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i Nucleosil Cis(250mm X 4. 6mm , Spm) 4384 A0 B EE-0. 05mol/ m L B Bg — S8
MW (pH= 2. 5) (AL 8 1 92); FH: 0. 6mL/ mins & W K: 210nm; A l: 20°C; #EFE &
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LB 22 A A BJIRE 1..0.0. 8.0. 6mL/ min, AT FE 0. 6m L/ min IR il 73 B R 5 9 3
1 H BN 30.25.20°C, 7E 20°C B FE M B 73 B RCR e i WOERRRUE Y 0. 6mL/ min, AR
20°C.
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R T HBERTTIE AT SEPE, X SEEG S5 AT T I0AR BICR SR8, 45 R ER 1. A7 VRN ISR AE
100.08% —117. 89% 2 [H].
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(ug/ mL) (Hg/ mL) (Hg/ mL) (%) (%)
1 669. 68 600 1374. 65 117.50
2 669. 68 600 1377. 03 117. 89 109. 51
3 669. 68 800 1470. 31 100. 08
4 669. 68 800 1490. 21 102. 57
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Determination of L-Carnitine in Health Food by RP-HPLC

HU Xiao—Juan ZHANG Jin ZHAO Tian
(College of Science, H enan Agricultural University, Zhengz hou 450002, P. R. China)

Abstract A method for analysis of the content of L-carnitine in health food by HPLC was
developed. The samples were separated on a Cis column ( 250mm X 4.6 mm, Sum ) using
methanolpotassium dihydrogen phosphate (0. 05mol/mL) (pH= 2.5) (8 92) as mobile phase at a
flow rate of 0. 6mL/min and with UV detection at 210nm. Standard products and sample were
dissolved by 0. 5Smmol/ L hydrochloric acid- And the samples need to be extracted 30min under 30 C.
The method has good linearity( correlation coefficients of 0.9997), and the relative standard deviation
is 1. 54% . The recoveries of L—arnitine were 100.08% —117.89%. T he method is simple, quick and
suitable for the determination of L—carnitine in health food.
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