MR EERY 2015, Vol.31, No.9

FIE AN L-T- PRI B EE & B ORI5

wmAEwE ', EA2°, IBEFE’, BRMHLET, fRE, XBiFET
(L. HZKFABAFERABRELZRET, 1HH G 330047) (2. 5T HE RRBIEH T8, 1HE G 330029)
BE: LT AR AR —F 3R AR AR ERIBNA, M D-#-FEANKFEREER G om A AM AR, 8
AT L8 TR F I REL A2 N 77 k% Rt AR AE- T RAKFREE S S, AN Lt L5 FRmK F Mg e
¥, AXEI TREFHEBENS. AW &RENT L-48-F AANRFE AR & B0RM €18k (HPLC). F3014% A EC250/4
NUCLEOSIL Chiral-1 54 & 34 (4 mm>250 mm, 5 pm), A 3048 4 0.4mmol/L CuSO, 5H,0 7Kz, 428 4 35 C, #aksh 1.0 mL/min,
HHEEH 20 pb, BNEKA 240 nm; EEEHT LAB-F AR EEL 910 ML MTE B A 054121352 mgml,  ZKiAe% Z4 R
50,9999, fE£NESEE MAE FE ARSI REF, PFHEER 07.73%. EF AR, SRR, TRT U-B-PRBERF AL

5 S B S R E R MR,
KR LAR-FHEABR AR, TRk, nE

N EES: 1673-9078(2015)9-309-313

Modern Food Science and Technology

DOI: 10.13982/j.mfst.1673-9078.2015.9.050

Determination of L-Se-methylselenocysteine‘Content by Chiral

Chromatography

HUANG Xiao-wan', WANG Shan?, JIE Qin-feng?, QI U Wei-htua’, HE Yue-ming', DENG Ze-yuan'
(1.State Key Laboratory of Food Science and Technology; Nanchang University, Nanchang 330047, China)
(2.Center for Disease Control and Prevention of JiangxiProvince, Nanchang 330029, China)

Abstract: L-Se-methyIselenocysteine is a new selenium=containing food supplement; however, no studies regarding the safety of
D-Se-methy Iselenocy steine have been reported. Current methods for the determination of L-Se-methylselenocysteine content mainly focus on
the measurement of total Se-methylselenocysteine content and cannot differentiate it from the content of L-Se-methylselenocysteine.
High-pressure liquid chromatography (HPLC) was usedinthis study to'estimate L-Se-methy lselenocysteine content using chiral separation, and
a standard curve was established. Reliable chromatographic separation was achieved on an EC250/4 NUCLEOSIL Chiral-1 column (4 mm x
250 mm, 5 um) when the mobile phase was 0.4 mmol/L CuSO4:5H,0, column temperature was 35 °C, flow rate was 1.0 mL/min, sample size
was 20 pl, and detection wavelength was. 240 nm. Under these conditions, the calibration curves established showed good linearity across the

concentration range of 0.541~1.352‘'mg/ml, witha.correlation coefficient of 0.9999 and an average recovery of 97.73%. The method is simple,

accurate, and can be used to monitorthe quality of L-Se-methy lselenocysteine and its related produds.
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Fig.1 Standard curve of L-Se-methylselenocysteine
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Table 1 Precision test results for L-Se-methylselenocysteine
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