J@étﬂ%&

Scence and Technology of Food Industry

JAH— R SR AN (i R RIS £ dlvpr
4Fh o = HIAL S

REW, 'mEAR,BLIE,BBHE, X #,kiIRE, BR{TF
(BaRkFeamftds 422,75 &7 M 510632)

bl L g -

i E. 5T 4a- AW B-HAR 545 (3-DC) . L =F(GO) mEAEE(MGO).2,3-T =& (2,3-BD) |89 K
-3 BRAR B T, B R a- S B S B AR OR e B A R R R AT A 4 (R 60°C, pH=9.00, BLEL
BT IE4h ), R G M HPLCA M . &,38 4 % Agilent ZORBAX SB-Aq(4.6mmx250mm, Spm ) , 33k 4 0.7mL/min, & 3h A9 A A
0.19%B4 BR K 75 %, BA F BE , & 46 2 2 B2 A 4 : 0~35min, B 35%~70% ; 35~40min, B 70%~35% ;40~50min, B 35%.
30min WM 4FPEBAMAT AW IFE) T BAFA 5B, 7 ik 4 5 R AN IZHPLCH ik B A RAF ey T I Ao e s b | AR 45 336
REFHSMGER, R iZ7r k& A THE R R ok P afta- =AY EF ok,

KR RA- 330k A €18 a- = AL S W AR R Z e, )

Simultaneous determination of four a—dicarbonyls in food by
RP-HPLC-DAD

WU Tai-gang, HUANG Cai-huan, BAI Wei-bin,QIU Rui—xia, LIU Liu,ZHANG Zhen-hua,OU Shi-yi"

(Department of Food Science and Engineering, Ji’nan University, Guangzhou 510632, China)

Abstract:A RP - HPLC quantitative method for simultaneous determination of four o - dicarbonyls, 3 -
deoxyglucosulose (3-DG ) , glyoxal (GO ) , methylglyoxal (MGO ) ,and 2, 3 -butanedione (2,3-BD) , was
established. a—dicarbonyls were reacted with phenylenediamine to form quinoxaline derivative at 60°C,pH9.00
for 4h. The derivatives were separated on an Agilent column ZORBAX SB-Aq (4.6mmx250mm ,5um) using
0.1%acetic acid aqueous solution (A) and methanol (B) as mobile phase for the following stepwise gradient
elution:35% ~70% (B) in 0~35min,70% ~35% (B) in 35~40min,35% (B) in 40~50min,the flow rate was
0.7mL/min. The results showed that the four quinoxaline derivatives were well separated within 30min. This
method could meet the quantitative analysis because of its good reproducibility and accuracy confirmed by
methodology.It was also well applied in the determination of four oc—dicarbonyls in honey,vinegar,preserved
fruit,and coffee.
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Fig.3 Effect of pH on the yield of quinoxaline derivative
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