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Development of analytical method for quality assesment of food using response
factors based on gNMR
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Using quantitative NMR (gNMR), relative molar sensitivity (RMS) of an
analyte to a substitute reference material (S-RM) under defined chromatographic conditions was
determined. The RMS value was applied to chromatographic quantitation for natural food additives and

processed foods. The quantitative values obtained from the chromatography using S-RM (internal
calibrant) and its RMS value agreed with those obtained via gNMR or calibration curve method.
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B783 9.45% - 9.34%
B785 69.8% - 69.2%
B786 73.9% - 73.3%
B787 77.3% - 76.6%
B788 76.9% - 76.3%
B789 77.3% - 76.4%
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B796 74.5% - 73.6%
B797 77.4% 77.8% 76.5%
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