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Optimization of Sample Pretreatment For the Determination of
Mono- phenols by HPLC

CHENG Yu-feng, ZHANG Zhen-wen and YUE Tai-xin
(Viniculture College of Northwest A & F University, Yangling, Shanxi 712100, China)

Abstract: Through the optimization of sample pretreatment conditions and chromatographic conditions, the optimum extraction conditions for
the determination of 10 Mono- phenols in grape wine by HPLC were determined. The results showed that when pH value of wine samples was
adjusted to 2, after 10 min extraction by ethyl acetate and filtration by 0.45 pym microporous membrane, each mono-phenol could be separated
successfully and high recovery could be achieved within 30 min by HPLC.
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