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Matrix Solid Phase Extraction -HPLC to Determine in Oil Antioxidant
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Abstract An analytic method for simultaneous determination of BHA, BHT, TBHQ and PG in vegetable oil was developed
by matrix solid phase dispersion (MSPD). The sample was separated with high-performance liquid chromatography. The
recoveries range of determination is85.8% 94.3%. The relative standard deviation (RSD) is2.1% 4.0%. The detection limits

are2ng.
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Table 1  Effect of concentration of methanol on recovery of
antioxidant
)
BHA BHT TBHQ PG
50% 25 5 56 98
70% 45 14 86 96
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100% 85 86 90 96
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Fig.1 Chromatogram of standard solution
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Table 2 Recovery and RSD of antioxidant in plant oil sample(n=5)
BHA BHT TBHQ PG
) RSD RSD RSD RSD
Yom m m . m ® . ®
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Determination of Chlorogenic Acid in Eucommia Ulmoides Olive Leaves

by Reversed-Phase High Performance Liquid Chromatography
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Abstract The conditions for the extracting chlorogenic acid in the Eucommia Ulmoides Ol ive leaves were optimized by the

orthogonal test as follows: continuous extraction by 30% methanol for 20 minutes; determined by RP-HPLC. The chlorogenic
acid was seperated on kromasil Cis column, with CH:OH 0.02%H:P0: (22:78) at a flow-rate of 1.0ml/min and detected at W
327nm.The calibration curve was linear in the range 0f9.68 24219/ml (r=0.9999). This method is simple, rapid and accurate

wi'th good separation, and the recoveries are above 95.%.

Key words Eucommia Ulmoides Olive leaves chlorogenic acid reversed-phase high performance liquid chromatography

(RP-HPLC) orthogonal test
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