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Deter mination of enantiomeric purity o lactic acid by preccodumn derivatization-high performance liquid
chromatography

YANG Dan, XU Xu, CHEN Yurjing, ZHANGLin, YAO Chang hong and Song Hang (Department of Pnarmaceuti-
cal and Biologica Engineering, Schuan Universdty , Chengdu 610065) , Fenxi Shiyanshi , 2008, 27(4) : 52 55
Abstract : Lactic acid was derivatized with aniline, and then the enantiomers of the derivetives were sparated on the
DNB-Leucine column. A new method for accurately measuring enantiomeric purity of lactic acid was esablished by de-
rivatization combined with CSP. The irfluences of nohile phase conpostion and column tenperature on sgparation
were invedigated. The separating result was corfirmed by the diode array ultraviolet detector and conpared with the
reference subgtance. When the nobile phase conposition was 90 % hexane and 10 % ethanol (wolume) at aflow rate
o 1.5nm/mna 25 , lactic acid was sgparated on the basdine and the sgparation factor was nore than 1. 30.
Gonpared with the result of enantiomeric purity of lactic acid determined by polarimeter , the relative deviation is less
than 2 %. Thismethod is dnple, sendtive with good repeatability , and can be used to measure the enantiomeric puri-
ty of lactic acid accurately.
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