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Study on optimization of derivatization reaction conditions during
determination of erythromycin residues

HUI Yun-Hua, YU Huan, YU Hui-Juan"

(Ministry of Agriculture Supervision and Testing Center for Aquatic Products, East China Sea Fisheries Research Institute,
Chinese Academy of Fishery Science, Shanghai 200090, China)

ABSTRACT: Objective To investigate the conditions of derivatization reaction during the process of
erythromycin determination in aquatic products. Methods The reaction temperature, reaction time,
FMOC-CL quantity and reaction system were studied to optimize the derivatization reaction. Results The
results showed that the best derivatization reaction conditions of erythromycin were as follows: the
derivatization reaction temperature was 45 ‘C, the reaction time was 1 h, and the amount of FMOC-CL was 50
ug under the reaction system of Vacetonitrite: Vkmzro4=2:1. Conclusion  The derivatization reaction condition was
suitable for the established experiment.
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Fig. 1 The derivation reaction of erythromycin
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Table 1 The gradient elution procedure

(min)
A(%) B(%)
0.00 63 37
12.0 63 37
13.0 75 25
19.0 75 25
19.1 63 37
25.0 63 37
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Fig. 2 The effect of reaction temperature on erythromycin
derivatization (n=3)
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Fig. 3 The effect of reaction time on erythromycin
derivatization (n=3)
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Fig. 4 The effect of amount of FMOC-CL on erythromycin
derivatization (n=3)
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Fig. 5 The effect of ratio of acetonitrile to KH,PO,4 on
derivatization (n=3)

1 40~50 C,
: 1 h, 1 50 pg, \
Vku,po,=2:1 >
, 6
11.610 min,
17.221 min



92

120 =
100 -
80
60 3
40
20 3

LU

11.610

e —— 13316

ﬁr 17.221

PR BB (min)

10

Retention time

6

15 20

Fig. 6 HPLC chromatogram of erythromycin and roxithromycin standard
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