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Study of HPLC n the eetermination ofa — Cyclbdextrin
w ithin m ixed- cycbdextrins

MAO Yong DENG Yuan LI Jiao

( ShaanX iM icrobio bgy Insitiiteg X 7 an 71004 3)

Abstract Cyclodextrins in industrial pioductions is am kture ofa — CD, B- CD, Y- CD and sugais Canpared toB
- CD, v-CD, te caviy ofa — CD issnalky and more siitable for the nclhisbn of snallermokcular weisht com-
pounds At present the detemination ofa — cyclodextrn smamly carried out by UV spec tophotom etry  Th ism ethod
is tine— consum ing and comp licated due to themu ltinde of nterferences fran B ¥ — CD and m altodextrin i them i ed
CD. Ths study establshed a rapid and accurate detem naton ofa — Cycbdextrin by HPLC ( high perfom ance liquid
chiom atograph) . The Spherrgel CH, cobmn (5Hm 300x 3.9mm) was applied usingmethanol- water (5: 93

v/v) as the solvent the flow rate was I. 0nL/m n ( Colunn temperature 40C ). The resulis were obtained that quarr
titative lnear range of a — Cycbdextrinwas 0. Img/mL~ 10m g/mL, average recovery rate (n= 6) was 98 46% and
RSD (n=6) was 0. 12%. Themethod is specific sensitive and smpl for the detem naton ofa — Cyclodex trin and
may be useful n quality controls
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1 ’ a- ’
1 2 3 4 5 6 ., R (%) 0.12
185743 185490 185297 185692 185161 185352 3.3
Ly 185456 6 ., lg
10ml, 0. Smg /mL
RSD (% ) 0. 12
2ml, 2
2
/g g /mg g
1 1. 0539 2. 0867 1.0390 3. 1066 97. 68%
2 1. 0122 2. 0042 1.0390 3. 0277 98. 5%
3 1. 0325 2. 0443 1.0390 3. 0617 97. 9%k
4 0. 9982 1. 9764 1.0390 3. 0055 99. 0%%
5 0. 9915 1. 9632 1.0390 2. 9941 99. 2%
6 1. 0238 2. 0271 1.0390 3. 0493 98. 3&%
98. 46k
RSD% 0. 62%
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V>3
) R 0.9998 (T 4% 2317 )

Y = 88768X + 2256.5
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« » , 1.48% ~ 3.50% ,
0.0Sg/kg[ o
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(mAw* s) (%) ) 8.09mg /kg {
(mg/Kg) (mgKy) »
1 71557324 7.70 0.05g/kg (50mg/kg) )
2 769. 32812 8. 27 8. 09 4. 18
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