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Determination of Alliin from Fresh Garlic by Reversed-phase
High-performance Liquid Chromategraphy

Huang Xuesong Wen Lier Yan Rian

(Department of Food Science and Engineering, Jinan University, Guangzhou, 510632, China)

ABSTRACT The aim of the paper is to fast, conveniently, accurately determine the alliin in the fresh garlic ( Al-
lium sativum L.). The conditions by the reversed-phase high-performance liquid chromatography (RP-HPLC)
were: Hypersil ODS C;3(250 X 4.6 mm) column, UV detector at 200 nm, 5% methanol and 95% phosphatic
buffer (pH=15) as mobile phase at the flow rate of 0.5 mL/min, column temperature at 20 . The calibration
graphs were linear in the range of 10 ~350 pg/mL alliin. The retention time were determined based on both pure
alliin and the peak difference between samples with the alliinase reaction and without alliinase reaction. The varia-
tion coefficient was 3.39% . The recovery rate was 97 +2.0% . Alliin in the fresh garlic was 1.2815+0.0697% .
We concluded that this is a sensitive, specific, simple and accurate method.

Key words garlic ( Allium sativum L.), alliin, reversed-phase high-performance liquid chromatography (RP-
HPLC)
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