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/Non-Linear Response on ELSD

Analyte concentration affects the particle size after solvent is removed
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Efficient and accurate sugar analysis is very important in order to
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Examples

Three commercially available fruit juices are diluted 5x with 25%

Introduction

. Chromatographic Conditions\

ACQUITY UPLC BEH Amide 1.7 pm, 2.1 x 150 mm

89.6% Water + 10% CH,CN + 0.2% Et;N + 0.2% NH,OH

99.5% CH,CN + 0.1% Isopropanol + 0.2% Et;N + 0.2% NH,OH
45 °C

1 pL

0.45 mL/min

20 min

Column:
Eluent A:
Eluent B:
Temperature:
Inj. Volume:
Flow Rate:
Run Time:

generate nutrition facts panels. Amine based columns have been in the detector’s drift tube. Therefore, ELSD responses are generally ethanol then filtered through 0.2 um filter into LC vials before analysis.
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Minutes and lactose), leading to relatively sharp peaks for those analytes. column provides superior pH and temperature stability in addition to

excellent peak resolution. Mobile phase ingredients were carefully

An efficient and reliable method has been developed to separate and

Temperature vs. Retention Times Log-Log Linear Curves

At 35 °C, reducing sugar peaks, especially that of maltose, are too wide.

chosen in consideration of peak shape (NH,OH and Et;N in both
eluents), resolution (0.1% IPA in CH4;CN in Eluent B), and inhibition of
microbial growth (10% CH5;CN in Water in Eluent A).

analyze 5 sugars and 6 sugar alcohols within 20 minutes on a

Waters Acquity UPLC (Ultra Performance Liquid Chromatography) Double logarithmic transformation allows linear curves:

Column temperatures higher than 45 °C yields much sharper peaks, but

system, using a Waters Acquity UPLC BEH Amide column. Log(Peak Area) = b x Log(Concentration) + Log(a)

however at the cost of peak resolution. Additionally, apparent Maillard-

Both repeatability and linearity (Log-Log) were found to be satisfactory.
like reactions may occur when heated above about 50 °C. P y y (Log-Log) y

N

because of stable baselines.
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\ * Analysis of ten replicate injections of a 1 mg/mL standard.
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