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Determination of f-glucan in health food by high performance
liquid chromatography

YOU Jing-Shui”
(By-Health Co., Ltd., Zhuhai 519040, China)

ABSTRACT: Objective To establish a method for the determination of f-glucan in health food by high
performance liquid chromatography (HPLC). Method The samples were under acidic conditions at 135 C for
microwave extraction of 15 min, and the digestion solution was removed. Sodium hydroxide solution was used to
adjust pH to 6.5+0.2. The volume was determined to 100 mL, shaking well and filtering. HPLC was used for
detection, and it was quantitated according to the peak area of the glucose standard. Results Glucose concentration
was good linear with peak area in the range of 0.01~0.16 mg/mL, with the correlation coefficient of 0.9998. The

recoveries were 97.4%~98.6%, with relative standard deviation (RSD) of 0.4%~0.9%. Conclusion The method is

simple, accurate and reproducible, which is suitable for the rapid determination of f-glucan in health food.
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1.0 mg/mL PIARMERE AR, T EIARAE

FRUE TAEVR T A% EBGRERE A 0.1, 0.2,
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Fig.3 Chromatogram of sample

S/N=10 Bt X B 19 15 43 7 M B o R0 14 )y T H B
132 mg/kg, HIZIMET 7€ PR 440 mg/kg.
323 HEEER

AP 6 ke AL, $52 2.2.3 B BAL RS E, 3
] TR B i N A X BR Al 22 (relative standard deviation,
RSD). HHLERIE 1, 6 (3FEMAY RSD ) 0.6%, F56
GB/T 27404-2008 FIRE % B 2R (R 9 R <1.3%")), ® W%
A RAFIRE %
324 EREZE
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ERBRIAW(0.5 mol/L), 7E 135 CHUIIRE 15 min, BUH K i
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100 mL &S, $E5, 0.45 um SAFLIERETUE, 5660
PR, SEFRESE 30 uL,  EHLINGE o A A AR HE L LE 3 AR
ISIZKE T BE A SR 5 0L 2% 2,

AR 2 IRE5R, 3 ADAFRIKE R EE 71
IR N 97.4%~98.6%, £F4 GB/T 27404-2008 [EIISCHK 1)
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®1 HBEESR

Table 1 Results of precision

F5 FREERE(2) (%) RSD(%)
1 0.2513
2 0.2487
3 0.2492
11.33 0.6
4 0.2528
5 0.2474
6 0.2507

FR2 MIREWELILER (n=3)
Table 2 Recoveries at spiked levels (n=3)

o) bR SEPR AR BRAE A o] s 4 SEH iR RSD
(mg) (mg) (%) (%) (%)
20.04 19.68 98.20
1 20.16 19.45 96.48 97.5 0.9
19.86 19.44 97.89
25.21 24.98 99.09
2 24.82 24.56 98.95 98.6 0.6
25.09 24.51 97.69
30.24 29.45 97.39
3 29.68 29.05 97.88 97.4 0.4
30.07 29.12 96.84
®3 oHtRERMET p-HERIERNER
Table 3 Contents of 6 batches of f-glucan in health food
B 2 2 BN DL SR K- S pn 7 fE
T3 . = A ’
I (%) Frs E (%) FYAE R i 22 (%)
1 11.15 0.2
2 11.31 1.0
3 11.24 0.4
11.2
4 11.33 1.1
5 11.27 0.6
6 11.23 0.3

FOROE EISE: 95%~105%), RSD A 0.4%~0.9%, f54 27404-2008 F4 TR B SR (HERT E<5%)
GB/T 27404-2008 FRE % ZR B HE<1.3%), XWXy

e HAT BT YRR B 4 %
3.3 LFRERNE SR PRV 0 K AR, e - TR M A e A 2

AR 6 KRy p AR e R HPLC WM AIHRG o ik, RIS AT
7ML B IAGIIAE R e 3, RN, i BORECY 0.9, MBI I BRIE Ak E AR
B B O AR A 22 5 L 0.2%-11%, A4 GBIT it
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