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APPENDIX B
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Figure B-33. Matrix calibration curve of BFDGE.2HCl by HPLC condition listed in
Table 4.3.
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Figure B-35. Matrix calibration curve of BADGE.HCI by HPLC condition listed in

Table 4.3.
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APPENDIX C
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APPENDIX D
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Figure D-S. Chromatogram of tuha. steak (sample no. 15).
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Figure D-111. Chromatogram of chicken red thick curry (sample no. 29).
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Figure D-14. Chromatogram of tuna steak in brine (sample no. 35).
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Figure D-17. Chromatogram of tomato juice (sample no. 5).
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Figure D-20. Chromatogram of mustard green leaf (sample no. 17).
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Figure D-23. Chromatogram of young sweet corn in brine (sample no. 29).
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Figure D-26. Chromatogram of can coating extract (no. 2, oil-in-water).



163

1JHZ'39QveE

19H'39QvE

39Qve

1JH'39448

1939048
OZH1JH'39QvE

30448

30048
0ZH'30QvE

OZHIOH'39048

OZH1OH'39448

OZH1OH'30448

0ZH'304048

0zZH'304048
OZHT 304ve

\!

(no. 24, oil-in-water).

/

1
o

_-_\\:'\ CO

_min}

Figure D-27. Chromatogra

17.5

15 4

12.5

10 4

75

25

. Chro ,u“ a

0

A |
—
Ll g -
" - aaaii WEAVEAWVEY \2AU G y “CAN
\
]
#

Figure D-28

IOHZ'3904avE

0zZH'304va

- OZHIJH'39q48

uuxdux 30448

OZH1JH'39448
19H'39448

0ZH'39448
0ZH'39d48

OZH'39448
0ZHZ'30Qva

ﬂﬂiﬂJ

i

T
10

10

Chromatogram of can coating extract (no. 5, aqueous).

Figure D-29.



20 30 35 min
Figure D-30. Chromatog M 3 ; a ing eXirdc (no. 23, aqueous).

I )
AULINENINYINg
RIAIATUNM TN

164



165

VITA

Miss Ornthida Khow was born on January 25, 1980, in Nakorn Sri
Thummarat, Thailand. She received a Bachelor Science Degree in Chemistry (second

class honours) from the Faculty of Science, Chulalongkorn University in 2001. After

2004.

AULINENINYINT
PRI TUAMINYAE



	References
	Appendix
	Vita

