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HPLC chromatograms of mixed standard of polaramycin, standard of polaramycin A, sample, and blank sample
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2.5 51.01 90.53

48.75 5 53.35 92.06

25 74.24 101.96

R2 HRPENEERNHEEE (n=11)

Table 2 Precision of polaramycin in samples (n =11)

L MERME/ (mg - L) o v i 22 RSD/%
1 146.56 0.47 0.32
2 169.69 0.52 0.31
3 207.16 3.42 1.65
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Determination and purification of polaramycin A from Streptomyces
hygroscopicus fermentation broth by HPLC

SUN Bo',MA Sitong’,SONG Jia' ,WANG Hui’, MIAO Haijiang',
YANG Zhaoyong* ,ZHAO Chen'”

1 (Academy of National Food and Strategic Reserves Administration, Beijing 100037, China)2 (School of Food Science
and Engineering, Jilin Agricultural University, Changchun 130118, China)3 ( China National Research Institute of Food &
Fermentation Industries Co. Ltd., Beijing 100015, China)4 ( Institute of Medicinal Biotechnology, Chinese Academy of
Medical Sciences & Peking Union Medical College, Beijing 100050, China)

ABSTRACT A method for the determination of polaramycin A from Streptomyces hygroscopicus (LP-93) fermentation broth by HPLC was

established in this work. C18 column (250 mm x4.6 mm, 5 pm) and acetonitrile-water (45:55) mobile phase were employed, as well the

related parameters: flow rate of 1.0 mL/min, detection wavelength of 220 nm, injection volume of 10 pL, and column temperature of 30 C .

On this basis, a high performance preparative chromatography ( HPPC) purification method of polaramycin A was also established, in which

C18 column (250 mm x21.2 mm, 7 wm), a flow rate of 15 mL/min and injection volume of 3 mL were employed. Further, the purified

fraction was qualitatively analyzed by ultra-high performance liquid chromatography quadrupole time-of-flight mass spectrometer ( UPLC-Q-
TOF). The results showed that the method exhibited good linearity with a coefficient of determination (R* =0.999 8) in the range of 2.5 —
500 mg/L. The average recoveries of the analyte were between 90.53% —101.96% , with relative standard deviation (RSD) less than 2% .

Polaramycin A solution with high purity was obtained, with an average purity of 87.52% and an average yield of 71.84% . MS' and MS’

spectra of polaramycin A were acquired. The method is rapid, simple, and accurate, which can be used for the determination of polaramycin

A from S. hygroscopicus fermentation broth, and it provides a reference for the purification of this natural product.
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