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Fig. 1 Chromatogram of antioxidants in
chewing gum.

Table 1 Conditions

Column . Hypersil BDS, 100X 4mm, 3 um
Mobile phase @ A=water+0.2mL H,S0, pH=2.54
: B=CH,CN

Time(min) : 0 3 4 11
B(%) :10 60 80 90 (Post time 4 min)

Flow rate : 0.5ml/min

Compartment : 30C

Injection vol. : 5ul

Detector : UV-DAD sample 260nm Bw 40nm
reference 600nm Bw 100nm

Preparation ¢ Ultrasonic liquid extraction with

CH,CN
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Table 2 System configuration
HP1100 Series

Quaternary pump G1354A
Autosampler G1313A
Column compartment GI316A
Diode array detector GI1315A
3D HP ChemStation GI319A
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