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Determination of y — aminobutyric acid in germinated brown rice by
online pre — column derivatization combined with HPL.C
CHEN Xue',LIU Ming'?, WANG Li — ping’, TAN Bin®,LIU Yan — xiang'*,
WU Na -na’, YU Guo - ping'
(1. College of Food, Northeast Agricultural University, Harbin Heilongjiang 150030

2. Academy of State Administration of Grain, Beijing 100037)

Abstract; A HPLC method with online pre — column derivatization for determination of y — amino butyric
acid (GABA) in germinated brown rice was established. The germinated brown rice sample was extracted
two times by ratio of solid to liquid 1: 5, ultrasonic power account for 60% of total power, at 30 °C for 30
min. Online pre — column derivation 2 min were reacted by using orthophthalaldehyde ( OPA) derived re-
agents and sample after mixing 10 times. The sample was separated on an Agilent Eclipse Plus C18 col-
umn (at 1.0 mL/min, 338 nm and 40 °C ). Good linearity was observed in the range of 5 ~50 mg/L with
the correlation coefficient >0.999 0; minimum detection limit 0.33 mg/L., minimum quantitative detec-
tion limit of 1mg/L, fortified recovery 94.80% ~98.40% , RSD 1.82% ~2.58% . The proposed meth-
od is simple, rapid, sensitive, accurate and suitable for the detection of GABA in germinated brown rice.
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WAL 22 25l GABA W45 BIR , 30 GABA 1 &
AP N PRI, A S50 PERE RS I E] 2 30 min,

18

16

14 ab & ab
c

ol '/X’{\X\|

GABA® &/ (mg - 100g™")
)

0 20 30 40 50
FE 3] /min
B8 FEBERET GABA &R (n=3)
2.4.5  FRIRUCEY 52
2 1.3.3 th Iy 4R UK 2Rk K i GABA, 733l
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