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Detemination of Phenolic Compounds in Buckwheat Sprout
by Capillary Electrophoresis

HOU Jian-xia, WANG Yun, CHENG Hong-ying, GONG Li-dong, CAO Yu-hua
(School of Chemical and Material Engineering, Southern Yangze Universitry, Wuxi 214122, China)

Abstract:In this manuscript, the determination of phenolic compounds: epicatechin, rutin and
quercetin in buckwheat sprout by capillary electrophoresis with electrochemical detection (CE-
ED) was reported. A 300 pm diameter carbon disk electrode was used as the working electrode
and 50 mmol/L borax solution (pH=28.5) as buffer. The separation and examination condition
were investigated. Three compounds could be base—line separated within12 min under optimum
conditions. The detection limits (S/N=3) were 1. 83 107 7g/L., 2.9 107 %g/L, 1.00 10 "g/L for
epicatechin, rutin and quercetin, respectively. This method was sensitively and the result was
confident. As the seeding days progressed, phenolic compounds in buckwheat sprouts was:
examined in this method.
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Fig.3 Effect of injection time on the peak current
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Tab.1 The regression equations and detection limits

&Y B # r LA o/ (g/L) RBBER /(107g/1)
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Fig.5 The change of three compound contents in buckwheat sprouts according to days after seeding
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