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Simultaneous determination of four flavonoid glycosides and
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1+ A &3 4 . Bio-Bond 5 pm Ci5 (4.6 mm X 250 mm) ;¥
A2 10 pl; 3% B3 S5 A7 45 F 094 0k K % %) 4283 nm
F2 220 nm; A A8 T (A) A=K (B) , 4% B % BL: 0 min,
22% A3;8 min,22% A;10 min,95% A;16 min,95% A;
18 min,22% A;20 min,22% A, ik 1 mL/min, &0 &
FUHT. . LASHRLS S BRI AT EBEAMXRZEY
KT 0.999 7.4 R A 0.69~1.72 mg/L, & F R A1.51~
3.15 mg/L, & L AT AR At £ 0 F 200, mAfE ik
KT 98% A wi F At A gt £330 T 2%,
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Abstract: In order to simultaneously determine narirutin, naring-
in, hesperidin, neohesperidin and limonin in pomelo, the effects
of elution conditions and measurement wavelength of high-
pressure liquid chromatography on the determination results were
studied. The results showed that the optimal measurement condi-
tions were as follows. Chromatographic column of Bio-Bond 5 jxm
Ci5(4.6 mm X 250 mm was used, and the injection volume was
10 pL; the detection wavelengths of flavonoid glycosides and li-
monin were 283 nm and 220 nm, respectively; The phase: in-
cluded acetonitrile (A) and water (B) with gradient elution of
0 min, 22% A, 8 min, 22% A, 10 min, 95% A, 16 min, 95%
A, 18 min, 22% A, and 20 min, 22% A, with 1 mL/min flow
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rate. Under the control o these conditions, the above five compo-
nents were well separated; the correlation coefficient of the
standard curve was greater than 0.999 7, and the detection limit
was 0. 69 ~ 1. 72 mg/L. The quantification limit was 1.51 ~
3.15 mg/L. and the relative standard deviation of repeatability
was less than 2%. The sample recovery rates were all greater
than 98% , and the relative standard deviation of the sample re-
covery rates were all less than 2%.
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Table 1 5 different elution programs
Tk T2 T3 k4 TS

B )R Y /min Vg ¢ Vg BEARRF/min Vg ¢ Vg BFRRF/min Vg 2 Ve BFRFF /min Vg 2 Ve BFRFF /min Vg 2 Vi
0 22+ 78 0 22+ 78 0 22+ 78 0 22+ 78 0 22+ 78
10 22+ 78 10 22+ 78 10 2278 8 2278 8 22+ 78
12 45+ 55 12 65+ 35 12 80+ 20 10 90 ¢ 10 10 95+ 5
22 45+ 55 21 65 35 21 80 : 20 16 90 : 10 16 95+ 5
24 22+ 78 23 22+ 78 23 2278 18 2278 18 22+ 78
25 22+ 78 25 22+ 78 25 2278 20 22+ 78 20 22+ 78
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Figure 1 UV absorption spectra of four flavonoid glycosides and limonin
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Figure 2 Chromatograms of 5 standards at 283 nm and 220 nm
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Figure 3 Comparison of tailing of limonoid peaks under different elution conditions (220 nm)

Table 2 Standard curve, correlation coefficient, linear range, detection limit, and limit of

=2

SHMAMIRENE EAXRY AU EE QR EER'

quantification for the five components

— —
W e W R <i£k-¥?@1/> (fjfﬁ/ , (nfffﬁ/ ,
X il as y=18 1542 —6 563.4 0.999 8 6.78~724.56 0.48 1.18
L&t y=18 0502 —6 965.3 0.999 9 9.57~764.22 0.69 1.51
LA &R y=19 308x—11 514 0.999 8 4.89~736.68 0.32 0.86
s Ar y=20 058x—7 319.5 0.999 7 2.54~744.02 0.21 0.67
PR y=7511.520+10 528 0.999 9 10.57~489.67 1.52 3.15

T A Pl R A DN UK £ 283 nms AR R DU I K < 220 nm,
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Table 3 Repeated injection results of the five components

Fi/(mgeg™ b
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1 2 3 4 5 4y {E
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Figure 4 Chromatograms of young pomelo sample solution at 220 nm and 283 nm
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