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Determination of Saccharin and Glycyrrhizic Acid
in Foods by High Performance Liquid Chromatography
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Table 1 Recoveries of Saccharin (SA) and Glycyrrhizic Acid (GA) from Foods
] SA GA
Weight

Sample (2) Added Recovery*! C.V.*2 Added Recovery*! C.V.*
(mg) (%) (%) (mg) (%) (%)
Pickle 10 0.5 96.6 0.9 0.1 103.0 2.2
Soy paste 10 1.0 83.6 2.0 0.2 99.5 1.8
Soy sauce 5 0.5 102.2 0.8 0.1 102.3 0.2

%' Average of three determinations
*2 Coefficient of variations
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High Performance Liquid Chromatograms of Extracts of Soy Paste

. soy paste spiked 1mg/10g of SA

: soy paste spiked 0.2mg/10g of GA
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