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Determination of IMP and GMP in the Condiments and
their Raw Materials by HPLC

Dai Jun Gu Haixian Tao Guanjun

( Center Research and Design Institute, W uxi, 214036)

Abstract Two methods were developed for qualitative and quantitative analysis of IM P
and GMP in condiments and their raw materials by reversed-phase(on the Cs column) and
normal-phase(on the NFe column) high performance liquid chromatography. The tech—
niques are characterized by their easy operation and precise determination
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