrile— water( 60: 40 by volume) detected by ultraviolet detector Results The
lim it of detection( S/N = 3) for benzophenone and 4— methyl benzophenone n three aqueous food smulants was O 031 mg/L~

0 050mg/L with a good lnear (:orre]ation(r>0 99) m the range ofQ 2mg/L~ 10mg/L Themean recoveries of the o can-
pounds at the spiked level of @ 05 mg/L~ 10 mg/L were 90 4% ~ 98 Fb, wih the relative standard deviation less than

2 60% . Conclusior The method was smple
m ethyl benzophenone i food packaging
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