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Determination of the Sialic Acid Content in Milk by HPLC
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Abstract: Sialic acid in milk was released via acid hydrolysis, and then derivated with O-pheny-lenediamine «2HCI (10 mg/mL) at 80 C
for 40 min. The content of the derivated sialic acid was determinded on a Symmetry Cg column (250 mmx4.6 mm, 5 um) using a UV detector
at 230 nm. The mobile phase was a mixture of 1.0% tetraphdrofuran (containing 0.2% phosphoric acid) and acetonitrile (92:8) at a flow rate of

1.0 ml/min. The column temperatue was 35 ‘C. The results indicated the linear rang of Sialic acid was 10~320 pg/mL and the average recovery

was 95.7%. This method for the determination of the sialic acid content in milk had good reproducibility and high sensitivity.

Key words: milk; N-Acetylneuraminic acid; high performance liquid chromatography

ME R (Sialic Acid, SA) J&— M 4 & IR
(Neuraminic acid) WIRTAEY), | ZAEET ZFED)
LA, JEAL A RS LR R MR T Y
TERER 73 AL B LA R I MER IR 22 N-&
FEAH IR, FrLAEHE A N-CBEP A S FRFR R
M, EZ 5K AERIIRE. AAh, HERER
S FIRIRIIKINE TR ER, EREEHEE LRIz
BhREY. MR EYRIEEER R, R
WA & R, WAAE T, XSEMYst.
RSO0 MR R E N E AT TR, RN
HMEUCRA HPLC-UV 2%, PASBZR 2 #h#2Eh (OPD)
AT EGRIIGE 1A IR & &, SEgmEs
TRk, B R, PG, R RS
R
1 MRERE
WS HER: 2007-08-23
EETE: WREERRHEEEEIE (0522010800
EEEN: BE (1982-), 5, Nk, MLARE, MxAE: AEYLE

BREE: BEF (1966-) 5, XNk, #L, Bi%, TEAEIIERR
REWEF SR,

L1 AR SRR R

AR B (Sigma AF]D; R RSB i
(Waters A#]); TEFEZARRA (FHFEIAEATRA
FD); N- B2 2 B A - (N-Acetylneuraminic
acid, NeuSAc) JWH Sigma A#]; AFK & EHREL
(OPD) M H A A F]; DUSIRIEA 2585 8
WAl BREREUN. TR, =R RN OHTAL, FURER
BT AN T BEYIAT, B F/KS a4k
12 IV
12.1 il

R Symmetry Cig#E (4.6 mm X250 mm, 5
um); Fiff: 35 C; JaNHH: 1.0%PY SRR KR (7
0.2%%IR) - (92:8); ArillK: 230 nm; JitE:
1.0 mL/min; #EFEAAAL: 10 uL.
122 BESER

EEIAY) 10 mL T 3E0EH, 74 °C. 3500
/min B5.0 30 min, B AR RS, PGS
R 10% 1 =R LR ITEE H, R LUK E
JE 10 min, FFE50 30 min, 4 FIERB AR,
I 5 mL A1 5%1) =& LBRPEEDTE, IRAETE
4 “C. 3500 r/min 20> 20 min, ¥ FiEBRE, &3F

75



MK EmBHL

Modern Food Science and Technology

2007, Vol.23, No.12

PRI 3B IINZEER 0.1 mol/L IR, X
A 80 CrKiEAT 2 h HHATR/KME. B &K
. e, TEREFE A RAN FZE ARG A 10 mL. Btk
W 2mL, I 10 mg/mL 4F 2K~ hRhiam (H
0.2 mol/L TIREIWERIAM) 1 mL, FHET 80 TK
WA 40 min, HEUHEAH, £ 0.45 um BEI)E
JE R B IR IET 10 pL VEARAR A, 05t
.

12.3 X HR SRR ) %

HUN-Z B A2 B0 AT 2 mL, FIA 10
mg/mL 48K " ERRR EVA 1 mL, BT 80 C/K
Jn#k 40 min, U JEAEL, £ 0.45 um BRI A RS
W IRV 10 pL JENTRAH B0, 1SR AR

2 ZR5iMe

2.1 MERERNATAAC S EE

HERIR (SA) fe Mok &9, B LLLIRERYE
LM E R B O, I AENE SR 1 O i A A s AW
R AT, TEFL AR MERR LA N- S 4 2 R 1
AAEAE, BERMZM TS OPD N, ZERA5E
SLHMR IR AT, NI 1.

COOH OH-_N<
0 cH I D
H OH 2 N

H—{—OH NH, H—{—OH
CH,CONH——H + ——= CH,CONH——H
OH——H NH; OH——H

H——OH H——OH

H——OH H——OH

CH,OH CH,OH

&1 N-ZEHHEEER R MR
Fig.1 Mechanism of N-Acetylneuraminic acid
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solution (B)
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Table 1 Contents of the free sialic acid and sialic acid bounded

with oligosaccharide

Al A2 A3 A4 AS A6 #Ma

( 0.082 0.061 0.068 0.052 0.073 0.069 0.068
m
RSD/% 1.52
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