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Fig. 1 Influence of borate buffer pH on separation of 10 standard fatty acids
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Fig. 3 Electropherograms of standard solution (A) and selaginella sample (B)
Peaks: 1. formic acid;2. acetic acid; 3. propionic acid;4. butyric acid;5. valeric acid; 6. hexanoic acid; 7. heptoic acid;8. octoic acid;
9. pelargoic acid; 10. decoic acid; R, 7-amino-1, 3-naphthalene disulfonic acid.

\ 1. 10 96. 7% ~101.9%
,RSD  1.3%~3.4% .
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Table 1 The contents of fatty acids,recoveries and relative standard deviations for fatty acids spiked in the selaginella(n=3)
Selaginella Selaginella
Fatty . Fatty .
acids  Contents  Added  Found Recovery RSD acids Contents  Added  Found Recovery RSD
(pgeg™") (pgeg™) (pgrgH D) %) (pgeg ™) (pgeg ) (ugrg ) D) (%)
G 2.06 9.2 11.1 97.9 3.4 Cs 4.28 23.2 27.6 100. 7 1.3
C, 2.93 12.0 14.6 97.3 2.8 C; * 26.0 26.5 101.9 1.7
Cs * 14. 8 15.0 101. 2 1.7 Cq 3.99 28.8 32.6 99.2 2.3
C, 1.91 17.6 19.4 99.1 2.1 Cy 3. 30 31.6 33.9 96. 8 2
Cs * 20. 4 19.7 96. 7 2.6 Cuo 2.64 34.4 36.9 99.7 1.7
* not detected.
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Determination of Fatty Acids(C,-C,,) in Bryophyte
by Capillary Electrophoresis

BAI Xin-wei', CHEN Ding-mei', GAO Yong-Ping”, TIAN Ling', WANG Li-hua'
(1. Department o f Chemistry and Chemical Engineering ,Liupanshui Normal University ,
Liupanshui 553004 ;

2. Department of Technique , Xinyang Normal University , Huarui College , Xinyang 464000)

Abstract: A simple method for the determination of fatty acids(C, ~C,,) based on capillary electrophoresis has
been developed. A 58. 5 cm X 50 pym i. d. (50 cm effective length) untreated fused-silica capillary was
used. Under the established conditions, 10 fatty acid derivatives were well separated within 17 min. The
linearity was in the range of 0. 07-5. 0 pmol/L,and the detection limits(at a signal-to-noise ratio of 3)
were in the range of 0. 027-0. 042 pmol/L. The fatty acids from funaria hedw and selaginella samples
were determined under the optimum conditions with satisfactory results.
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