182 2005, Vol. 26, No. 12

Na*.

NH4+\ K+\ Mgz-l-\ Ca2+

(1.

ca?, lonPAC CS12A )
0.72%~3.92% o N
Ca2+

222005
161006)

. . ) Na*. NHa*y K* Mg2*,
, ECD-40 :
0.01~0.1mg/L, 93.2%~102. 7%,
, Na*. NHa*y K*y Mg2*.

Cations Detemination of Na*, NHs*,K*,Mg*,Ca* in Fruits by lon Chromatography
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Abstract: The amount of Na*, NHs*, K*, Mg#, Ca* in five kinds of fruit (apple, pear, orange, pineapple, strawberry) were

respectively separated and detected by ion chromatography. The chromatographic column is an cation-exchange column (lonPac

CS12A 4250mm i .d). Sulfuricacid isused as eluentand detector isECD-40electrical conductivity detector . The external standard

method isused for quantificationanalysis. Theanalysis results indicated that the five kinds of cormon cations linear relationship

was good, with detection limits 0.01~0.1mg/L. The recovery rates were between 93.2% and 102.7%. The relative standard

deviations were among 0.72% and 3.92%. This method was of advantages of being simple, fast, accurate and effective to determine

the contents of Na‘, NHs*, K, Mg#, Ca* in other foods .
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Fig.1 Chromatogrames of standard sample (a) and orange
sample (b)
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Table 1  The quantity parameters
(mg/L) (mg/L) RSD (%)
Na* 0~50 0.9995 0.021 3.92
NHa* 0~50 0.9969 0.032 3.49
K* 0~1000 0.9997 0.020 0.72
Mg2* 0~200 0.9961 0.010 1.74
Ca? 0~500 0.9991 0.100 2.76
24
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Table 2 The content of the cations and result of recovery rate of
sample in five kinds of fruit (n=5)

(mg/g) (ng/g) (mg/g) (mo/g) (ng/g) (mg) (mg) (mg) (%)

Na* 0.021 0.013 0.012 0.015 0.011 0.193 7.741 7.601 95.7
NHs* 0.014 0.093 0.051 0.015 0.067 0.785 7.568 7.839 93.2
K* 0.754 1.132 1.277 1.275 1.495 18.844 46.013 65.841 102.1
Mg?* 0.051 0.267 0.341 0.181 0.259 5.301 22.579 28.095 101.0
Ca®* 0.012 0.219 0.300 0.023 0.124 4.664 6.423 11.259 102.7
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Preparation of Fatty Acids Extraction of Two Kinds of Seaweeds and
Analysis on the Fatty Acids of Them by GC-MS
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Abstract: To extract the fatty acids compounds from Laurencia tristicha and Rhodomela confervoides, the fatty acid contents
of the two kinds of seaweeds were separated and identified by gas chromatography/ mass spectrometry (GC/MS) method. 17
and 18 peaks were separated respectively and 12 kinds of fatty acids were identified. The contents of the fatty acids were
determined by using the normal izationmethod. Laurenciaethanolic extraction contained 4 kinds of satutated fatty acids, 2kinds
of monounsaturated fatty acids and 6 kinds of polyunsaturated fatty acids with the contents as 18.095%, 3.910% and 7.437%,
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