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2-  

 . 

تحديد الضروف المثلى لاستخلاص بنزوات الصوديوم المستخدم كمضافات للأغذية 

 وتقدير نسبه في بعض المشروبات المحلية

 بسام فرعون عبد 

  جامعة القادسية -كلية العلوم -قسم علوم الكيمياء  

 المستخلص:

M 0.1, 0.2, 0.5, 0.6, 0.7, 1, 1.5

D 

E%0.5M

1M

25C
0

50-150mg/kg
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( Benzoic acid) 

C6H5COOH

C6H5COONa 

.2) 

 - أ

Shimadzu UV- Visible 

spectrophotometer (Japan)

pHPhilips 

PW 9421 

Thermometer

(Merck).

Riedl-Deheam AG

Fluka

standard curve 

276nm

CH3COONa)

50mg

250ml

10ml

50ml 

50ml 

272nm

 

HCl,HNO3,H2SO4

M)(0.1, 

0.2, 0.5, 0.6, 0.7, 1, 1.5

D

logDbenzoet 

HCL, HNO3, H2SO4 

HNO3, HCL, H2SO4
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HCL

MDD>10000

HNO3, HCL, H2SO4

HNO3M

D>10000
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 ري باستخدام اامض الكبريتي  والككسان كمذي  عضويوالتركيز المولا logD( العلاقة بين 0الشكل )
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 والتركيز المولاري باستخدام اامض الكيدروكلوري  والككسان كمذي  عضوي logD( العلاقة بين 2الشكل )
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Determination the optimum conditions to extract sodium benzoate that 

used as food additives and estimation it's level in some local beverages 

Bassam F. Abed  

 Department of Chemistry- College of Sciences- Al-Qadisiah University  

 

 Abstract 

 

In this research it has been determined the optimum conditions for extraction of benzoate (sodium 

benzoate) that used as food additives and beverages. 

In extraction process two organic solvents used (hexane and ether) and used (HCl, HNO3 and H2SO4) 

as acidic media with molar concentrations (0.1, 0.2, 0.5, 0.6, 0.7, 1 and 1.5 molar) respectively. 

The optimum acidic conc. determined for each solvent and the distribution ratio (D) and extraction 

percent (E %) also determined. The optimum acidic media for extraction with Hexane by using 0.5M 

HCl while for extraction with ether by using 1M HNO3 . The temperature fixed at 25C
0
. 

The percent of benzoate estimated in some type of beverage and was found to be in the limited 

international level (5mg/1kg). 

 

 


