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Determination of isoalliin in onion by HPLC

GUO Juan, TANG Hui" ,RUI Ming, DAI You-biao, GUAN Li

(College of Pharmacy,Key Laboratory of Xinjiang Phytomedicine Resources, Shihezi 832002, China)

Abstract : Objective: To establish an HPLC method for determination of isoalliin in onion.Method : We use microwave
to destry the enzyme in onions and determine in the following terms of chromatography : Agilent C,; column(250mm
x4.6mm) ,mobile phase:100% water;flow rate:0.8mL / min;the UV detection wavelength:230nm;temperature.
25°C;Sample volume :20uL.Results: The content of isoalliin in red, yellow, white onions was 0.876,0.839,0.377mg/g (n
=3);recovery was 102.9% ,RSD% =2.3% (n =3),the standard curve of isoalliin showed good linearity in the
concentration range of 23~420ug/mL(r =0.9999) ; Conclusion: The method was found to be simple, sensitive and
accurate, it can meet the needs of day-to-day test.
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Study on degree of esterification of polysaccharide ZSP3c from
Zizyphus jujuba cv.Jinsixiaozao by fourier
transform infrared spectrophotometer
LI Jin-wei' ,FAN Liu-ping' , LI Ping-ping’ , ZHANG Lian-fu'

(1.School of Food Science and Technology,State Key laboratory of Food Science and
Technology, Jiangnan University , Wuxi 214122, China;
2.Department of Food Engineer,Shangdong Business Insistute,, Yantai 264670, China)

Abstract: A new method was applied for the study of the degree of esterification( DE) of polysaccharide.A crude
polysaccharide was isolated from the water-soluble extracts of ZiZyphus Jujuba cv.Jinsixiaozao,and a water—
soluble polysaccharide(ZSP3c) was purified by DEAE-SepharoseCL-6B, Sepharose CL-6B and Sephadex G-
200 column chromatography. The degree of esterification (DE) value of ZSP3c was 41.9% by fourier transform
infrared spectrophotometer( FT-IR) ,no significant differences(P >0.05) were found between the result of FT-IR
and chemistry titration.The method was accurate and feasibility.
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