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Determination of sodium copper chlorophyllin in edible green pigments by
high performance liquid chromatography-diode array
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ABSTRACT: Objective To establish a method for determination of sodium copper chlorophyllin in edible green
pigments by high performance liquid chromatography-diode array. Methods After ultrasonic treatment, the
samples were eluted by acetic acid solution(0.5%, V/V)/methanol/acetone, and then separated by Agilent TC-Cg
silica gel column. Quantitative detection was carried out at wavelength of 405 nm. Results The linear correlation
was good in the concentration range of 1-200 pg/mL(r’=0.9998). The limit of detection was 0.21 mg/kg and the
relative standard deviation was 1.4%. No sodium copper chlorophyllin was found in 7 edible green pigments samples.
Conclusion This method realized the qualitative and quantitative analysis of sodium copper chlorophyllin in edible
green pigments. Compared with the traditional ultraviolet spectrophotometry, the sensitivity and accuracy is
improved effectively.
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Fig.1 Chemical structure of sodium copper chlorophyllin
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Table 1 Gradient elution procedure of mobile phase
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Fig.2 Chromatogram of series standard solution
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Fig.3 Spectrogram of top peaks with different retention time
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Fig.5 Chromatogram of 12 pg/mL standard solution and edible green pigment samples
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