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Separation and Determination of Benzoic Acid from
Soft Drinks Containing Fruit Juice

Xu Guoshui _
(Departmeu’t,of ‘ A,pﬂiéd ‘Chemistry)
Abstract For separating benzoie acid. and its .odmm 4alt¥ from soft drinks containing fruit
juice by a sutcessive extractor and 4 Subligor and dete_rmmmg them, the author describes
the optimal condition of separatioh dnd the results of detérmination. It shows a recovery of
94—87% and a varisthon coefficient of 0 78*—4. 4%.
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