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Abstract: A rapid identification of total 104 compounds in Wuyi rock tea was reported via ultra-high performance liquid chromatography
quadrupole time-of-flight mass spectrometry (UHPLC-Q-TOF/MS¥) combined with the UNIFI data analysis platform, which includes tea
polyphenols, tea pigments, alkaloids, amino acids, and lipids. Through principal component analysis (PCA) and orthogonal partial least squares

discriminant analysis (OPLS-DA), it was found that chemical compositions of Shuixian and Rougui were significantly different, and 19

significant different components were screened out. Among them, the relative contents of epicatechin, quercetin-3-O-glucosyl-rhamnosyl-

(p-coumaroyl-arabinosyl) glucoside, theaflavin-3-gallate and other components in the Shuixian samples were higher; the relative contents of

5-O-p-coumaroylquinic acid, epigallocatechin-3-O-(3-O-methyl)-gallate, myricetin-3-O-galactoside, myricetin-3-O-glucoside and other

components in the Rougui samples were higher. This method can be used to distinguish processed Shuixian from Rougui. The study
acquaintanced the chemical compositions of Wuyi rock tea and illuminated the component differences between the two main varieties which are

Shuixian and Rougui, which were a guiding significance for the reasonable development of the edible and medicinal value of Wuyi rock tea. It

provided a scientific basis for the identification of different varieties of Wuyi rock tea.
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Fig.1 Schematic map of rapid identification of compounds in Wuyi rock tea by UHPLC-Q-TOF/MSE combined with UNIFI database
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Table 2 Chemical compositions identified in Shuixian and Rougui

R 2 IKALFIPIRE R E R RS

gk AR ORERE ek o 2 45 e s =
1 0.54 [M-H  191.0562 0.1 C;H,,04 BT PN 173.0454,113.0246,85.0295 [19]
2 0.65 [M+H]"  175.1082 0.4 C/HN,O3 FRB E-§ 3 158.0816,130.0508,97.0288,84.0444 B8 5
3 0.80 [M-H]  609.1246 0.4 CsoH56014 RUERTFIVEZEC rexE 31%55'_%61691)’,117397"%3;;72”116275'%3222 [13]
4 1.49 [M-H  343.0669 0.2 C1H1010 3-0- AR TAHETHR BBk 191.0561,169.0143,125.0243 [19]
5 1.57 [M-H  169.0142 0 C;H(Os AT BBL 153.0186,125.0239,137.0128 2t B85
6 1.99 [M-H  343.0669 02 C4H6010 3-0- KB TATHRALR 0 FHE BB4 191.0561,169.0143,125.0243 [19]
7 3.09 [M-HI  305.0664 03 CsH1404 GC ILEE 179.0347,165.0188,125.0248 4 F8 5
8 3.40 [M+H]"  181.0724 0.4 C/HgN,0, =T 5T 4% & Wik 131%3_%2%’11 ’2629'.%2327”1617%%166’ [13]
9 4.07 [M-H]  353.0881 0.3 CigHisOy  3-O-vhwikBEILA T BR R AL F) 5 F MR B R 191.0561,179.0351 [19]
10 4.14 [M-H]  761.1358 0.1 Cy7H30015 RUEATILEE BRE rexE 609.1249,591.1142 [23]
1 433 [M+H]  181.0724 04  GCHNO, ot A A5, 131%3%6536’11 ’2629'.%23‘27”1617%%166’ 3 B8
12 5.07 [M-H  305.0667 0.1 CysH140; EGC IWRE 179.0347,165.0188,125.0248 <t B8 5
13 521 [M-H  337.0929 0 C16H 1505 32t A2 B A TR DN 191.0559,93.0345,173.0458,119.0503 [19]
14 541 [M-H  289.0719 0.1 CysH1406 C ILEE 179.0347,165.0188,125.0248 4 F8 5
15 6.09 [M-H  633.0732 0.1 CyHpO1 Strictinin PN 481.0638,463.0521,300.9987,275.0196 [3]
6 615 DEHF 19508 07 GHNO, —_— ik 1800643350664 23 0429,111.0554, s
17 6.21 [M-H  353.0880 0.2 CigHisOy  5-O-viwriFBEIAT BN F) 5 AR B BR 191.0561,179.0351 [19]
18 6.28 [M-H  577.1350 0.1 C30Has01 JRitF % Bl REE 407.0772,305.0665,289.0718,167.0350,125.0245 X F8 5
19 6.28 [M-H  913.1469 0 Cu4H3402 EBEATFIVEEARD rek 743.1252,591.1139,573.1036,289.0716,125.0244 [23]
20 6.70 [M-H  577.1351 0.1 C30Has01 RitFH%E B2 REE 407.0772,305.0665,289.0718,167.0350,125.0245 X F8 5
21 6.89 [M-HJ 337.0929 0 C6H;505 43 7 2 BRA AT R R B oM A B BR 191.0559,93.0345,173.0458,119.0503 [19]
2 7.15 [M+H]"  867.2133 0.2 CusH3s015 JRitHE Cl RieEE 577.1331,289.0711,177.0551,151.0392 [13]
23 741 [M-H  289.0719 0.1 C1sH 1406 EC IWRE 137.0244,109.0298,93.0348 <t B8 5
* s [M-H]  457.0778 0.1 CooHyOny EGCG EE 439.0672,331.0460,305.0666, % 5

