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Determination of Hydroxytyrosol, Salidroside and Tyrosol in Wine-fried Ligustri Lucidi Fructus by
HPLC with Fluorescence Detection

LIAO Xiaoyan, HONG Yuan, JIANG Wenwen, LIANG Shucai"(Wuhan University School of Pharmaceutical Sciences,
Wuhan 430071, China)

ABSTRACT: OBJECTIVE To develop a simple and sensitive HPLC with fluorescence detection method for simultaneous
determination of hydroxytyrosol, salidroside and tyrosol in wine-fried Ligustri Lucidi Fructus. METHODS The analysis was
performed on a Amethyst Cis-P column(250 mmx4.6 mm, 5 pm) with isometric elution using water and acetonitrile(92 : 8). The
detection wavelengths were at 280 nm and 310 nm for excitation and emission. The column temperature was 35 C. RESULTS
The good linearity was in the certain concentration range, and the limit of quantitation of hydroxytyrosol, salidroside and tyrosol
were 23.0, 10.5, 9.82 ng'mL~!, respectively. The range of content of hydroxytyrosol, salidroside and tyrosol in wine-fried
Ligustri Lucidi Fructus were 642.9-867.2 pug-g!, 1 932.3-15 357.5 ng-g7!, 239.1-638.1 pg-g~!, respectively. CONCLUSION
The developed HPLC-Fluorescence detection method is sensitive, selective and accurate for simultaneous determination of
hydroxytyrosol, salidroside and tyrosol in wine-fried Ligustri Lucidi Fructus.
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Fig. 1 HPLC chromatogram

A—standard solution; B—sample solution of Limin; C—sample solution of

Yudingtang; D-sample solution of Anguozhenyu; 1-hydroxytyrosol;
2-salidroside; 3—tyrosol.
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Fig. 2 Fluorescence spectra of hydroxytyrosol, salidroside
and tyrosol

Dashed line—excitation spectra; solid line—emission spectra.
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