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Quantitative Determination of Several Kinds of Nucleotides in Dimocarpus longan Lour by HPLC

XI1AO Wei-qiang® HUANG Bing-xiong® WANG Xiao-rong!* ZHANG Hui'-? DAl Hong-fen!
(1. Institute of Pomology, Guangdong Academy of Agricultural Sciences, Guangzhou 510640, China
2.College of Plant Science and Technology, Huazhong Agricultural University, Wuhan 430070, China)

Abstract Objective: To determine the content of adenosine, uridine and adenine in Dimocarpus longan Lour . Methods: The
HPLC method was used to determine respectively the content of adenosine, uridine and adenine in Dinocarpus longanLour . The
analysis was carried out on Nucleosil Cis column(250mmx 4mm). The mobile phase was 0.01mol/L KHPO.-CH:CN (92:8,
V), flow-rate 1.0ml/min, wavelength 254nm and temperature 40 . Results and conclusion: The method is simple and has a
good linear relationship. The linear range of adenosine is0.1  20.Qug/ml andgivesacorrelationof0.9999.The recovery of adenosine
is 94.5% and RSD 3.10%. The linear range of uridine is 0.05 10.Qug/ml and gives a correlation 1. The recovery of uridine is
97.4% and RSD 4.50%. The linear range of adenine is0.05 10.Qug/ml and gives a correlation of 1. The recovery of adenine is
103.11% and RSD 1.90%. The method is easy to determine the content of several kinds of nucleotide in Dimocarpus longanLour
by HPLC.
Key words HPLC Dimocarpus longan Lour adenosine uridine adenine
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Fig.1  Adenosine standard(1y g/ml)
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Fig.2  Uridine and adenine standard(10u g/ml)
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Fig.3  Content of adenosine for Feng li duo
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Fig.4  Content of uridine and adenine for Feng li duo
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98.65% Cis:2= 55.17% Cus:1= 30.29% Cis:02

11.51% Cis:3= 0.50% Cz0:0= 0.30%.

GC Analysis of Fatty Acids in Black Sweet Corn Oils of Jilin, China

WANG Li-xin GAO Yun GAO Wei-jia
(College of Chemical Engineering, Anshan University of Science and Technology, Anshan 114051, China)

Abstract To study GC determination of fatty acid in black sweet corn oils of Jilin, China. The results showed that more than
10 peaks are separated and ten compounds representing 98.65% of the oil are identified. Cis:2, Cis:1, Cis:o, Cis:zand Co:0 are the
chief components and their relative contents exceed 55.17% ,30.2%, 11.51%, 0.50% and 0.30% respectively.

Key words black sweet corn oils fatty acid chemical constituents GC(gas chromatography)
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