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Tab.2 Results of adding standard recovery rate and precision experiments

&Y HASGE/ (mng-g™!)  BIKFE/ (mg-g™')  MEME/ (mg-g~!)  BWCE/% ~FHEE/%  RSD/%
13.3182 97.37
13.3717 98. 44
13.205 2 95. 11
5.00 13.3273 97.55 7.3 21
13. 461 4 100. 23
13.194 2 94. 89
18.351 6 99. 02
18.987 5 105. 38
Wit e -7 A AT 8.4497 10,00 18.7437 102.94 1013 3.1
18. 106 4 96. 57
18.596 7 101. 47
18.694 9 102. 45
111. 869 2 103. 42
111.2813 102. 83
106. 775 4 98.33
100.00 109.9197 101. 47 101.5 2.2
107.759 9 99.31
112.073 8 103. 62
11.4956 104. 88
11.617 3 107. 31
11.373 8 102. 44
3-00 11.1852 98. 67 102.8 3.9
11.1292 97.55
11.562 1 106. 21
16.202 6 99. 51
16.4959 102. 44
p— 6.251 6 10.00 16.349 3 100. 98 oL g
16.594 7 103. 43
16.4476 101. 96
16. 108 9 98. 57
107.3312 101. 08
109. 491 7 103.24
108.012 4 101. 76
100.00 106. 643 1 100. 39 1016 16
109.7825 103. 53
105. 564 2 99. 31
n=6
F 3 EEMTRL
Tab.3 Results of repeatability experiments
waEY MR Cmee ™) L RSD/%
E AWl 5524 34 44 8554 A (mg-g™")
Wil e 27 AT 16.75 16. 89 16. 98 17. 18 17.01 16. 86 16. 90 0. 87
FFE 21.12 20. 84 21.38 21.08 20.95 21.27 21.10 0.94

n=6
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Tab.4 Results of stability experiments
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Simultaneous Determination of Two Components in
Sorghum Pigment by HPLC

SHEN Kemin ', HU Xiaogin®, HAN Chun®"
(1. Department of Public Health and Preventive Medicine, Changzhi Medical College,
Changzhi 046000, China;
2. Changzhi Institute for Food and Drug Control , Changzhi 046000, China;
3. Department of Chemistry, Changzhi University, Changzhi 046011, China)

Abstract: To determine flavonoid compounds of quercetin-7-glucoside and apigenin in sorghum pigment,
the method of HPLC-double wavelength was established. Two components were extracted and disolved
after pretreatment and determined by the retention time and UV absorption spectra. Then they were ana-
lyzed by HPLC on a C,; column and detected at the wavelength of 486 nm and 333 nm for quercetin-7-
glucoside and apigenin respectively, with a mobile phase of methanol and 1% acetic acid for gradient
elution. The velocity of flow was 1. 0 ml./min and the injection volume was 20 wl.. The components were
quantitatively determined by calculating the peak areas. The results showed that the calibration curve was
liner in the range of 10.2 —408. 0 pwg/mL with the correlation coefficients of more than 0.999. The
detection limit was 2 pg/mg. The average recoveries ranged from 97.3% to 102. 8% , and the relative
standard deviations (RSD) were 1.6% —3.9% (n =6). The method showed good repeatability,
accuracy, and stability and could be applied in the accurate quantification of two flavonoid components in

sorghum pigment.

Keywords: quercetin-7-glucoside; apigenin; sorghum pigment; HPLC
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