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Deter mination of Puerarin in Health Foods by Laminar- High
Perfor mance Liquid Chromatography Method
LU Jie, YANGDajin, SONG Shufeng, HOU Wei
(National Ingtitute for Nutrition and Food Sfety , Chinese CDC, Beijing 100021 , China)

Absgtract : Objective To egablish the method of laminar-high performance liquid chromatography for puerarin in hedth foods.
Method The D101 macroporas resn (10 cmx 15 cmx 1.0 cm) was used as column. ODS Cg (250 mm x 4.6 mm, 54 m)
was used as chromatographic column. The nobile phase was metharol + 36 % acetic acid+ H,LO=25+3 + 72, a the wavdength
o 254 nm. Results Thelinear rangewas5.0 50. O g/ml. Recovery varied from 81. 6 % to 100. 2 %. RSD wasfrom 0. 84 %
to 1.08 %. Concdlusion The method has the characteridics of dnple, accuracy , sendtivity , high recovery and fine separdion.
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