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ABSTRACT

Two sequential injection chromatographic (SIC) systems were developed for
the determination of glucosamine (GLcN), and for the determination of salicylic acid
(SA), benzoic acid (BA) and sorbic acid (SOA)
The SIC for the determination of GLcN was based on derivatization with
9-fluorenylmethoxycarbonyl chloride (Fmoc-Cl). The GLcN derivative was detected
by using UV detection at 265 nm. The chromatographic separation was performed on
a Monolith® C-18 column (10.0 mm u 4.6 mm) which is usually used as a guard
column in HPLC with a mobile phase consisting of acetonitrile : 0.01 mol/L of acetic
acid (18:82, v/v) at a flow rate of 1.02 mL/min. The optimum temperature and time
for derivatization of GLcN were 40 ѿC and 30 min, respectively. The method provides
linearity in the range of 18-53 mg/L with a correlation coefficient (r2) of 0.9954, limit
of detection of 3 mg/L and the accuracy ranged from 94-102%. The method was
successfully applied to the determination of glucosamine in dietary supplement
samples.
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Another SIC system was developed for simultaneous determination of SA, BA
and SOA for application to food and beverages products. The SIC conditions employ
a monolithic C-18 (5.0 mm u 4.6 mm) column for separation. The mobile phase
consisted of 1% of acetonitrile and 0.01 mol/L of ammonium acetate buffer with pH
4.5. The flow rate was 1.20 mL/min and UV-detection was performed at 235 nm.
Under these conditions, the separations of the three components were achieved in less
than 2 min. Linear ranges were found to be 1-100 mg/L for SA, BA and SOA, with
detection limits of 0.3, 1.9 and 0.7 mg/L and recoveries of 99-110%, 96-107% and
94-108%, respectively. The proposed SIC system was applied for the determination
SA, BA and SOA in food, fruit juice, syrup and soft drink samples.
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¸ÁªÁ¸¥¨°·Á´Ã¦¤µÃ¦µ¢e (Á°Å°¸) ´Ê 2 ¦³Åo¼¡´µÎµ®¦´µ¦®µ
¦·¤µ¨¼Ãµ¤¸ Â¨³®µ¦·¤µ¦µ¨·Å¨· ¦ÁÃ°·Â¨³¦°¦r·
µ¦®µ¦·¤µ¨¼Ãµ¤¸oª¥Á·Á°Å°¸ °µ«´¥µ¦Á·°»¡´ r´ 9 -¢¨¼°°¦¸·¨
Á¤È°¸µ¦rÃ·¨ ¨°Å¦r (Á°¢¤È° - ¨°Å¦r) °»¡´r¨¼Ãµ¤¸¸ÉÅo³¼¦ªª´Ã¥Äo
´ª¦ªª´¥¼ª¸ ¸Éªµ¤¥µª¨ºÉ 265 µÃÁ¤¦ Ã¥¦³ªµ¦Â¥Á·°¨´¤r·Ã¤Ã¨··
¸-18 (¥µª 10.0 ¤·¨¨·Á¤¦Â¨³Áonµ«¼¥r¨µ 4.6 ¤·¨¨·Á¤¦) ¹É·³ÄoÁ}µ¦r°¨´¤rÄ
Á°¡¸Â°¨¸ Ã¥Á¢Á¨ºÉ°¸É¦³°oª¥°´¦µnª °°³¸ÃÅÅ¦rn°¦°³¸·Á o¤ o 0.01
Ã¤¨¨µ¦r (18:82) °´¦µµ¦Å®¨¸É 1.02 ¤·¨¨·¨·¦n°µ¸ °»®£¼¤·Â¨³Áª¨µ¸ÉÁ®¤µ³¤Äµ¦Á¦¸¥¤
°»¡´r¨¼Ãµ¤¸Ánµ´ 40 °«µÁ¨Á¸¥Â¨³Áª¨µ 30 µ¸ µ¤¨Îµ´ Ã¥ª·¸Ä¸Ê ®onµªµ¤Á}
Áo¦Änª 18 ¹ 53 ¤·¨¨·¦´¤n°¨·¦ ¹Énµ´¤¦³··Íªµ¤Á}Áo¦Ánµ´ 0.9954 ¸
ªµ¤µ¤µ¦ÉÎµ»¸É¦ªª´ÅoÁnµ´ 3 ¤·¨¨·¦´¤n°¨·¦ Â¨³¤¸¦o°¥¨³ °ªµ¤¼o°Änª 94
¹ 102 ª·¸¸ÊÅo¦³¥»rÄoÄµ¦ª·Á¦µ³®r®µ¦·¤µ¨¼Ãµ¤¸Ä´ª°¥nµ¨·£´r°µ®µ¦Á¦·¤
Á°Å°¸ °¸¦³Åo¼¡´µÁ¡ºÉ°ÄoÄµ¦®µ¦·¤µ¦µ¨·Å¨· ¦ÁÃ°·Â¨³
¦°¦r·ÄÁª¨µÁ¸¥ª´ °¨·£´r°µ®µ¦Â¨³Á¦º°É ºÉ¤ Ã¥£µª³ °Á°Å°¸Äµ¦Â¥
Äo°¨´¤r ·Ã¤Ã¨·· ¸-18 (¥µª 5.0 ¤·¨¨·Á¤¦ Â¨³Áonµ«¼¥r¨µ 4.6 ¤·¨¨·Á¤¦) Á¢
Á¨ºÉ°¸É¦³°oª¥¦o°¥¨³ 1 °°³¸ÃÅÅ¦r°n µ¦¨³¨µ¥´¡Á¢°¦rÂ°¤Ã¤Á¸¥¤°³¸Á
Á o¤ o 0.01 Ã¤¨¨µ¦r ¡¸Á° 4.5 °´¦µµ¦Å®¨¸É 1.20 ¤·¨¨·¨·¦n°µ¸ Â¨³¼¦ªª´Ã¥Äo´ª
¦ªª´¥¼ª¸¸Éªµ¤¥µª¨ºÉ 235 µÃÁ¤¦ £µ¥Äo£µª³¸ÉÁ®¤µ³¤¡ªnµ µ¦Â¥ °µ¦´Êµ¤
·ÄoÁª¨µo°¥ªnµ 2 µ¸ Ã¥¦µ¨·Å¨· ¦ÁÃ°· Â¨³¦°¦r·Ä®onµªµ¤Á}
Áo¦Änª 1 ¹ 100 ¤·¨¨·¦´¤n°¨·¦ ¸ªµ¤µ¤µ¦ÉÎµ»¸É¦ªª´ÅoÁnµ´ 0.3 1.9 Â¨³
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0.7 ¤·¨¨·¦´¤n°¨·¦ Â¨³¦o°¥¨³µ¦¨´ºÁnµ´ 99 ¹ 110 96 ¹ 107 Â¨³ 94 ¹ 108
µ¤¨Îµ´ ¦³Á°Å°¸Åo¼¦³¥»rÄoÎµ®¦´®µ¦·¤µ¦µ¨·Å¨· ¦ÁÃ°·Â¨³¦
°¦r·Ä´ª°¥nµ°µ®µ¦ ÊµÎ ¨Å¤o ÊÎµÁºÉ°¤Â¨³Á¦ºÉ°º¤É

