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Determination of Organic Acids in Cane Vinasse by Capillary
Electrophoresis-mass Spectrometry
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1(Engineering Center For Sugar Cane and Cane Sugar, Guangxi University, Nanning, 530004, China)
2(Guangxi Key Laboratory of Subtropical Bioresource Conservation and Utilization, Guangxi University, Nanning, 530004, China)

ABSTRACT A HPCE-MS method for analyzing tartaric, malonic, malic, lactic, succinic, glutaric and glutamic
acid in cane vinasse was established. The influence of both electrophoretic parameters and mass spectrometric pa-
rameters on separation of organic acids was investigated. The running buffer was composed of 50.0 mmol/L am-
monium acetate (pH was adjusted to 4.5 with 1.0 mmol/L acetic acid) . The best sensitivity was obtained with the
sheath liquid (1.0 mmol/L ammonia in water/isopropanol (70/30,v/v) solution) . The organic acids were identi-
fied by retention time and m/z and quantified by peak area. The results demonstrated that the linear ranges were
1.0~100.0, 4.0~200.0, 1.0~100.0, 4.0~200.0, 2.0~160.0, 1.0~80.0, 1.0~80.0 mg/L, with detec-
tion limits of 0.3,1.0,0.3, 1.0, 0.5, 0.3,0.3mg/L for tartaric, malonic, malic, lactic,succinic, glutaric and
glutamic acid, respectively. The method was applied to determine the organic acids of cane vinasse with satisfacto-
ry results.

Key words capillary electrophoresis-mass spectrometry, cane vinasse, organic acid
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