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Research on determination of y — aminobutyric acid in food by RP - HPLC
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Abstract  Objective: To develop an analytical method to determine y — aminobutyric acid ( GABA) concentration in food u—
sing RP — HPLC. Methods: GABA in samples reacts with 1 — fluoro -2 4 — dinitrobenzene ( FDNB) to form a stable derivative

which is extracted by ether. After evaporation residue is re — dissolved in NaOH solution and injected into a RP — HPLC. The

stable derivative is washed out in a methanol Tris — HCI gradient and detected at 400 nm. Isoleucine is used as an internal stand—

ard. Results: The derivatisation reactions with FDNB take 60 minutes to reach equilibriums for both GABA and isoleucine. The

GABA - derivative and isoleucine — derivative have retention time of 45 min and 60 min respectively. There is a good linear rela—

tionship between peak area and GABA concentration in the range of 1 ng/ml ~100 ng/ml. The linear correlation coefficient is o—

ver 0.999. The detection limit for GABA is 1 ng/ml. The recovery rate for food samples is 98.4 +2.3% . Conclusion: The ana—

lytical method described here is simple and accurate. It has been tested to analyse food samples with satisfactory results.
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