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Simultaneous determination of ellagic acid and punicalagins in health food by HPLC
Zhao Haiyan, Yang Yonghong, Liu Tairan, Chen Zhonghui, Luo Rencai
(Beijing Center for Disaese Control and Prevention, Beijing 100013, China)

Abstract; Objective To establish a method for the simultaneous determination of ellagic acid and punicalagins in health
food by high performance liquid chromatography (HPLC). Methods Chromatographic separation was carried out by using
a Diamonsil C;; (I ) column (4.6 mm x 250 mm, 5 wm). The mobile phases were acetonitrile and 0.2% H,PO,
aqueous solution with an optimized gradient elution. The detective wavelength was 256 nm. Results The detection limits
of a ellagic acid, B ellagic acid and punicalagins were 2. 36, 2. 78 and 2. 67 pg/g, respectively. The linear range for «
ellagic acid, B ellagic acid and punicalagins were 24-240 pg/ml, 56.0-560 pg/ml and 60.0-600 wg/ml, respectively,
and all of which showed a correlation coefficient of over 0. 999 7. The recoveries of three analytes at two spiked levels were
ranged from 97.5% -104% and all of the relative standard deviation ( RSD) were less than 2.5% . Conclusion This

method was validated to be simple, rapid, accurate and reproducible for the determination of Ellagic Acid and punicalagins

in health food.
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Figure 1 The chromatogram of standards
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Figure 2 The chromatogram of sample
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' Table 3 The precision of the method (n =6)
L40 F 245y W2 25 R (mg/g) RSD( % )
1% o ZARE 35.9.35.8.34.9.35.9 34.7 34.5 1.8
' B Z A 42.7 43.7 41.6 43.6 42.4 41.1 2.5
1.00 F WAL TR 41.6 .42.3 40.6 41.3 40.1 .40.7 1.9
2 00 2.7 SEBRAE S I E
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020 Table 4 The detected results of samples (mg/g)
' FERAIEK o T R B AT AR
0.00 F : : : . 20110613 35.0 41.8 41.6
250.00 300.00 350.00
% K/nm 20110615 35.7 40.3 41.7
LB 2o AR 3 pRAMR 20110617 34.9 40.2 41.3
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Figure 3 The spectrogram of there components A1E
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Table 1  The linear range, regression equation and the

limits of detection of the method

e S e
P IR o FOmER R
(g /ml) (ng/g) (pg/g)

o AW 24 ~240 5y =7080x — 16800 0.9999 2.36  7.08
B &AM 56 ~560 y=6270x—53800 0.9997 2.78  8.34
AL R 60 ~600 y =9900x — 102000 0.9999 2.67  8.01
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Table 2 The recovery of standard addition

H b W 7 -1 [l i 3R
(mg/g) (mg/g) (%)
o T A 1. 00 1.04 104.0
4.50 4.53 101.0
B LA K 2.00 1.96 98.0
9.00 9.02 100. 0
AETR 2.00 1.95 97.5
9. 00 8.87 98.6
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