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In Opposition Highly Bfective Liquid Phase Chromatography Deter mination
Health Foods Fer ulic Acid Content
L1 Qing, FANG Chi-guang, BAI Mel , ZHNG Quan-ying, ZANGLi-wei , ZHANGBo , JIANGNan, JIANG Su
(Jilin Province Centers for Dissase Gontrol and Prevention, Jilin Changchun 130062 , Ching)

Abstract: Objective To edablish the method of feruic acid in hedth foods with reversed phase high performance liquid
chromatogrgphy. Method  The reversed phase high performance liquid chromatography was conposed. Chromatogrgphic column':
Aichrom Bond-1 C 4.6 mm x 150 mm, 54 m. The nohile phase consged of acetonitril and 0. 085 % phodrate acid (20 80) ;
the wave length was 320 nm; geeds o flow were 1.0 ml/min; column box tenperature was 30 . Results  The feruic acid
appeared the good linear rdaionship from 1.0-10. 0 g/ml (r =0.9998) . The average return-ratio is 90. 3% 94.2 %. The
relatively gandard deviations repectively is 6.00 % 7.51 %. Concluson This method is snple, accurae, can sigy the
hedth foods the asfoetida acid content examination requed .
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Deter mination of Ochratoxin A in Kidney by Immunoaffinity Column and

High Perfor mance Liquid Chromatography
HAN Hui-wen , HUANG Fei-fe

(Shanghai Food Quality Supervison and Ingoection Center of Ministry of Agriculture of China,

Shanghai 200072 , China)

Abgract : Objective To develop a method on Ochraioxin A (OTA) in kidney determinate by immuno-finity column (IAC)
and high performance liquid chromatography (HRLC) . Method Sanples were extracted by ethyl acetate , ter deaned up by
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