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Analysis and Study of Organic Acids in Lactobacillin Material

MA Xiaojuan, XIE Youfa, LIU Wenjun, QIAO Pei, ZHONG Dichang, LI Yiguang, YU Yinfang
(Jiangzhong Pharmaceutical Co. Ltd.,Nanchang 330096,China)

Abstract: L—lactic acid and D—lactic acid in lactobacillin material were separated and measured by chiral column HPLC. 7 kinds of short
chain fatty acids (acetic acid, propionic acid, butyric acid, isobutyric acid, valeric acid, isovaleric acid and caproic acid) in lactobacillin material
was determined by GC—MS method. Finally, the content of 9 kinds of organic acids in lactobacillin materials from different manufacturers
were compared, to provide scientific basis for quality evaluation of raw material. In the HPLC method, the mobile phase was 2 mmol/L
CuSO,; solution (solvent was 5% isopropanol), the flow rate was 1.000 mL/min, the column temperature was 35 “C, and the detection wave-
length was 254 nm. L—lactic acid and D—lactic acid had better linearity. The RSD of L—lactic acid, D—lactic acid in repetitive test and stabili-
ty test were all less than 3%.The recovery rates of L—lactic acid and D—lactic acid were 98.90% and 100.26%, respectively. The method is sim-
ple, precise and accurate, and suitable for the detection of L—lactic acid and D—lactic acid in lactobacillin materials. In the determination of
SCFAs, two factors (Fi and F,) were selected for comprehensive evaluation of raw materials from different manufacturers after principal com-
ponent analysis. The function was F=72.047F,+27.953F.. The results showed that raw materials from C manufacturers were better than those
from B and A manufacturers . The contents of 9 kinds of organic acids in the raw materials from three different manufacturers are different
from each other. The evaluation of their contents can establish a more comprehensive and scientific evaluation system for the quality of raw
materials.
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