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Determination of !A-Amino Butyric Acid in Lactobacillus brevis Fermentation Liquid by HPLC
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Abstract: High performance liquid chromatography with o-phthaldialdelhyde pre-colomn derivatization was used to determine
the content of !A-amino butyric acid (GABA) in Lactobacillus brevis. After pre-colomn derivatization of concentrated
fermentation supernatant, separation of GABA was carried out on Nova2pakCis column with the gradient elution of 50 mmol/L
acetate sodium (pH 6.8), methanol and THF (solution A 82:17:1; solution B 22:77:1, V/V). The results of accuracy and recovery
rate showed that this menthod can be used to detect trace content of GABA.
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Table 1 Gradient program for separation of OPA -GABA deriva-
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L 21 (pH6.8): i THF
R Py (min) (82:17:1, VIV) (22:77:1, VIV)

1 0 95 5
2 6 88 12
3 16 66 34
4 25 30 70
5 29 0 100
6 32 0 100
7 35 95 5
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Fig.1 HPLC chromatogram of standard GABA

2.2 MK R

A- I TS OPA NG, #: LT 963 m
AT, H R MK A 338nm, KEBK N 425nm
i, AT GABA 13 2 B 4T (145 25180,
2.3 ArifEhk

5 1.4 70, ARIREE DT R y=0.82x+0.02,
KR ECH 0.985,




326 2008, Vol. 29, No. 06

=sSt3
~ DD

il =

XDl

160.00 -
140.00 - 16.807
100.00 A
80.00
60.00 |
40.00 |
20.00
0.00
—20.00 -
—40.00 1

mV

14.070(GABA)

14I.00 15?00 16.I00 17.I00 18.I00 19.IOO 20.I00
I ] (min)
2 HDRS8 K E:IKHEIR HPLC ik [E
Fig.2 HPLC chromatogram of HDRS8 concentrated fermentation
liquid
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