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Fig 1. TLC Pattern of the decomposition
products obtained by thermal decomposmon
of SAS
plate : Silica Gel HF 254
Solvent : acctone + 10 % NHe¢ OH (9 1)

Table 1. TLC Rf Values of Decomposition Products
of Saccharin Sodium with somé Preservatives
preservation PHBA SBA SDHA
weeks heated (gg ;?m )| unheated |heated (gg Cﬂ ){ unheated | heated (gg 7:21 )| unheated |
0 A0.2140.01 —_— —_ —_— —_— —
2 A0.20 1+ 0.03 —_— —_ — — —_—
4 A0.22£0.05| — — —_ — —
6 A0.2040.03 —_ B0.16 4+ 0.01 -— —_— —
8 A0.24 +0.01 — BO._19i”0.03 a— C 0.154+0.05 —
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Table 2. TLC Rf Values of decomposition Products
of Saccharin Sodium with Preservatives

preservatives

heating time PHBA

SBA SDHA

heating

temperature 60min

30 min

30min

60 min 30min 60min

50TC A0.231+0.08({ A0.21+0.04| B0.171+0.03| B0.18 +0.02 — -

80T — —

C0.26 +0.03
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Fig 2. Ultraviolet Spectrum of Decomposition
Products of Saccharin Sodium with Sodium

Dehydroacetate
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