269.0458,169.0145,125.0246
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k2
S T = S N S o 445 e o
25 7.50 [M-HI  915.1628 0.3 CayHs400 Assamicain C RitHE 457.0772,305.0664,169.0143,125.0244
26 7.68 [M-H] 337.0929 0 C6H;505 5-3t A 2 BRE A T B R AR FBA 191.0559,93.0345,173.0458,119.0503
27 7.77 [M-H]  471.0940 0.8 CyHyOy  RERTFILEE-3-0-(4-0-F R)E A Faass IWERE 305.0665,269.0448,183.0301,139.0401,125.0347
28 7.79 [M+H]"  747.1553 0.2 C37H;0017 RRERTFIVEKEF Rex 595.1657,587.1193,481.0766,463.0667,271.0611
29 779  [M+H]"  595.1657 0 CyH301s Nicotiflorin BRI 411.1631,271.0611
30 8.30 [M+H]"  418.1503 0.6 Cy Hp3NOg Puerin V 3B 4 FAH4& HEAEAMeE  400.1392,250.1078,205.0500,177.0549,139.0393
31 8.42 [M-H]  457.0776 0 C,H,0y GCG IUEE 331.0459,305.0666,269.0452,193.0141
32 8.58 [M-HI  593.1509 0.3 CyH3015 Vicenin-2  BA 503.1195,473.1091,383.0771,353.0665

R T IRF - T oL

33 878  [M+H]"  899.1671 0.6 Cy44H340,; (AP AT E AT BB RitEE 745.1403,576.1227,455.0615,301.0349,151.0402
34 8.89 [M+H]"  418.1500 0.4 Cy Hp3NOg Puerin V 3 LB 4~ FH4& FEAEAMeE  289.0708,271.0605,177.0551,153.0188,139.0393
35 9.16  [M+H]"  275.0917 0.3 C,5H,405 F K ILFH ILEE 165.0185,139.0393,111.0440

36 9.28 [M-HI  635.0891 0.1 CyHo4015 1.4.6-Z-0-A R FBLA-L-D-F A4 A EEN 2 Xy 483.0785,465.0678,313.0569,169.0143

37 9.28 [M+H]"  418.1500 0.3 Cy Hp3NOg Puerin V 3B 49~ FAH4& FEAEAMeE  289.0708,271.0605,177.0551,153.0188,139.0393
38 9.50 [M-H]  479.0833 0.2 Cy1Hy015 M E-3-0-F 33 & BRBE 317.0278,316.0224,271.0246

39 9.72 [M-H]  625.1412 0.2 CyH30015 Mt E-3-0- R A-H H4E HER A 316.0216,317.0284,3009976,301.0350

40 9.81 [M-H]  479.0834 0.2 CyHy013 & -3-0-F H4EH AR B 317.0278,316.0224,271.0246

41 9.91 [M+H]"  402.1549 0.2 Cy Hy;NO;, Puerin IIT HERAEA AR 311.1142,250.1085,205.0500,177.0551,147.0445
42 1008  [M-HI  471.0936 03 CyHyOy  RERTFILRE-3-0-3-0-F 2)- %A F s IWERE 305.0665,269.0448,183.0301,139.0401,125.0347
43 10.45 [M-H] 563.1406 0.1 CysHp014 R F-6-C-Fizia4E L -8-C-F) 45 #H % 431.0980,401.0868,269.0459

