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Optimization of high performance liquid chromatography method for
determination of 6-benzylaminopurine content in bean sprouts

WANG Ya-Nan, HUANG Shan", LIU Chun-Yan

(Food Inspection and Testing I nstitute of Henan Province, Zhengzhou 450003, China)

ABSTRACT: Objective To establish a method for the determination of 6-benzylaminopurine (6-BA) in bean
sprouts by high performance liquid chromatography, and to verify the test results of the 6-BA rapid test strip
(colloidal gold method). Methods Using the 6-BA content as an index, the effects of the immersion ultrasonic time,
centrifugation speed, spin temperature, and flow ratio on the measurement results of 6-BA in bean sprouts were
studied. Mung bean sprouts were used as samples, and the results of high performance liquid chromatography and
6-BA rapid detection test strips (colloidal gold method) were compared. Results The 6-benzyl adenine had a good
linear relationship in the concentration range of 0.04-1.0 pg/mL. The limit of quantification was 0.02 mg/kg, the
recoveries were 92.0%-106.2%, and the relative standard deviations were 1.06%-2.31%. The test results of the actual
samples were consistent with those of the rapid test strip (colloidal gold method). Conclusion The optimized high
performance liquid chromatography method has accurate results and good recovery rate, which is suitable for the
determination of 6-BA in bean sprouts. It can also be used for the quantitative and stability verification of blind
samples of 6-BA fast detection equipment, providing theoretical support for the rapid and effective determination of

6-BA content in bean sprouts.
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Fig.l Effect of ultrasound time on 6-BA concentration in bean
sprouts(n=3)
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Fig.2 Effect of centrifugal speed on 6-BA concentration in bean
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Fig.3 Effect of rotary steaming temperature on 6-BA concentration
in bean sprouts(n=3)
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Table 1 Recovery rates of 6-BA
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1 2 3 4 5 6 7
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3.3 ALFES 6-BA BRI A EIERILERIIEL
" 0-4  10.2522 0 N.D. FAME(-)
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