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INTERNATIONAL STANDARD ISO 5519~1978(E) 

Fruits, vegetables and derived products - Determination of 
sorbic acid content 

0 INTRODUCTION 

The determination of the sorbic acid content of fruits, 
vegetables and derived products has been studied in numer- 
ous projects during the acid’s use as a fungicide, especially 
in wines. Because of its great volatility (very similar to that 
of acetic acid), the simplest extraction process is its entrain- 
ment by steam. This method has the advantage of producing 
an almost pure aqueous Solution of sorbic acid. 

Two techniques for the determination of the quantity of 
sorbic acid contained in this Solution are described in this 
l nternational Standard, namely : 

Technique A : spectrophotometry in the ultra-violet 
range, carried out after Oxidation of sulphur dioxide, 
which would interfere. The Oxidation occurs spon- 
taneously in a few minutes in air after the addition of 
a trace of a topper catalyst. 

The natura/ essential oils of citrus fruits do not interfere 
with the determination provided that they are present 
in the small quantities normal in juice not enriched with 
essential oils. When the quantities of essential oils are 
significant, they may be eliminated beforehand by the 
same method as that applied in technique 9. 

Technique B : colorimetry, based on Schmidt? reaction, 
which requires the elimination of ethanol and essential 
oils by the evaporation of an aliquot Portion of the 
distillate. This technique, not so rapid as technique A 
but giving comparable results, is provided for use when 
a spectrophotometer allowing measurements in the ultra- 
violet range is not available. 

The interference caused by essential oils of garlic, onion or 
leek may be eliminated, when using either technique, by 
the evaporation of an aliquot Portion of the distillate. 

1 SCOPE AND FIELD OF APPLICATION 

This International Standard specifies a method for extract- 
ing sorbic acid present in fruits, vegetables and derived 

products, and two techniques for determining the sorbic 
acid ex tracted. 

2 PRINCIPLE 

Homogenization of the product, followed by quantitative 
entrainment, by steam, of the sorbic acid present in a test 
Portion. Determination of this acid in the distillate ob- 
tained, either by spectrophotometry in the ultra-violet 
range (technique A), or by measuring by photocolorimetry 
or by spectrophotometry the pink colour obtained after 
Oxidation by chromic acid and then treatment with thio- 
barbituric acid (technique 9). 

3 REAGENTS 

All reagents shall be of recognized analytical quality, and 
the water used shall be distilled water or water of at least 
equivalent purity. 

3.1 Tartaric acid, crystalline. 

3.2 Sorbit acid, 0,010 g/l Standard Solution, prepared by 
one of the following methods (3.2.1 or 3.2.2). 

3.2.1 Dissolve 0,100 g of sorbic acid in 10 to 12 ml of 
a 0,l N sodium hydroxide Solution. Transfer quantitatively 
into a 1 000 ml volumetric flask, and dilute to the mark 
with water. 

Introduce 100 ml of the Solution obtained into a second 
1 000 ml volumetric flask, and dilute to the mark with 
water. 

3.2.2 Dissolve 134 mg of potassium sorbate in water 
in a 1 000 ml volumetric flask, and dilute to the mark with 
water. 

Introduce 100 ml of the Solution obtained into a second 
1 000 ml volumetric flask, and dilute to the mark with 
water. 
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