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Abstract

Two major phenolic antioxidant food additives, 2— and 3—tert—butyl-4—hydroxyanisole (BHA)
and 3,5—di—tert—butyl-hydroxytoluene (BHT) in standard solutions were determined using high—
performance liquid chromatography with an electrochemical detector (HPLC-ECD), micellar
electrokinetic capillary electrophoresis (MEKC) and capillary gas chromatography (GC). Analysis
time was 22 minutes by HPLC—ECD and ten minutes by both MEKC and GC. Calibration curves
obtained by comparing peak areas against concentrations showed high degrees of linearity



(2>0.99) in all three methods. Of the three methods, BHA and BHT were detectable in the
smallest amounts (10-14moles) by MEKC. Variation in retention or migration time was <1.0%
(R.S.D..%) on any given day, but was slightly higher than 1.0% (R.S.D..%) by MEKC on separate

days. Repeatability in peak—area of the antioxidants also varied by <5.0% (R.S.D.,%) for both
HPLC-ECD and GC, but varied by >5.0% (R.S.D.,%) for MEKC. Intermediate precision in peak—
height of the antioxidants varied by <5.0% (R.S.D.,%) for MEKC. These methods are suitable for

the simultaneous determination of BHA and BHT concentrations in foods.

RIRUG2FEFED I /— L HEBEF LRI TH AT FILERFOF S T7=Y—IL(BHA) EDTFIL
EFOFRLIY (BHT) DIZEREAREZER ELFRERAEEREAIOTNT 5T
(HPLC), SEILENE ORI 5% (MEKC) B XUF¥ESY—H RO S57i%(GC) IZ&Y
BIESHL-. TOEE, STEMIIHPLCTIX224, MEKCE XU GCTIX100 LINTHo1-.
E—VmETKROI-BIRERIIIAETXTCTCRIFLERMEZRLIZ(R2>0.99). RHER=X
35 EDSIHBMEKCH10-14moles TRE/NESH 1=, HHITRE (R—BOEYIRLE) £-IEERN
BRRBE(BZZEATATETD)IIDOLNTHDE, HITREEZTITHILEEHRI(RSD. %) (X5
TEEIFREREBIETRTI%U T THo-. E—IEBEDHITEELRIRSD.IZHPLCEGC
TlI5% LU T THHT=HAMEKCTIF5% LI EThHo1-. ENEHIREE (RSD., %) (XFBITHERIA
MEKCTIZ5%LL F CTéHo71=h, HPLCEGCTIF1 %LU T TH-T-. E—IENDENBEREBEL TR
FRS.D.IEMEKCT5% LU T THo1=. LEDREMND, CNE3HEIIVTNEEBRPDBHAL
BHTO RIS TICEBATESEBEHNS.



