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Analysis of Arbutin in Microbe Fermentation Solutionby Thin Layer

Chromatography
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Abstract: Objective: To establish a method for determination of the content of arbutin in microbe conversion solution by Thin-Layer

chromatography. Methods: The microbe conversion solution was filtrated and condensed. The developing solvent was a mixture of ethyl acetate,

acetic acid and water (3.1:1:1, v/v/v). The detection wavelength was set at 570 nm. Results: The calibration curve was Linear in the range of 2

ng~6 pg with r value of 0.9976. Conclusions: The method was quick, simple and accurate for the determination of content of arbutin.
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Table 1 Data of reference substance’s calibration curve
SAHRAENL 1.0 1.0 1.0 1.0 1.0

EAERNg 20 3.0 40 5.0 6.0
sEGAE 63439 830.86 102850 1267.64 1503.92
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Table 2 Test results of precision

1 2 3 4 5 F3414 RSD%

Bl#% 14573 1446.2 1443.1 14764 14417 14529 097
A 948.59 923.43 972.63 914.15 907.83 933.33 2.88
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Table 3 Test results of stabilization

B 18] (h) 0 1 2 3

pogap 1269.97 1243.63 1280.16  1279.23

KIAfsE  920.18 939.78 900.27 925.71

B 18] () 4 5 X RSD%

X B o 1258.98 1248.00 1263.33 1.24

KA 909.75 953.03 924.79 2.09
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F 4 AEERHSERHRRER (n=5)
Table 4 Test results of sample’s reappearance

s KA AR RRES
REWL)  HEEg  F(ugl)

1 2.0 2.0517 1.0251

2 25 2.6640 1.0656

3 3.0 32681 1.0894

4 3.6 39153 1.0876

5 45 48721 1.0827

X(ug/uL) 1.0701

RSD(%) 251

2.7 BRI 5
P R AR S A I N B & R —
FAGRES CPIEEDN 1.007 pg/ul) 5 0, I
HEFERS SR IO 1.0 pL 2 pg/ul (ARE R R S i
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Table 5 Test resuLts of recovery rate
BHE BRAE MAE WFE  EMC FHE RSD
/uL ng fug ug B KEY% %
2 2.014 2 3.8073  94.85

25 2.518 2 42656 94.42
3 3.021 2 47257 9412 9435 235
35 3.523 2 5.373 97.28

4 4.028 2 5.4905 91.08
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Table 6 Deternination resuLts of the content of sampLes

#eg _PRFQOD) i

%5 L | 5 Xiug/uL) RSD/%
1 2 1.3289 1.2833 1.3061 247
2 2 1.0656 1.1292 1.0974 4.10
3 2 1.1834 1.2252 1.2043 1.74
4 2 1.8009 1.8227 1.8118 0.85
5 2 2.7397 2.7473 2.7435 0.20
6 2 1.1998 1.1306 1.1652 4.20
7 2 2.2548 2.3328 2.2938 2.40
8 2 1.0603 1.0583 1.0593 0.13
9 2 1.2375 1.2285 1.2330 0.52
10 2 2.6654  2.6726 2.6620 0.28
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