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Determination of sodium glutamate in monosodium glutamate and chicken essence
by evaporative light-scattering detector-hydrophilic interaction liquid chromatography
WANG Hui, XU Rui-xin, LI Xi-hui, HU Li-li, PENG Xin-kai, XIA Li-xin
(Changsha Center of Supervision and Inspection on Food Quality Safety, Hunan Changsha 410013, China)

Abstract; Objective A evaporative light-scattering detector ( ELSD) -hydrophilic interaction liquid chromatographic
method was developed for determination of sodium glutamate in monosodium glutamate and chicken essence. Methods A
Venusil HILIC (4.6 mm X 250 mm, 5 pm) column at 30 °C was used to separate the target compound. 0.02 mol/L
ammonium acetate ( glacial acetic acid adjust pH =4. 5) -acetonitrile (20: 80, V/V) was used as mobile phase with the flow
rate of 1.5 ml/min. The target compound was detected by ELSD. Water was used for ultrasonic extracting sodium glutamate
in samples. The solution was analyzed by HPLC after filtration. Results Sodium glutamate showed good linearity with the
detection range of 6.0-20 g/L. The spiked recoveries into monosodium glutamate and chicken essence were respectively

98.5% and 94. 7% and relative standard deviations (RSDs) were respectively 1.07% and 2. 14% (n=5).

The method could be used for determination of sodium glutamate in monosodium glutamate and chicken essence.

Conclusion
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Figure 1 ~ Chromatography of standard and sample solution
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Table 1

Recoveries and relative standard deviations of

sodium glutamate in samples
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SRR /g W% /%
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Table 2 Results of three methods
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