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D etermination of glucosamine hydrochloride in health foods
using high performance anion exchange chromatography
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A bstract: The method for the analysis of glucosam ine hydrochloride in health foods using high
perfom ance anion exchange chrom atography w as established The detem ination of glucosam ine
hydrochloride w as perfomed on an Am inoPac PA10 column (2mm X250 mm) w ith a pulse an-
perom etric detectorw ith an Au w orking electrode and an Ag/AgCI reference electrode The line-
ar rangewas 0.05- 10.0 mg/L, and the detection Imitwas 0.012 mg/L. The relative standard
deviations for the detemination of the standard and a sample were 0.69% and
1.38% respectively. The satisfactory results w ere obtained for the analysis of health food sam -
plesw ith the proposed method, and the spiked recovery w as 96. 6% - 105.2% In comparisonw ith
the national standard method, the relative deviations of the detem ination resultswere - 1.4%-

1.0% The method is sensitive and precise One analysis can be completed within 5min This
m ethod w as available for the detem ination of glucosam ine hydrochloride in health foods
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