44 10.85 [M-H]  771.1985 0.4 Cy3HyOy MR E-3-0-F E4 A RS 3 | BRBE 609.1451,301.0349

45 10.9 [M-HI  609.0888 0.2 CaoHp05 REARTIRE35-—-0- %A THES ILERE 457.0776,305.0666,287.0561,169.0143

46 11.17  [M-H]  441.0828 0.1 CH 040 ECG ILEE 289.0716,169.0142,125.0245

47 11.81 [M-H]  771.1985 0.5 CyuHyOy MR FE-3-O-F 4 - R A-F A5 FEABE 609.1451,301.0349

48 11.91 [M-H]  593.1511 -0.1 CyH3 015 H31F-2"-0-4-D-F EAEH A F oAk HERH 431.0997,413.0878

49 1205 [M-HI  609.0886 0 CaoHp015 ERTFILRE35-—-0- &R FEAES IWERE 457.0776,305.0666,287.0561,169.0143

50 1205  [M-H  400.1405 0.3 C,HyNO, Puerin I FHERAK A Ak 287.0561,125.0244

51 12.11 [M-HI  609.1465 0.4 Ca7H30016 W FE-3-0- R S4B K- F- U ¥ BREE 577.1557,301.0342,125.0243

52 12.16 [M-H  593.1511 0.1 CyHy01s 43 5-4"-0-p-D-F) BB HF R B o FHK HEAS 431.0997,413.0878,

53 1217 [M-H]  441.0828 0.1 CH 040 CG IWERE 289.0716,169.0142,125.0245
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&R2

. &g . AT RERE N i . A%
N e . N Ea &) AN 2 7L TR .
A5 # /min N 5 o nrs) Mu 5FX e 4 AR N EZ R Y
54 12.40 [M-H] 463.0882 0 CyHy012 MR F-3-0-F 34835 B EREE 301.0337 [16]
(5)-8- LA 2ot BR- R AT . ! 416.1350,398.1239,289.0716,

55 12.50 [M-H] 568.1460 0.1 CasH27NO, A0 T BT S UELXVT) 236.0927.169.0142.125.0244 [17]

56 12.85 [M-H] 609.1454 0.7 CyH30056 W FE-3-0- R A-F A5 # BRI 577.1557,301.0342,125.0243 [16]
(-)-6-(5"8)-N- T Fr 2t 7 - . ! 416.1350,398.1239,301.0342,289.0716,

57 12.85 [M-H] 568.1457 0.3 CosHyNO)» E AT IR 3O AT B FEARK A AR 236.0927.169.0142,125.0244 [17]

58 13.08 [M-H  755.2035 0.5 CyHyOx WL EE-3-0-F 484 R - F 55 % BRIBE 5 593.1492,285.0401 [16]

59 13.09 [M-H  431.0984 0.1 Cy1HxO10 A& %1 269.0454 [26]

60 13.18 [M-H  463.0882 0 CyHyO12 MR E-3-0-F E4EF 4 RBE 301.0337 [16]

61 13.59 [M-H  577.1560 02 CyH30y4 S E 2 0L R IAE % B 431.0976,413.0876,269.0453 [13]

62 13.64  [M+H]"  579.1709 0.1 CyH30014 H)F-2"-a-L- RN R B oMK H A 431.0976,413.0876,269.0453 [13]

63 14.34 [M-H  533.1308 0.8 CasHasO13 3-KABLE 4ok BLE AT B B ER 353.0657,383.0770,443.0967,191.0326 [19]

64 14.60 [M-H  593.1506 0.6 CyH30s5 ol ZE-3-0- R AR - F U BB 285.0391 [16]

65 14.78 [M-H  433.0778 0.2 CyH 501 MR & -3-0- 1T 34048 5 4 RBE 301.0335 [13]

66 15.04 [M-H] 7552031 0.9 Cy3HyOy L ZEEN-3-0-F) B8 - R -F) H4E B EREE 593.1492,285.0401 [16]

67 15.09 [M-H  447.0931 0.2 Cy1Hy01 by ZE-3-0-F- 5L 5 HRBE 285.0399,162.8391 [16]

68 1525 [M-H  425.0878 0 CxH 500 AT R IR ZAF-3-0- %R FBRBE IS o 273.0768,255.0662,169.0143,125.0244 [13]

