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Abstract: A simple and rapid method was developed for determination of solanesol in tobacco'by RP-HPLC and the saponification
process was optimized. The solanesol content was quantitatively determined with the external standard method. The results indicated that the
optimum saponification process was as follows: KOH -methanol solution 0.5 mol/L, of saponification temperature 30 “C, and the saponification
time 30 minutes. The method had good linearity with correlation coefficient of 0:9999.-T he limit of detection based on signal-to-noise ratio of 3

was 27.4 ng. The recovery of solanesol in tobacco was 99% with RSD of 0.41%.
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Fig.3 Effect of saponification time on the content of solanesol
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Fig.4 Effect of saponification time on the content of solanesol
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Table 3 Coefficient and significance of regression models

Table 2 Box-Benhnken experiment design and the result

*2 AR RER

% £ KR F A BT F & P BFH
A 24.80 2.76 10.27 0.0098 *x
A 3.45 3.45 12.84 0.0158 o

B 0.48 0.48 1.79 0.2387

C 3.14 3.14 11.69 0.0189 *
AB 0.060 0.060 0.22 0.6562
AC 0.012 0.012 0.045 0.8402

BC 0.038 0.038 0.14 0.7221

Az 9.89 9.89 36.85 0.0018 **
B2 7.44 7.44 27.71 0.0033 **
(07) 2.71 2.71 10.10 0.0246 *
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Table 4 The results of precision test

A B C FMME FNME
1 ! 0 2096  21.33
) 1 1 0 2333 22.89
3 1 1 0 2065  21.09
4 1 1 0 2253  22.16
. 1 0 1 2279 2234
6 1 0 1 234 2377
; 1 0 1 2157 21.20
8 1 0 1 2196 2241
9 0 1 1 2335 .23.42
10 0 1 1 2312 2313
1 0 1 1 2237 22.36
1 0 1 1 21.75  21.68
13 0 0 0 249  24.92
14 0 0 0 2492 2492
15 0 0 0 2495 = 24.92
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% REEl(mglg) 21.05 21.13 211 21.24 21.01 212 0.41%
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Table 5 Recovery experiments

B85 KJRALImg AmgEimg M EAE EE% 3 R %

1 21.12 1 22.06 94
2 21.12 5 26.25 103
3 21.12 10 31.24 101 99
4 21.12 15 35.8 98
5 21.12 20 41.01 99
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FE LB 26T A0, AR e B DAL IR i 2% 1
HEEME 3, ERNE 3. WNEITLUEL, T
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