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Analysis of Organic Acids and Vc in Sour Jujube by

High Performance Liquid Chromatography

SUN Yan-fang' ,LIANG Zong-suo’ , YANG Kai-bao®’ , LIU Zheng'
(1. Science College of Liaoning Technical University, Fuxin, Liaoning 123000;2. Life Science

College of Northwest Agricultural and Forestry University, Yangling, Shananxi 712100

3. Resources and Environment College of Northwest Agricultural and Forestry University,

Yangling, Shananxi 712100)

Abstract: In order to better develop and utilize sour jujube resources,an Waters XB-C;s column was used and

0.05 mol- L™

phosphate buffer solution as the mobile phase at a flow rate of 1. 0 mL+min",and the detection

wavelenghth was 210 nm. The organic acids and Ve by HPLC in sour jujube (fresh fruit,dry fruit and jam)

were determined and analyzed. The result showed that organic acids and Ve were successfully separated within

10 min, but the content of organic acids and V¢ in sour jujube({resh fruit,dry fruit and jam) were very differ-

ent. The method was fast, sensitive,reproducible and practical for the routine analysis of organic acids and Ve

in sour jujube.

Key words: sour jujube;organic acids; high performance liquid chromatography(HPLC)
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