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Deter mination of Three Kinds of Quinolones in Eds by High
Perfor mance Liquid Chromatography
ZHANGJiarrling, ZHANG Yong-qging, HUANG Hui-xian, LIN Yin-ting
(Jiangmen Entry- Exit Ingoection and Quarantine Bureau , Guangdong Jiangmen 529000 , China)

Abstract : Objective To determine three kinds of quirolones (ciprofloxacin, enrofloxacin and oxdlinic acid ) redduesin eds
by high performance liquid chromatography (HRLC). Method The samples were extracted with 1 % acetic acid-acetonitrile,
then defatted with hexane and concentrated by evagporation. The res dueswere di solved in the bufer-acetonitrile. After high- peed
centrifugation , the olutes were determinated by HRLC - A.D , and quartified by externd sandard method. Results The linear
ranges o dandard curves were 10.0 60.0M g/kg, and the corrdaion codficients were more than 0.999. The recoveries in
Piked sarples of Oxolinic acid , Giprafloxacin hydrochloride and Enrdfloxacin were 87.4  105.1 %, 70.0 85.7 % and 76.0
92.8 %, regectivdly. The RSDs were dl below 10 %. The detection limits of Oxolinic acid, Gprdfloxacin hydrochloride and
Enrcfloxacin were 1. 4u g/kg, 2. 7W g/kg and 1. 5p g/kg, repectivdly. Conclusion The method could be snple, fas , accurate
and credible.
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