69 15.57 [M-H]  455.0982 0.2 Cy3Hy010 FILRE3-0-(3-0-F )& AT BAAs IWEE 289.0716,183.0300,125.0244 [13]

70 15.74 [M-H  593.1507 0.5 CyH30s5 oy RE-3-0- R AR A -H E B BB 285.0391 [16]

71 15.88 [M-H  447.0932 0 CyHyO1 b ZE-3-0-F) BB HRBE 285.0399,162.8391 [16]

7 15.97 [M-H  317.0303 0 CysH,00 EE HBRBE 271.0244,178.9985,151.0037,109.0295 2t B8 5
FERTFIEE3-0-K R TS oy

73 15.99 [M-H] 897.1522 0.2 CuH3404 (ApB)FIA 30 AT B RitE% 745.1407,305.0666,178.9985,151.0037,137.0245 [13]
. (—)-8-N- T #-2-vbr B A Bl . ! 311.0915,303.0510,255.0657,250.1080,

74 1604 [M+H] 5341658 0.1 CosHNOw FIRFE-3-0-% AT 8RB KRR LM 205.0499,191.0346,177.0549,165.0555 [17]
. (-)-6-(5"S)-N- T F -2 vt ) - . ! 311.0915,303.0510,255.0657,250.1080,

7 1609 [M+H] 5341659 02 CosHNOw FIRFE-3-0-% AT BLES KRR LM 205.0499,191.0346,177.0549,165.0555 [17]

76 1619  [M+H]"  453.1183 0.3 CasHy009 FILEF-[87-e]-4p-(3.4- IWRE 311.0915,217.0502,191.0346,135.0445 [13]

=B AR A -2(3H)-wh BR




we

k2
o wg . BT RERE o N A %) —lp s 5%
A5 imin N BFMms Mo 2F X Wt 2 4k Wbty K7 ZBES o
. (5)-6-(5"R)-N- T 3k -2-wtt 2 Bl o . 311.0923,303.0507,299.0558,262.1079,250.1087,
77 1628 [M+H] 534.1636 01 CostlNOw FOURE-3-0- %8 FBRBS HIAREMH 205.0498,189.0550,177.0550,165.0554 (7
. (-)-8-N- T £ -2-wtheB 7 R - . ! 262.1085,250.1080,205.0500,189.0553,
78 16.42 [M+H] 554.1656 -0.1 CysH,NOy; R 3-0-T AT BB HERR & WA 177.0551.165.0554.153.0186.139.0392 [17]
79 1679  [M-H  413.0878 0 CyH 504 Chafurosides A RS 383.0769,293.0453,269.0454,125.0245 -
80 1696  [M+H]"  929.1776 0.5 CusH3602 8-Oolonghomobisflavans A RitEE 443.0989,305.0662,289.0716,183.0300,125.0244 [13]
81 17.05  [M+H]"  433.1133 0.3 Cy1Hx019 R E-6-C-p-D-F EHEH R 337.0711,297.07600,283.0608270.0789 [19]
82 1757  [M-HI  551.0830 02 CyHy015 Epitheaflagallin-3-O-gallate rex 399'0718’318619'%61252’216215'%‘;3‘;’233'0453 ’ [13]
3 B-O-FEBEL REEL (&S
83 17.61 [M-H  1079.2879 0.6 CusHs600s @ii; g? 4 ;ﬁg § ) ,);ZT;!}: ihfeili N % BRIBE 5 917.2346,301.0352,145.0296 [18,20]
AE-3-0-A HBE-RSBA-(HE 2 N
84 17.61 [M-H  1063.2932 04 CysHs0y7 %ﬁ%g ;)f)% § *};ﬁi ihfeﬂfQ) % BRBE 901.2346,615.1928,285.0404,145.0296 [18,20]
7= CRA & -
. T K ILFA-3-0- %A F BABS-(46—6) oz 697.1529,481.1148,325.0712,
8 1770 [MFH] - 867.1760 07 CutluOu FART IR E 3-0- B AT EES RAH 255.0660,153,0187,139.0393 (13]
3 AN e A
86 17.85 [M-H  1049.2784 0.4 Cs7Hs4027 (ﬁgj@;g @Ej’j ;f; ;}%‘ %}éﬁ% % BRI BE 5 903.2411,755.1834,431.0982,301.0350,145.0296  [18,20,23]
i =J- -#»"\;3_': KVE:_ =
87 1794  [M-HI  917.2357 0 CpHyOn3 Wﬁif;, ;;2*%2 i? A HRBES 887.2250,771.1909,463.0887,301.0351,145.0296 [18]
- 2 - =
88 18.01 [M-H  301.0354 0 CysH,00; M & *FABE 257.0507,178.9988,151.0037,149.0243,107.0138 [13]
S RO _ g A _ .
89 18.01 [M-H  1063.2944 0.7 CysHsc027 . %@éii%%%?;i% ‘Egi’:f;% S RBE 901.2412,755.1829,301.0713,161.0246 [18,20]
V2N = v A= [ =UT H &1
90 1809  [M-H  285.0405 0.1 C1sH,006 AEHEF BB 257.0612,133.0297,151.0037,107.0138 2 8 5
i " " 545.1085,407.0771,281.0453
91 1814  [M-H] 563.1191 04 CaoH4015 PSS ¥ rex 260.0054 2410505, 1250044 i 8 5
A g\ 2 N _a A .
92 1821 [M-H]  1033.2827 0.4 C47Hs4056 (xjgg” @;;g_ F?Ejf ;f; ;ﬁ%}% ;%;% BB 887.2625,869.2353,609.1273,285.0401 [18,20,23]
AN B B ke ¢ i - .
93 1824  [M-H  1047.2986 0.1 CusHssOn . ;g;ﬁgi ;%ﬁ%?;i}% ‘;‘;?Z;% BB 1033.2819,901.2406,755.1829,285.0391 [18,20]
V2N = o A= [ =UT H &1
94 18.26 [M-H]  739.2408 0.1 CyH3s0p7 L EE-3-0- A48 A 2 Bl -# A4 HEREE 593.1310,431.0982,285.0402 [13]




