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Abstract: In this paper, reverse phase HPLC-ELSD and norm: xﬁ

soybean oil. The results indicated that the two methods were suitable for determination of

ase HPLLC-RI.we

ed to determine the products from glycerolysis of

lative content of monoacylglycerols (MAG),

diacylglycerols (DAG) and triacylglycerols (TAG). Oleic acid glycerides wete determined by reverse phase HPLC-UV, the standard curves of

1-monoolein (1-0O), 1,3-diolein (1,3-O0) and triolein (OOO) were established, and the correlation coefficients were higher than 0.99.
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E R AR R . DYERZE DIONEX P680OHPLC
Pump; #fF£#% DIONEX ASI-100 Automated Sample
Injector; 78R IGEUEHG I ES Alltech ELSD2000ES; <
FHVBUAH 4 34T MERCK C18 (250x4.6 mm, 5 um).

ELSD Z:%f. EREIE 85 C, AME 2.0
L/min. 5 /%Hfﬁmﬁ:}u?%l, AR 40 C.

< 1 RP-HPLC-ELSD MR 5eRi &1
Table 1 Gradient elution conditions of RP-HPLC-ELSD
Aak/ L ZR¥m/ K/

i 8] /min
mL/min)  (VIV, %) VIV, %) VIV, %)
0 1.0 80 0 20
2 1.0 80 0 20
12 1.0 100 0 0
20 1.0 70 30 0
26 1.0 70 30 0
35 1.0 30 70 0
37 1.0 30 70 0
39 1.0 100 0 0
42 1.0 100 0 0

1.3 NP-HPLC-RI &l

e ROAH B : - —HEZE WATERS 515 HPLC
Pump; /~ZERIIES (R Waters 2410;  1EAHFA (3%
#+: phenomenex, C18 (250x4.6 mm; 5 pm),

K IE Ot/ A EE=10/1 FEhA SRR P i
IAAGE 1.0 mL/min, #iE 35 C, mZERN
R — ke &,

1.4 RP-HPLC-UV &l

RO R S eSS 1274 [R], KM
DIONEX, PDA-100 ““HEFEA, AR 205~220
nm, AHEEGEMN & LR

Z%.2 RP-HPLC
Table 2 Gradientelution

iE Th R B K/

i8] L/
/mip((mL in) (VIV, %)

=4/5(VN, %)  (VV, %)
0 1.0 70 0 30
10 10 100 0 0
12 1.0 50 50 0
2 1.0 50 50 0
23 1.0 100 0 0
24 1.0 70 0 30
28 1.0 70 0 30
PR G E : FE# 0 I — 2 81 1-0.

1,3-00. 000 #rifEfh, KHIE ke REE=4/5 1%
753 HIlC B % 2.5 mg/mL W EETE 2 ) — R A1
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Fig.1 RP-HPLC-ELSD chromatography of Glycerides
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Fig.2 NP-HPLC-UV chromatography of glycerides
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Table 3 The compounds corresponding to the HPLC peaks and U, LS AL VAT g
the peak areas in Fig.2 T
Hibds  RGHImn @R ERR% (B A |
TAG 3.117 1654171 721 oo
Sn-1,3-DAG 3.924 3680014 16.04 3 750 -
Sn-1,2-DAG 4.600 2117614 9.23 - 500 -
Sn-1-MAG 13.520 14359856 62.59 - __'
Sn-2-MAG 16.000 1131077 4.93 UV n
RI52 3, "IIHE MAG. DAG K& TAG [a] 1A% %0 50 100 150 200 250 300 336
é\éi min
MAG(%)=62.59%+4.93%=67.52% (a) %‘29]‘#&59!'{ PR |
DAG(%)=16.04%+9.23%=25.27% s00F
TAG(%)=7.21% sk 1-0
7 4 RP-HPLC-ELSD 5 NP-HPLC-RI #&ilI£ERFLL 1.3-00
Table 4 Comparison of the test results by RP-HPLC-ELSD and = 0or
NP-HPLC-RI B 000
W5 RIAMAEE/% ELSDAME3/% iklhi 201
MAG 67.52 64.47 2.16 1251 ,.| L
DAG 2527 24.65 0.44 %0 50 100 5.0 200 250
TAG 721 10.89 2.60 min
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et o 80 -
2.2 RP-HPLC-UV £l HHEE# 00O = R4
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Fig.3 RP-HPLC-UV/(a) and HPLC-ELSD chromatography of
glycerides
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)] HPLC-ELSD B3, BT ELSD il n] AHERRA
AT, FrAH B AR 8. YT 3 TasiE
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Fig.4 Calibration curves of different compounds
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