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Determination of sulforaphane in Eruca sativa Mill by high performance
liquid chromatography-tandem mass spectrometry
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ABSTRACT: Objective To establish a method for the determination of sulforaphane in Eruca sativa Mill by high
performance liquid chromatography-tandem mass spectrometry. Methods The samples were added to pH 6
phosphate buffer solution and hydrolyzed by shaking in 50 °C water bath for 2 h. After cooling to room temperature and
extraction by dichloromethane, the extract was blown dry and re-solubilized with acetonitrile, separated on Zorbax SB Cg
column (100 mmx*2.1 mm, 3.5 pm) using 0.1% formic acid aqueous solution and acetonitrile as mobile phase, glucoerucin
in fresh Eruca sativa Mill was detected by electrospray positive ion and multiple response monitoring (MRM) mode, and
quantified by external standard method. Results The linear range of sulforaphane was 10-500 ng/mL (r*=0.999), the
limit of detection was 4.0 ug/kg, and the limit of quantification was 13.0 pg/kg. The spiked recoveries ranged from
95.7% to 104.0% at the low, medium and high levels, and the relative standard deviations were less than 1.0%. The
method established in this study was applied to determine the content of sulforaphane in fresh Eruca sativa Mill of

different growth cycles, and the change of trend were basically consistent with the literature reports. Sulforaphane
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accumulated gradually accumulated during the growth and reached a maximum at the early maturity. However, the

sulforaphane content had a decreasing trend at the late maturity due to plant senescence. Conclusion This method

meets the requirements of accuracy, precision and sensitivity, and can be used for the determination of sulforaphane

in Eruca sativa Mill.

KEY WORDS: sulforaphane; Eruca sativa Mill; high performance liquid chromatography-tandem mass
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Table 2 Changes of sulforaphane content in fresh Eruca sativa
Mill at different growth cycles (n=3)
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