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Fig. 1 Chromatograms of standard coumarin (a)
and spiked sample (b)
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Fig. 2 Calibration curve of coumarin
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2'R1ISBEREE s RKEWBERE R E{E (2" is the determined values after 5 days for No. 1 sample),
§ % I ﬂ Anal, 1994,5 (3):127-132
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The Determination of Coumarin in Foods by High
Performance Liquid Chromatography (HPLC)

Chen Jie and Hu Guochang
(The Center of Import Food Hygiene Supervision and Inspection of
P. R.Chian, Guangzhou, 510405)

Abstract An HPLC procedure for determination of coumarin in foods has been developed. The samples were
extracted with ether. The extract was evaporated at 40°C under dry N;. The residue was diluted by adding
10. 0 mL MeOH-H,O(9 : 1) and keep standing. A 10 pL clear liquid was analysed by HPLC on a Nova Pak
Cys column (5 pm, 150mm X 3. 9 mm.i.d. ) with MeOH/10 mmol/L-phosphate buffer of pH 5. 4(45 : 55) as
mobile phase (1.0 mL/min) and UV detection at 275 nm. The calibration curve was linear in the range from
2 to 10 mg/L and the detection limit was 0. 015 mg/L. Recoveries of the method were from 97. 6% to
100. 8%. The CV (n=6) was 1.3%. The method is simple, rapid and accurate.
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