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Determination of aspartamein areca by high performance liquid
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ABSTRACT: Objective To establish a method for determination of aspartame in areca by high performance liquid
chromatography (HPLC). Methods Aspartame was extracted from areca by ultrasound extraction method with
phosphoric acid aqueous solutions (pH=2) after removed of brine and inner fiber. The extraction solution was
separated by Agilent ZORBAX SB-C;g column (4.6 mmx250 mm, 5 pm), using acetonitrile and 10 mmol/L KH,PO,
solution (pH=3.5)(14:86, V:V)as mobile phase with a flow rate of 1 mL/min, and detected by ultraviolet detector at
the wavelength of 210 nm. Results Aspartame had a good liner relationship in the range of 4.444~222.2 pug/mL, and
the limit of detection of aspartame was 0.22 pg/mL. The precision of this method was 0.17% and the average
recoveries spiked at 3 levels was 99.80%. Conclusion The extraction method is easy to operate with good
extraction yield and good stability, which can be used for extracting aspartame from areca. Besides, the detection
method has the advantages of wide linear range, high sensitivity, rapidness and accuracy, which can be used for
determination of aspartame in areca.
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Fig.2 Chromatogram of areca sample
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