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membrane tube with samples, can be applied to ten preservatives including benzoic acid, sorbic acid, dehydroacetic acid, salicylic 

acid, and six paraoxybenzoic acid esters was examined. In addition, it was examined whether this method can be applied to foods that 

volume to 50 mL. Dialysis was performed at room temperature for 90 min with constant mixing. Subsequently, the solution in the 

dialysis membrane tubes was collected and analyzed using a liquid chromatography photodiode array mass spectrometer. Recovery 

rates of 75.7%–109.9% and relative standard deviations 5.7% were obtained in the addition-recovery test. The developed method 

over conventional dialysis methods.

 : 

 food, preservative, sweetener, dialysis, donnan’s membrane equilibrium

1, 2)

APM AK

Sac 24
1)

SCR APM AK Sac Cy

 169-0073 3-24-1

Corresponding author: Shoichi Tahara, Tokyo Metropolitan Institute of Public Health,  

3-24-1, Hyakunin-cho, Shinjuku-ku, Tokyo 169-0073, Japan

4 3)

4)

4-14)

8, 13) 6 APM AK SCR

Sac Du Cy 9

BA SoA

DHA p-Es


