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D eterm nation of Rhubarb Anthraqunones n Health Food with HRL C
XRAO Jing, YANG Jie, GAO Shangwei, YANGDar-jin, YAO L ingwen, QU Qiu-yuan
(National Institute for Nutrition and Food Safety, Chiness CDC, Beijing 100021, China)

Abstract: Objective To establi;h a HALC method for the detemination of rhein, aloeamodin, 1, 8-
dihydroxyanthraquinone, enodin, chrysopphanol and physcion in health food.M ethod A HALC with Smmetry @ Cy
oolunn (250mm x4. 6mm, 54 m), amixture of CH;OH +0. 1% H; PO, (80 +20) asmobile phase and aUV detector at
254 mwas used Reaults The linearity for rhein, aloeamodin, 1, 8-dihydroxyanthraquinone, emodin, chrysphanol,
physcion was good in the ranges of 0. 014-0. 280, 0.014-0.280, 0.012 6-0.025 2, 0.015 6-0.104, 0.025-0.500 and
0. 025-0. 5004 g/ml regectively; the recovery of thosewas 91. 5%, 90.2%, 85.3%, 105.3%, 87.7% and 102. 1%
repectively;, and the R of thosewas6. 21%, 5.82%, 7.11%, 8.50%, 7.35% and 9. 42% regpectively. Conclusion
Themethod is smple, accurate and reproducible, and could be used for the quality control of rhubarb anthraquinones in
health food
Key words Rhein; A loe-Emodin; 1, 8-D ihydroxyanthraguinone; Emodin; Chrysophanol; Physcion; Dietary Supplements
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