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(RP-HRLO) Cs (250 M x4.6 mm,5um) ; + 4+ (2+85+2);
1.0 m/min; 260 nm 0.45 18.00u g/ml ,r=
0.999 3, 96.5 %, RSD 2.3% 1.76 17.60pg/m ,r=
0.9990, 97.3%, RSD 1.0%
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Deter mination of Cor dycepin and Adenosine in Freezer-dried Powder of
Fer mented Cordyceps Sinensis by RP-HPLC
WANG Hai-xia, Hu Geo-sheng, Meng Ya, JIA Jing-ming
(Shenyang Pharmaceutical Univerdty , Lisoning Shenyang 110016, China)

Abgtract : Objective To control the quality of freezer-dried powder of fermented C. sinensis, cordycepin and adenosne were
determined by RPHRLC. Method RP-HRLC condition: Ciz column (250 mm x 4.6 mm, 5K m) ; acelonitrile + water +
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metharol (2 +85+2) as nohile phase. Theflow rate was 1 ml/min and detected a 260 nm. Results  The resultsindicated that

the concentration of cordycepin within the range from 0.45  18.00u g/ml was linearly corrdated with the peak area, r

0.999 3, the average recovery was 96. 5 % and relative gandard deviation RSD was 2.3 %. The linear range of aderpsne was
1.76 17.60pg/m, r=0. 9990, the average recovery was 97. 3 % and RSD was1. 0 %. Concluson Thismethodis snple
and credble. It hsa a good dahility and can control the qudity of freezer-dried powder of fermented C. sinensis dfectively.
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( Cordyoeps sinensis (Berk.) Sacc. )
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Advance d Reationship and Development of Food Safety and Its Hygiene
GAO Zhi-sheng
(Jiangsu Province Ingitute of Health Ingpection , Jiangsu Nanjing 210009 , China)

Abdgtract : Objective To ducidate the relationship and devdlopment of food sfety and its hygene. Method From the
definition of food , the rdevant definitions of food hygene with food sfety were compared , the four reaionships for hygene and
ety , hygene but ot ety , ety but ot hygene, and neither hygene ror sfety were andyzed. Results Both sfety and
hydene may be properties of food , the concepts of food sfety and food hygene may be difference. They were same parts as well
as different parts. The agectson the ssfety and hygene could not be said that it was inportant or not important between the food
sfety and food hygene. Concdluson Food sfety may not be advanced phase of food hygene and both would be very inportart.
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