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Determination of Purines in Different Foods and Its Application
in Nutritional Therapy for Gout Patient

Lin Feng, Ma Yong ,Xu Yaguang,Jin Zhentao, Ren Wei,Cai Muyi

(China National Research Institute of Food & Fermentation Industries, Beijing 100027, China)

ABSTRACT The content of Purines in seven different food — derived oligopeptides was determined by
HPLC. The arrangement of results from low to high was as followed: corn protein oligopeptides, whey pro-
tein oligopeptides, albumin protein oligopeptides, soy protein oligopeptides, marine protein oligopeptides,
marine collagen oligopeptides, and marine ossein oligopeptides. The first three were low purine foods, the
last two were high purine foods, and the middle two were middle purine food. The oligopeptides with low
purine complied with the standard of low purine food. Due to their physiologic functions, the applications on
nutritional therapy for gout patients were discussed. It is suggested that oligopeptides with low purine could
be used as good supplements of protein. it could ease the symptom of gout and help to excrete the uric acid.

Key words food-derived oligopeptides, purine, gout, nutritional therapy
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Separation of g-ionone and $-ionone by Supercritical
CO; Fluid Chromatography

Cheng Jie, Xie Jianchun,Sun Baoguo

(School of Chemical and Environmental Engineering, Beijing Technology and Business University, Beijing 100048 ,China)

ABSTRACT The isomers g-ionone and -ionone have been separated by supercritical CO, fluid chromatogra-
phy (SFC) using a silica column (250 mm X 4. 6 mm L. D. 6pm). Effect of chromatographic parameters inclu-
ding content of isopropanol (IPA) in mobile phase of CO, fluids, the column temperature and the column
pressure on the capacity factor (K’) and resolution (Rs) were studied, and the best conditions for separation
were optimized as follows: the mobile phase as CO,-IPA(99 : 1, V/V)at the flow rate of 2mL/min; the col-
umn temperature at 40°C; the initial column pressure at 80 bar ramping to 12 MPa in 3 bar/min; UV detec-
tion wavelength set at 254 nm; 2l of sample solution injected at the concentration of 480 mg/mL (the sam-
ple containing a-ionone and B-ionone dissolved in CH,Cl;). Under these conditions, the separation time was
about 10 min, with Rs at 3. 3.

Key words  supercritical CO, fluid chromatography (SFC), a-Ionone, B-Ionone, separation
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