eve

&R2

. "y . T &% Ak " N 5%
5 S o ) = b A oA KR Y222 .
L 19 /min FEN & T4 (nrs) Mu 5 F X A4 4 AR oA R o
) L &B-3-0-F BB - R A N
18. M-H 1.241 2 H ~ v R BE 3 .1937,593.1307,285.0401,145.02 1
95 8.36 [M-H] 90 0 0 CoHu0ss 2 BT B R B 755.1937,593.1307,285.0401,145.0298 [18]
9 18.42 [M-HJ 715.1304 0.1 C36Ha5016 FEF 3R TS rex 697.1187,563.1193,241.0507,169.0143 2+ HR &
97 18.61 [M-HJ 867.1412 02 Cy3H3,049 REF33WERTFRES Rk 715.1300,563.1193,545.1086,241.0505,169.0143 318 %
98 18.61 [M-H] 715.1302 -0.3 C36H4016 REE--EA TS Rk 697.1187,563.1193,241.0507,169.0143 2B
99 18.86  [M+HCOO]  493.2291 0 CyH3010  Geranyl 6-O-f-D- xylopyranosyl-f-D-glucoside =T 7K fig 7 447.2237,315.1816,267.0670,162.8394 [13]
100 18.99 [M-HT 881.1573 0.2 Cy4H34049 it EFE B2-33-=-0- %R TF B Bs RitFEZE 711.1370,389.0663 [13]
. _ . 321.0965,337.0724,191.0551,173.0454
- - - ﬁf]_ =7 N7 > > 5 >
101 19.36 [M-H] 483.1287 0.2 CysHy4010 13- =5t &2 B - AT NI 169.0143,145.9655.93.035 [19]
102 19.36 [M-HT 285.0403 0.2 Cy5H;¢06 NFE:7 R 255.0675,239.0752,211.0825 2+ EB &
) _ . 321.0965,337.0724,191.0551,173.0454
- - A AN RS NTA B ) 5 s
103 19.88 [M-H] 483.1287 0.2 CysH,4010 3,5- =3t A 2B A-A TR B 169.0143,145.9655.93.0352 [19]
104 24.16 [M-HJ 555.2843 02 CasHig011S Sulfoquinovosylmonoacylglycerol (Cy¢) BeJR 483.2721,299.0441,225.0073 [21]

E: R E R E/Mu=(85F 5 TR F 25T IR ) x 107,
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Table 3 Identification list of differential components in Shuixian and Rougui

