Preservatives

Sample: Perservatives in food and beverage, 2 pL/injection
Column: Hypersil ODS, 4.6 x 60 mm, 3 pm, (P/N: 799160D-344)
Mobile phase: A =0.005 M NH4 Ac, pH to 4.2
B = Acetonitrile
Gradient: start with 10% B _
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Flow rate: 4 mL/min £ 10
Temperature:  40°C é’
Post time: 1 min 200 240 280 320
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