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Analysis of polyphenols in sorghum by high performance liquid

chromatography-electrospray mass spectrometry
LIU Wen-yi, NA Ping, PAN Yu-fu, QIAO Bin"
(School of Chemical Engineering and Technology, Tianjin University, Tianjin 300350, China)

Abstract: A high performance liquid chromatography-electrospray-quadrupole time-of-flight mass spectrometry
(HPLC-ESI-Q-TOF) method is established for the analysis of sorghum polyphenols. Chromatographic conditions are as
follows : mobile phase A is 0. 1% formic acid in H,O,mobile phase B is 0. 1% formic acid in acetonitrile , mobile phase
gradient A is 0—20 min 85%-40% ;2023 min 40%-10% ;23-28 min 10%-10% ;28-30 min 10%—85% ;30~37 min
85%—85% ;flow rate is 0.2 mL-min”" ,injection volume is 5 wL,and column temperature is at 30°C.Mass spectrometry
conditions are as follows: under negative ion mode, capillary voltage is 2. 6 kV ,drying gas temperature is at 180°C , drying
gas flow rate is 6 L-min™"  auxiliary gas pressure is 0. 08 MPa, mass-to-charge ratio collection ranges from 100 m+z~" to
1,200 m-z"", and collision energy is 35 eV.Afier analyzing 5 kinds of sorghum,20 kinds of sorghum polyphenols are
identified , including ten kinds of phenolic acids, three kinds of proanthocyanidins, and seven kinds of phenolic acid
derivatives.

Key words: liquid chromatography-electrospray mass spectrometry method; condition optimization; negative ion

mode; sorghum; phenolic acid; proanthocyanidins
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85% . i 0.2 mL/min, #EFER 5 WL, i 30°C .
1.4.2 ks

TR TR . o3 4 1 4 FH FEL 55 (ESI) B+
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0. 1% H KB 10% ~10% ;34 ~35 min 10% ~90% A/ R R
6 0. 1% MR- A 0~25 min 90% ~45% ;25~30 min 45% ~ 10% ;30 ~ 34 min 0.2 10 U TR0 6T R AN e g
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P m/z 301. 041 7.,150. 999 7 BYHE R BT, m/z
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