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bstract

In this method verification of benzoic
acid and sorbic acid analysis followed by the
Compendium of Methods for Food Analysis
(2008), the characteristics used in this study were
limit of detection (LOD), limit of quantitation
(LOQ), precision and accuracy. The results showed
that the LOD and LOQ of benzoic acid in
beverage were 1.40 mg/kg and 4.64 mg/kg,
respectively whereas the LOD and LOQ of sorbic
acid in beverage were 1.65 mg/kg and 5.52 mg/kg,
respectively. The accuracy and precision were
performed by spiking the known standard solution
of benzoic acid and sorbic acid in the beverage
sample blank. The percentage of the recovery
of benzoic acid and sorbic acid were 103.52
and 98.29, respectively which were within the
acceptance range of 80-110%. Besides, the
percentage of RSD/RSD, was less than 2. These
results showed that this method performed good
accuracy and precision. Thus, this verification
study demonstrated that this method was suitable
for the determination of benzoic acid and sorbic

acid in beverages at the low concentration.
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