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Determination of Purines in Wheat by Solid Phase Extraction-Reverse
Phase High Performance Liquid Chromatography
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Abstract ; An analytical method of purines in beer was established by RP-HPLC. The recoveries of
purines were between 90. 6-96. 4%, and the relative standard deviation was below 3%. The limit

of detection for ademine, guamine, xanthine and hypoxanthine were 0.1 mg/L, 0.2 mg/L,

0. Img/L and 0.5 mg/L, respectively. It was proved to be a convenient and accurate method for"
analyzing purines content in wheat and wheat malts, and it provided a reliable method for the
research of beer with low purines.
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Fig. 1 Composition of nucleic acid and purine compound
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Fig. 2  Some common purine bases
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Fig.3 Chromatogram of four purine standard samples
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Tab.1 Linear range and accuracy of the method(n=10)
R R HMXFEH  RSD/
e/ (mg/L) R? %
Ade Y=5 250.4 z+316.44 0.999 8 1. 82
Gua Y==10 292 z—394.28 0.999 0 1. 61
Xan Y=50 381 z+10 697 0.998 9 1. 45
Hyp Y=286 505 z+166 711 0.998 0 2.20
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Tab.2 Results of recovery (n=3)

0
4% ¥ ¢ [@/min

B4 /NEERE S oh b 0 40 B PR

Fig.4 Chromatogram of four purine in wheat
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Fig. 5 Chromatogram of four purine in wheat malt
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P BB/ (mg/L) B E#E
Xk e mEl B/ BE/MX
#HE 191 2 3.85  98.5 99.90
' 4 5.8  99.7
. 6 8.03 101.5
WEBEN  4.45 8 11.87 95.3 97.17
10 14.38  99.5
12 15.91 96,7
S Ely 4,30 6 9.85  95.6 96,47
8 11.87  96.5
10 13.92  97.3
BN 7.69 12 20.11  102.1 99.03
16 22.76  96.1
20 27.38  98.9
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Tab.3 Contents of four purine in wheat samples

g B 4%/ (mg/hg)
HIEN KHEW SEn REs B
1 0. 39 3.61 1. 48 1. 11 6.59

2 0. 46 2.17 1. 36 2.53 6.52
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Tab. 4 Contents of four purine in wheat malt

E i & 4/ (mg/hg)
EEW RAENR SEY REN  BEM
1 1. 42 4.03 2.39 5.70  13.54

2 1.53 3.56 3. 44 6.15 14. 68
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