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Abstract: Analysis of y-aminobutyric acid (GABA)_in fermented milk by HPLC was optimized. GABA was extracted from
fermented milk with trichloroacetic acid - water solution. Sample solution was heated at 60 “C for 2 h, and centrifugated at 10000 r/min
for 10 min. The most efficient and rapid detection method of GABA in fermented milk was established by adjusting the elution mode of mobile
phase, mobile phase ratio, pH, and column temperature, as well a_using amino acid column, automatic injector and instrument automatically
derived procedures. The limit of detection (LOD) (S/N=3) and limit of quantification (LOQ) (S/N=10) for GABA were 0.005 pg/mL and 0.02
pg/mL, respectively. The linear range was 0:0025~500 pg/mL with correlation coefficient (R?) of 1. This method could provide shorter detection
time, more accurate results, less reagent waste and wider app licability. M eanwhile the results are satisfying for analysis of GABA in functional
food samples, red yeast rice samples, and lactic acid fermentation brothsamples.
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=2 MArEIEERFBERBREZEE (n=6)

Table 2 Recovery rate and inter-day accuracy

AARE EE ECRHE ik RHE AR
ApgmL) AugmL) /pgml) %% AcE/% & RSD/%
0.55 111
0.50 101
0.51 102
0.5 0.51 101.83 0.054
0.58 116
0.43 87
0.47 94
5.20 104
5.66 113
5.90 118
5 5.80 116 0.37
6.34 127
591 118
5.78 116
39.24 78
51.41 103
50 938 4981 106 9967 543
49.82 100
54.31 109
50.83 102
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Fig.5 Analysis of GABAin functional foods by HPLC
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