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ABSTRACT: Objective A sensitive and efficient method based on high performance liquid chromatography
(HPLC) was developed for simultaneous identification and quantification of curcuminoids in jelly. Method
Jelly samples were diluted and extracted by methanol: water (7:3). Using Kinetex PFP (five fluorinated phenyl)
column, with a 0.1% formic acid water solution and 0.1% formic acid acetonitrile solution as mobile phase. The
flow rate was 1.0 mL/min and detection wavelength was 420 nm under room temperature with 4.0 pL injection
volume. Results The recoveries of curcuminoids were in range of 93.0%~103.2%, the relative standard
deviation was 2.73%~4.89%. It showed a good linearity in 1.0~100.0 pg/mL with the correlation coefficients
(rz) of 0.999. Conclusion Curcuminoids were detected in gel jelly and straw jelly, and the level of
curcuminoids was between 1~15 mg/kg.
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Fig. 1 Chromatogram of curcumins standard (1 pg/mL) Curll Curl
1. (Cur I); 2. (Cur II); 3.
(Cur TIT) , Curlll
1. Curcumin (Cur I); 2. Demethoxycurcumin (Cur II); Curll Curl 1.43~6.02 mg/kg
3. Bidemethoxycurcumin (Cur III) 0.54~4.51 mg/ke 12-4.03 mg/kg,
Curlll Curll Curl 0~1.68 mg/kg
3.2 MEREYERFIEEE 0~0.73 mg/kg 0~2.11 mg/kg
2.50 g, R
FR1 KMEE. BHR
Tablel Theresultsof linear range and detection limit
(ug/mL) r’ (ug/mL)
CurllI 1~100 Y=34.688X-16.063 0.9992 1
Curll 1~100 Y=32.845X-17.308 0.9991 1
Curl 1~100 Y=28.871X-17.314 0.9993 1
F 2 MIREYE R EEXRERE (n=3)
Table2 Recoveriesand relative standard deviation of samples (n=3)
(n=3)
(mg/kg) (ng/mL) (ng/mL) (%) (%)
10.0 1.00 0.97 97.0 4.22
CurllI 20.0 2.00 1.88 94.0 391
50.0 5.00 491 98.2 4.96
10.0 1.00 0.98 98.0 2.73
Curll 20.0 2.00 1.86 93.0 3.36
50.0 5.00 5.06 101.2 4.89
10.0 1.00 0.93 93.0 4.75
Curl 20.0 2.00 1.94 97.0 3.99

50.0 5.00 5.16 103.2 4.36
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Fig. 3 Curlll content range of 2 type jelly (mg/kg)
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