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Detem mation of Gallic Acid n Panegranate and Iis L eaves by On-line
Sweep ng M icellar E lectrok metic Chram atography

WEILTtjing WU Yuan-yuan SUN H an-wen
(Key Laboratory ofAnalytical Science and Technobgy ofH ebei Province Collkge of Chem stry and
Envrommental Science HebeiUnwersity Baoding 071002 China)

Abstract An on-lne sweepngm cellar elecirok netic chran atograph ic m ethod w as deve loped for the
detem nation of gallic acd  Effect of fH 1 backgmound solution concentration of SDS  matrk can-
position of the sanple and npction tm e was investigated The concentration factor for gallic acid
could reach 20 timesw ithin 200 s by a non-coating fused-silica capillary colmn( 48. 5 an X75 Hm,
effective length 40 an), using 20 mmol/L borate( fH 9. 0) + 50 mmol/L. SDS as the mnnng buffer
and 272 nm as detection wavelength under 18 kV separation voltage The calbratbn airve of gallic
acid was linear in the range of 0. 62— 10. 30 mg/L w ith correlaton coefficient of 0. 999 The lin it of
detection(S /N = 3) was0.08 mg/L. and the average recovery was 1046 . The relatve standard devr
ations( RSDs) form graton tme and peak area of gallic acid were 1. 20 and 1. @ , respectvely
The poposed method was rapid accurate and had high sensitivity and good reproducbility It could
be applied for the detem nation of gallic actl n pam egranate and its leaves as well as beverages
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1.1
Agilent 3D (DAD) ( );
(48.5 an X 75 Pm i d., 40 an, ); TGL-1eM
( ); ( ). PHS-3C
M ( ); A.10.02
( ), (SDS)
1.2
s 0.5¢g
, 10mL 50 , 2, 30m i ,
, 100 mL , 10 mmol/L ,
10 mmol/L 20 20 10 , 0.45 Pm
10 mmol/L 50 , 0.45 Um
( ) 10mmol/L 2, 0. 45 Pm
1.3
0. 1 mol/L N &OH H,0 10 min 0.1
mol/L N aOH 3mm H,O0 2m i Smn , 0.1
mol/L NaOH 10m 20 mmol/L (H 9.0),
272 1, 25 C, 18 kV
2
2.1
2.1.1 ,
H (9.2) (18 kV),
20mmol/L 20 mmol/L
2.1.2 pH p ,
H 20 mmol/L
) pH ) )
o 9.0
2.2
2.2. 1 )
4mg/L -
10mmol/L
2.2.2 SDS SDS (10 30 50 70 90 mmol/L)
SDS , SDS 50mmol/L.
SDS , SDS 50 mmol/L
2.2.3 1.5 kPa ,

, 200 s
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Fig 1

E lec topherogran s of gallic acid i the absence{ A— 1) and presence of SDS(A-2 B-F)
* gallic acid pga“jc aid: (A=1): 4 12mg/l, (A-2): 1.24mg/l; A sandad, B. panegranaie peel C. panegranaie leaves
D.  panegranate seed E. panegranate uice F  beverages separation vo lage

18 kV; detectonwavelength:
272 nm; temperaure 25 °C; 20 mmol/L borate buffer( pH 9. 0)
., 0.62~10.30mg/L 5 , (Y)
(R mg/l) , Y= 14.93 P- 6. 87 r= 0.999
(SN=3) 0.08mg/L - 4mg/L
5 , RSD 1.2, RSD 1.6%,

L 9 ~ 1146,
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3 -
1046, RSD 4. D
10.26 mg/g 9.89 mg/g 1.77mgl/g 0.13 g/,
1 (n=3)
Tabk 1 Detem matbn of gallic acd and recovery(n= 3)
Sample O rignal Added Found R ecovery R b RSD s, %
Pan egranate leavesw /(mg* ¢ ') 10. 26 5.00, 10.0Q 15. 00 15.11, 20. 19 25.04 97 99 R 4.1, 3.9 3.6
Pan egranate peelw /(mg g™ ') 9. 89 4.00, 8 0Q 12.00 13.78, 18.62 22.78 102 109 107 1.5, 22 20
Pan egranate seedw /(mg* g ') 1.77 .00, 2.00 300 291, 3.74 485 114 9§ 103 24 20 L6
Pan egranate juice P/( g* L™') 0. 13 0.07, 0.13 020 0.21, 0.26 034 114, 103 105 0.6 1.4 2.5
Beverages P/(mg L™') - 1.00, 5.0Q 10. 00 .11, 4.7Q0 11.30 110 94 113 .o, 3.8 23
* no detected
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