Viaa ot 4 R G /min - EHTBTEM-H(mz) REREME TR EHEER  EE2AEST BERREFEK  VIP
12 EGC 513 305.0667 0.0 CysH,0; ILEE KA 1.2 9.1
14 EC 747 289.0717 0.0 Cy5H,406 ILEE KA 14 10.9
24 GCG 7.57 457.0778 0.2 CpHis0y  LEE KA 1.1 8.7
26 5T A 2B A TR 7.69 337.0929 0.0 Cy6H1505 i7Nird AR 1.7 8.8
38 MAeE-3-0-F 3 9.57 479.0832 0.1 CyHyOp3  HEREZH AF = 2.3 11.8
40 WMEE-3-O- R BN 9.89 479.0830 0.1 CuHyO3  HEABRH F: 2.4 10.7
42 REETFIEE3-0-G-0-F £)- %A F i8S 10.17 471.0933 0.0 Cy3sHa0 IWRZE MAE 13 7.6
45 FERTFIRE35-—-0- %R FEms 11.04 609.0887 0.2 CpHpO;s LR E KA 7.2 8.2
46 ECG 11.28 441.0828 0.1 CpH ;g0 ILEE KA 12 7.8
49 A TFIVEE3,5-2-0-% A F i 12.17 609.0885 0.0 CoHyOs  ILEE KA 8 7.4
58 L ABE-3-0-F B - RS A U 13.18 755.2036 04 Cy3HyOy  HEABFH M 1.7 8.8
66 W ARE-3-0-F3) B4R A R - H A 15.11 755.2035 0.5 Cy3HyOy — HERABZH A 1.6 15.8
67 L & E-3-0-F- FUb 3 15.18 447.0934 0.1 CyHyOy  #ERBFHF AFES 33 10.5
70 L ZE-3-0- RS- F S 4EF 15.79 593.1507 0.5 CyHy0ys  #ERBFF AF = 1.9 8.3
71 W AE-3-0-F) 4 15.93 447.0934 0.1 CyHyOy  HEAEZH AF = 22 7.8
86 (fgjﬁigﬁijf igg 2% ; 17.87 1049.2775 0.5 CyHsO0yy  HEABEH KA 2.5 133
92 (;g?g;ggr?ijf igg gﬁ% 18.23 1033.2825 -0.5 CyHsOy  HERBEH TKAL 1.9 9.7
96 REF-3-AR TS 18.44 715.1300 0.5 GOy HEE KAk 1.6 72
97 FEE33 VAR THES 18.61 867.1409 0.5 CpHpOy  F&E KA 15 9.2

E: AR E /MU= TR F o AB TSR E o) X 107,
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2.2.2 OPLS-DA
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Fig.6 OPLS-DA score plot of Shuixian and Rougui in negative

ion mode
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Fig.7 S-Plot of Shuixian and Rougui

A METCELBGEFRS, FTERIAE.

I VIP>7.0 BT Z SRR KR (B 7D
gh6 UNIFL HE . SRR s AIAH SR, 450E tKAlL
R 192 R RSy, b & 74 LR &R
9 NEIREEF . 1 MR, 2 MR, ZREEOE
BEVENR 3. AKANFIPIREEAE S B 1T A i [
7 Ve S IE R A& 9 Fs.
223 EFRERGGATEE AT

T 19 MEFRERS A —1E, R
Origin 2019b B HEAT ZEIAE b, H—AAERT
AN B 2%, 5 22 SR A3 ARG ik bl
M9 FaT LA, KA S HRAE O R R Y 22
PERGGY: LR RIS RGBS E 28, Rt st W
FERE A S BRI 22 S g TlRSs. ik
JLAER. MR E. (LA, RFEAE

BRKARERR R 3 2K, Rl RO IR =
IR CA T 5500 @R IR TR (A 750,
EH RS FEEM KA (C T 50 @KEFR
WIFHE A SR BAKALRES (B T 50 R 3 225)
N2 K, AROERRIENSEHN WSS (A
50 @uR IR OE MEER I AEERE A (C T 50,

a 1.5e6
i 1.0e6
=
&
= 5.0e5
0.0
2 4 6 8 10 12 14 16 18 20 22 24 26
{R BB 18] / min
b 15e6r
1.0e6 |
#
=
B
= 5065
0.0 4 A
2 4 6 8 10 12 14 16 18 20 22 24 26
{R BB 18] / min

& 8 ABEFERTKILSEEFZESF MRS & iEE
Fig.8 Comparison of BPI chromatogram between Shuixian and
Rougui in negative ion mode
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