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ABSTRACT 
 
Processed foods production increase,  delay nutritional losses in foods and to guarantee the quality of products that 
reach the consumer makes the use of chemical preservatives as additives more and more widespread. Sorbic acid 
(E200) and some of its salts, such as potassium sorbate (E202), are widely used as antimicrobial agents in food 
preservation around the world. The Joint FAO/WHO Expert Committee on Food Additives (JECFA) sets a 
concentration of 25 mg per kg of body weight as a permissible daily intake. The consumption of a high dose can 
produce adverse effects such as intolerance, allergy or hives, and both European legislation (Regulation Nº 
1129/2011) and Spanish legislation (Real Decreto 142/2002) present a list of authorized additives and maximum 
concentrations allowed in foods (2000 ppm for sorbic acid and potassium sorbate). Therefore, an adequate 
quantification is important in order to guarantee consumer protection and compliance with quality controls. High-
performance liquid chromatography (HPLC) is considered one of the most suitable techniques for the determination 
of E200 and E202 in food. The objective of this work is to optimize extraction methods in food samples in order to 
improve the analysis of both preservatives by HPLC. The samples selected for this study were nine industrial bakery 
products with similar characteristics but from three different companies. In the extraction process, different 
proportions of acetonitrile and water were evaluated and the extraction with a ratio of 40:60 v / v was found to be the 
most suitable for HPLC analysis of this type of food. Also, tests were carried out applying different ultrasound times 
and it was verified that the optimal time was 15 min. Finally, quantification of E200 and E202 was carried out on the 
chosen products and the validation of the proposed method was performed. In addition, it was verified that none of 
the products contained concentrations of E200 and / or E202 higher than those permitted by legislation. Results 
confirm that optimization and validation of a method for the analysis of these foods is necessary as it allows to 
continue improving the clarity, accuracy and reliability of the measurements. 
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