C190-E048

SHIMADZU APPLICATION NEWS

High Performance Liquid Chromatography

Applications of an HPLC Organic Acid Analysis System (No.1)
- Analysis for Foods -

Shimadzu high-performance liquid chromatograph
organic acid analysis system is enjoying a good S
reputation among the users in various fields as For separation
a unique analytical instrument to permit analysis by
the combination of the ion-exclusion chromatography
and the post-column pH-buffered electric conductivity
detector. Particularly, inasmuch as organic acids are

Table 1 Analytical Conditions

Column L Shinpack SCR-102H
(B I < E30HmmlL) =2
Mobile Phase | 5mM pioluencsulfonic acid

. - T 0.8mL/nin.
one of the important tfactors to determine the taste of FlowRate - 08ml./min
foods together with amino acids and sugars, it is no Temperature - 407C
wonder that this system, which allows selective
analysis of organic acids by a simple pretreatment, For detection
finds a wide field of applications. Reagent DA rloluenesulfonic acid,
Introduced in this article are examples of the 20mM Bis Tris and
application of this system to the analysis of 4 kinds of 100uM ELYTA
foods. Flow Rate ksl min.
Temperature A3
Detectar CCDD-GA
1. Analysis of Tomato
1.Citric Acid : Table 2 Pretreatment
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-#ig.1 Chromatogram of Tomato Ext:act
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2. Analysis of Umeboshi (Pickled Japanese Plum)

{ Table 3 Pretreatment
i flesh of Umeboshi 5g
1.Citric Acid «—water 200mL
2.Malic Acid .
. . maceration
3.Acetic Acid
filtration
filtrate residue

aliquot for HPLC
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Fig.2 Chromatogram of Umeboshi Extract

3. Analysis of Sauce for Roast Meat

( Table 4 Pretreatment

sauce of roast meet 1mL

1.Citric Acid «~—water 9mL
5 2.Mal|<.: Ac'f’ «—chiloroform 5mL.
3.Lactic Acid L
4.Formic Acid mixing
5.Acetic Acid
6.Pyroglutamic Acid upper layer lower layer
filtrate residue
: aliquot for HPLC
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Fig.3 Chromatogram of Sauce Extract

M Analysis of Sea Tangle

7 Table 5 Pretreatment
Sea Tangle 1g
1.Citric Acid ~—water 10mL
2-Ma"°_A°'d. heat at 50°C for 30min.
3.Formic Acid
4. Acetic Acid |
5.Pyroglutamic Acid extract residue
filtration
filtrate residue

! aliquot for HPLC
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Fig.4 Chromatogram of Sea Tangle Extract
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