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Determination of phosphatidylserine in health food by high performance
liquid chromatography

LIU Guang-Lan*, WU Yin, CHEN Cai-Yun, ZHENG Hai-Rong
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ABSTRACT: Objective
performance liquid chromatography (HPLC). Methods

To establish a method for determination of phosphatidylserine in health food by high
Samples were dissolved by chloroform and separated by
SIL chromatographic column (4.6 mmx250 mm, 5 um), with the mobile phase consisting of n-hexane: isopropanol:
1%phosphoric acid water (25:70:5, V:V:V) by isocratic elution. The detection wave length was 205 nm. Results
Phosphatidylserine had a good linear relationship in range of 0.13504~0.67520 mg/mL (r’=0.9993), the average
recovery was 96.16%~99.60%, and the relative standard deviation was 1.1%. Conclusion This method has the
advantages of high specificity, short time, simple operation, accuracy and good reproducibility in the determination of
phosphatidylserine in health food, which can be popularized in the laboratories.
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Table 1 Results precision of phosphatidylserine (n=6)

75 Pried/g i (A B /mL e /(mg/mL) Fit/(mg/g) TR (mg/g) RSD/%

1 0.06793 25 0.1574555 57.948

2 0.06596 25 0.1501395 56.906

3 0.06599 25 0.1519872 57.580

57.690 0.9

4 0.06802 25 0.1580257 58.081

5 0.06505 25 0.1512526 58.129

6 0.06508 25 0.1496892 57.502

R2 BEBLERMNFEWERSERER(N=9)
Table 2 Results standard recovery rate of phosphatidylserine(n=9)
PS5 FRMFRREE/g FRANBTERMKEE/(mg/mL)  URFIIAXTBAR B /mg SRR AIAR R /mg EDRCR/%  FEERE/%  RSD/%

1 0.05302 0.20149 1.9787 2.02559 97.68
2 0.05405 0.20543 2.0176 2.02559 99.60
3 0.05413 0.20481 1.9975 2.02559 98.61
4 0.05017 0.22088 2.6276 2.70079 97.29
5 0.05021 0.22145 2.6397 2.70079 97.73 97.70 1.1
6 0.05022 0.22097 2.6271 2.70079 97.27
7 0.05056 0.24911 3.3109 3.3759 98.07
8 0.05045 0.24627 3.2464 3.3759 96.16
9 0.05002 0.24609 3.2666 3.3759 96.76
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