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Fingerprints Analysis of Health Wine by High Performance
Liquid Chromatography

WEI Xin-jun SUN Xun-giangndWEI Qian-gian
Food Sciene Institut€He*nanSciencet TechnologyCollege Xinxiang He"nan453003 China

Abstract The fingerpring$petroleumether-ethextractsfhealtiwine wereestablishddy theuse of highperfor-
mance liquid¢hromatographyand therelativiechnicadarametersiere asfollows reversg@haseC-18 column  flow
ratesl10mL/min andultraviolgdtectoat321 2 nm .Through thecomparisonand analysisftherelativetentiomal-
ue a and thearearati®r thequalitgfhealthvine ofdifferemproductiobatchesvas investigatethe resultshowed
thatthemethod was convenientnd applicablenthequalitgontrobnalysisfhealtiwine. Tran.by YUE Yang
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