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ABSTRACT - Licorice Extract and Erythritol, food additives used in korea, are widely used in foods as
sweetener. Its application for use in food is regulated by the standard and specification for food additives but official
analytical method for determination of these sweetener in food has not been established. Accordingly, we has been
carried out to set up analytical method of the glycyrrhizic acid in several foods by the way of thin layer
chromatography and high performance liquid chromatography. glycyrrhizic acid is qualitative anaylsis technique
consists of clean-up with a sep-pak C,, cartridge, separation of the sweeteners by Silica gel 60 F254 TLC plate using
1-butanol:4Nammonia solution:ethanol (50:20:10) as mobile solvent. Also, the quantitative analysis for glycyrrhizic
acid, was performed using Capcell pak C,; column at wavelength 254nm and DW:Acetonitrile (62:38 (pH2.5)) as
mobile phase. and we has been carried out to set up analytical method of the erythritol in several foods by the way
of high performance liquid chromatography. erythritol is qualitative anaylsis technique consists of clean-up with a
DW and hexane. The quantitative analysis for erythritol, was performed using Asahipak NH2P-50 column, RI and
DW:Acetonitrile (25:75) as mobile phase. The glycyrrhizic acid results determined as glycyrrhizic acid in 105 items
were as follows; N.D~48.7ppm for 18 items in soy sauce, N.D~5.3ppm for 12 items in sauce, N.D~988.93ppm for
15 items in health food, N.D~180.7ppm for 26 items in beverages, N.D~2.6ppm for 8 items in alcoholic beverages
repectively and ND for 63 items in the others. The erythritol results determined as erythritol in 52 items were as
follows; N.D~155.6ppm for 13 items in gum, N.D~398.1ppm for 12 items in health foods repectively and ND for
45 items in the others.
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Fig. 1 The structure of glycyrrhizic acid and erythritol.
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Fig. 2. Flow diagram of test solution preparation for analysis of glycyrrhizic acid in various foods.
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Fig. 6. TLC chromatogram of glycyrrhizic acid and gly-
cyrrhizic acid product and standard (A) glycyrrhizic
acid standard, (B) glycyrrhizic acid product, (C) soy
souce, (D) health food, (E) beverage, (F) alcoholic
drink, (G) sauce.
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Table 3. Comparison of retention time by mobile phase

Mobile phase RT
CH,CN/H,0 = 40/60(pH 2.5) 7.62
CH,CN/H,0 = 38/62(pH 2.5) 10.88
6.67%Acetic acid/HO = 60/40 9.27

Table 4. Comparison of retention time by pH of mobile phase

pH RT
CH,CN/H,0 = 38/62(pH 2.5) 10.88
CH,CN/H,O = 38/62(pH 3.0) 12.96
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Fig. 8. Chromatogram of glycyrrhizic acid standard (A), (B) soy souce (C) health food, and (D) beverage by HPLC.
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Table 8. Comparison of retention time by mobile phase
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Fig. 10. Chromatogram of erythritol standard (A), (B) health food, (C) health food, and (D) gum by HPLC.
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Table 10. Determination of erythritol éomponents in food by

HPLC
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