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A Comparative Study of Two Detection Methods for Simultaneous
Determination of Benzoic Acid and Sorbic Acid in Soy Sauce

ZHAO Yu-ming'*, DONG Guang-bin', SHI Hua-jie*, LYU Liang’
(1. Dalian Technical Service Center for Inspection, Testing and Certification, Dalian 116021, Liaoning, China;
2. Dalian Product Quality Inspection and Testing Institute Co. , Ltd. , Dalian 116630, Liaoning, China)

Abstract: Two standard methods for simultaneous determination of henzoic acid and sorbic acid in soy sauce were

compared and analyzed, and the effects of different standard methods on the content of benzoic acid and sorbic acid

were compared. The results showed that the content of benzoic acid and sorbic acid in soy sauce was basically the

same when different standard methods were used to detect the same variety of soy sauce.
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