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Abstract: As an edible Chinese herb, raspbeny could improve overall energy, vitality aphrodisiac and immune booster. A method for
determining organic acids in Raspberry by HPLC was developed and the‘best HPLC determination conditions with a Ci column were
determined as follows: column temperature 30 ‘C, mobile phase 0.05 mmol H»SO4, flow rate 0.5 mL/min, detection wavelength 210 nm and
injection volume 10 pL. Under the detection conditions. five organic acids could be successfully separated with good linear relationships
(correlation coefficients above 0.9998). The precision RSD, repeatability RSD and recovery rates were of 0.30~0.90%, 0.42~3.69% and
97.86~102.35%, respectively. The methodwas convenient, rapid, accurate and applicable to determine organic acids in raspberry.
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Fig.1 HPLC chromatogram of organic acid standards
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Table 1 Linear equations for organic acid determination

285 B )3 7 A raX ¥ ABER
B Y=1.15x107X-2.15x104 0.9998 0.001~0.500
B AE Y=532x105X+4.65x102 0.9998 0.001~1.000

PR mBE Y=7.85x105X+2.13x103 0.9999 0.001~1.000
FRB Y=1.57x106X+1.86x103 0.9998 0.001~1.000
HHEL Y=6.84105X+1.89x102 0.9999 0.001~1.000

R 1 w51, A HIER S A T 72 A G R 2L
#7E 0.9998~0.9999  [A], FHHFAHLERZ /(1WA
FA BRI EZ MM R RAF, DA e A
MURR & =T {5 e
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Table 2 Results of precision experiments

845 I H AR “F3414 RSD/%

FB 537656 538638 539669 536588 535669 537644 0.30
B BB 623635 625496 626758 623869 624513 624854 0.21
FLIRmBL 388586 389763 387885 388691 389782 388941 0.21

FRE 766833 763825 765910 763883 765829 765256 0.18
B 283643 286595 287656 282712 288660 285853 0.90
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Table 3 Result of repetitive test

i RSD
1 2 3 4 5 CF¥HE
/(mg/mL) 1%

¥E 01318 0.1325 0.1315 0.1328 0.1326 0.1322 0.42
B AB 0.0086 0.0079 0.0083 0.0085 0.0080 0.0083 3.69
FLIR LB 02136 0.2158 0.2146 0.2131 0.2140 0.2142 0.48

¥ X8 01128 0.1135 0.1136 0.1123 0.1141 0.1133 0.63
A% 0.0758 0.0746 0.0755 0.0750 0.0738 0.0750 1.05

% 3 0%, SEE 5 MEET H & AN
EHCPEIES HA : TR 0.1322 mg/mL, 7 44 2 0.0083
mg/mL, PLIAMLEE 0.2142 mg/mbL, SRR 0.1133
mg/mL, HiExER 0.0750 HikkE2, RSD {AE 0.42~3.69%
Z ], ROV A AR T K.
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Table 4 Recovery rates of organic acids

m4 aE hatnE mefn EE
/(mg/mL) . /(mg/mL) /(mg/mL) RSD/%
B 0.1315 0.1000 0.2283 98.65
B4R | 0.0089 0.002 0.1116 102.35
PR AEL - 0.2135 0.2000 0.4046 97.86
FRB] 0.1133 0.1000 0.2105 98.66
#MHE 0.0765 0.0300 0.1082 101.58
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Fig.2 HPLC chromatogram of organic acids in Raspberry
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Table 5 The organic acids content in raspberry

HIERAE F8  BLB RSB FER KHBR

4Zl(mglg) 1.315 0.089 2.135 1.133 0.765

* 5%, & HPLC i LIE BRE TS f
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