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Method Research of Detection of Morphine Component in Chafing Dish
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Abstract: Using high performance liquid chromatography, transferring component fromsolid to liquid is a prerequisite for the protection

of quantitative results of real value, water-soluble solution to determine the basic method for pre-treatment. Results showed that the chafing dish

morphine content were 5.31%, 7.60%, 10.20% detected by HPLC on a C1s column. the use of domestic solid phase extraction column can give

recovery rate of 98.7%. The HPLC detection conditions were mobile phase 0.05‘mol/L-potassium dihydrogen p hosphate, 0.0025 mol/L heptane

sulfonate aqueous solution - acetonitrile, column temperature 35 °‘C, flow rate 1 mL/min, and detection wavelength.
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Al FEMZERUNME: CGe (RS ERHERAFD,
Sep-Pak \ac CE[E waters A ] ); EiEAE: Inersil
ODS-SP(4.6 mm>150 mm, Spum), HASHEAR; 4l
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- XP1025, Ay HhER MGHERRIHE S i -
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F %1005 HE T RRIRE F, B B idE(60~90 C) =i
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Table 1 Morphine contents extracted by different methods

R Ty ik HARE/Mg E@iR )7 —4k

¥ BT 75 MR 9.93 2056489 207098.6
R 9.82 1336311 136080.5

0.05mol/L #4842 % o ik 10.12 1948839 192573
pH 3.27 Rz 9.87 1855771.7 188021.45
pH 3.96 Kizik 9.82 1857761.1 189181.37
pH 4.42 Kixik 10.05 2038758  202861.5
pH 5.95 K&k 10.09 1983621  196592.8
pH 6.35 Kizik 9.97 1969610 197553.7
pH 6.72 Kz 10.07 1928161 191475.8
pH 6.84 Kixigk 9.99 1876478 187835.6
pH 7.39 K&k 10.12 1908552  188592.1
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PRIUREAS 57 55— SR 25 R sk 1 Ffows
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Fig 1 The calibration curve
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Table 2 Morphine contents.of samples of different brand

o0 i —1% o T =% o 1% = 1%
5.30 7.60 10.21
5.31 7.59 10.20
5.32 7.61 10.19

2.1.2 I
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Table 3 The days of morphine,daytime experimental results of

precision
B A% A (n=10)

) PG a4 m AR
B I(mg/mL)

| 145 % & (n=6)
R uFE MmR

Xt B S IR IR

RSD/% RSD/% RSD/% RSD/%
0.0002 0.14 0.57 131 2.47
0.02 0.12 0.53 123 2.36
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Fig.2 Effectof ammonia water concentration on the recovery
rate of solid-phase extraction
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Fig.3 Effect of initial concentration of organic phase on the
number of theoretical plates
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Fig.4 Effect of gradient rate on the number of theoretical plates
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Fig.5 Effect of gradient rate on peak height
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Fig 6 Effect of flow rate on the number of theoretical plates
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Fig.7 Effect of flow rate on the peak area
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Fig.8 Effect of column temperature-on the number of
theoretical plates
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FEARTIRE B IRZ RENHIAR R, ARSIt — DA &
el T AR T e XA SIZE6 mi A B 7 v S R
VSRR, A AEEGE AT DR KL kb 78, (S
P2 AR BNV RT IASE] 98, 79% RIeR,  RENS 2
R, 3k 1 AH A BEAR T A

3.3 ARSI XS N 1) v SR A s o T kA IEAT T
RGN, BT B Mok : Jiish 48 0.05 mol/L
Wl &80, 0.0025 mol/L B kel B /KA - £
FEIE 35 °C; VE 1 mUmin; RaAEPERET . LL6%
BHAE (B NWIEREE, L 2 %/min FH2 26%,
L 9 %/min F 22 35%, {#%F 9 min; ARl A 220 nm.
AL T —ANES TR AR 0T ST AEEE HPLC 437
Hik.
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