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Study on establishment of HPCE method on the
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Abstract:Rancidity is a large challenge commonly encountered in Chinese rice wine business. In order to
establish a convenient and operable assaying method for detecting main components and rancid constituents
of yellow rice wine,HPCE zone electrophoresis was primarily explored involving wavelength,voltage and buffer
solution including its kinds,the pH values and the ionic concentration. It was found that ideal electrophoretograms
of wine base and its corresponding rancid sample as well as the marketed yellow rice wine could be obtained
with wavelength 215nm,0.075nmol/L of disodic phosphate—sodium tetraborate buffer and 8.0kV of separation
voltage. The remarkable differences existed between the rancid sample and the other two. These peaks
represented potential rancid constituents of metamorphous Chinese rice wine could be determined by the
established HPCE method. The result was helpful for the detection of rancid constituents,the establishment of
quality standards and the quality control of Chinese rice wine in the future.
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Fig.1 The HPCE graphs detected with different buffers
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Fig.2 The UV absorption spectrum of wine base
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Fig.3 The electrophoretograms of wine base detected with

different wavelengths

7 :a:215nm; b: 235nm; ¢: 265nm; d: 365nmo.

23 HEBEHERE
TP ST A 5 25 HRU R 43501 4 5.04.6.0.7.0.8.0.9.0-
10.0.20.0k Vi FJHPCEM 52 &5 Ui B 497 o

S RTI a At SR, Y ST 4 4 40 1R s B TE) B
Sy B FER A N 2T . AR 10.0k VI, B4 N
o K, 1 B g A T e AR B RRG FERCH BT
B 5 43 125 Wi T 35 20.0k VI (-4, K005 SR

M B AE (mV) Wi R AF (mV) Wi AL (mV) Wi SAE (mV) Wi A (V)

i WA (mV))

Vol.35,No. 08,2014

F a

L

1 1 1 1 1 1 I 1

4 8 12

16 20 24 28 32 36
AZATIN 7] (min)

40 44

4 8 12

16 20 24 28 32 36 40 44
IZAT I ] (min)

—nA -—

4 8 12

16 20 24 28 32 36 40 44
B4 18] (min)

1 1 1 1 1 1 1 1

4 8 12

16 20 24 28 32 36 40 44
IZAT I ] (min)

J

4 8 12

16 20 24 28 32 36 40 44
IBAT I 1] (min)

4 8 12

16 20 24 28 32 36 40 44
B4 18] (min)

P4 O il s A 20 20 S K

Fig.4 The electrophoretograms of wine base detected with

different voltages

¥:a:5.0kV; b: 6.0kV; c: 7.0k V; d: 8.0k V; e: 10.0kV; f: 20.0k V.
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Fig.5 The electrophoretograms of wine base detected with

different pH values of buffers
¥E:a: pH=8.0; b: pH=9.0; c: pH=10.0; d: pH=11.0.

72 o1z mem

bl L g -

25 ZBHARBEFIREEE

SO 2% 8T IR AL BN TP R B FE 0.025.0.05
0.075.0. 1mmol/LA (1) 3k £ L W T (3T F% B i) Aég 1] AN
PO BLPE . S206 45 AN 6T 7~ , i) WL, Bl A5 9 BT g 1
s FE £ BT , 25 2H 43 A B I TR SE K s AR
A, W AT e J2 LW v 3 9T 9 N PR B, A vy AR JRE
B L 2R AL 5 AN LA b, SR8 I ) R 06 T AL (1)
PUPEHRER T o 275 LA BRI ZR, SE PR R P IR B8 T IR S h
0.075mmol/L.

i N AH (mV)

1 1 | ! 1 1 1 L L L 1

4 8 12 16 20 24 28 32 36 40 44
IZATHITE] (min)

56
49
42 F
35T
28T
211
14 r

ol — N

W YA (mV)

1 1 1 1 1 I 1 1 1 1 1

4 8 12 16 20 24 28 32 36 40 44
ZAT 1A (min)

Wi AR (mV)

4 8 12 16 20 24 28 32 36 40 44
IZAT T [H] (min)

Wi A (mV)

i

1 1 1 1 1 1 1 1 1 1 1

4 8 12 16 20 24 28 32 36 40 44
IZ AT [H] (min)
BI6 2R BT SO B S 4 43 43 25 D5

Fig.6 The electrophoretograms of wine base detected with

different ion concentration of buffers

V¥ a:0.025mmol/L; b: 0.075mmol/L; ¢: 0.05mmol/L; d: 0.1mmol/L.
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Fig.7 The HPCE analysis of wine base, marked and rancid
Chinese rice wine detected with the established HPCE method
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