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=ABSTRACT =

Qualitative and quantitative analysis for carbonyl compounds contained in the five kinds
of filtrated myulchichuts have been made using HPLC., Carbonyl compounds were separated
by converting them into 2,4 —dinitrophenylhydrazine derivatives which, in turn extracting
with hexane. The extract was dehydrated, filtered and examined on HPLC with Cycolumn.
The quantitative determination of carbonyl species was achieved using standard calibration
technique.

Highly reproduceable results were obtained by this methods and the amounts of 24-
dinitrophenylhydrazine derivatives were highly correlative to peak heights. As the results, we
find that the seven kinds of carbonyl compounds are contained in each of myulchichuts
examined in this study. Five of which are identified as pyruvic acid, formaldehyde, acetalde-

hyde, acetone and butanone. But the amounts of carbonyl compounds vary widely with the
kinds of the filtrated myulchichuts.
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Fig. 1. The typical chromatogram of the extract of
myulchichuts.
1. pyruvic acid 2. unidentified
3. 2,4- DNPH 4. formaldehyde
5. acetaldehyde 6. unidentified
7. acetone 8. butanone.
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. Table 1. 2,4 - dinitrophenylhydrazine derivatives’
values determined repetitively by the
proposed method

Species Experiment 1 Experiment 2
Pyruvic acid 6.59 +0.26° 6.89 + 0.24
Acetaldehyde 0.72 +0.01 0.70 £ 001
Acetone 3.81 +0.03 5.32 + 0.04
Butanone 1.55 +0.02 149 #+ 0.02

a: mean=+ SE ( peak height, cm)
experiment 1 : n = 14, experiment 2 : n=13,

Table 2. Regression equations and the values of
coefficient of determination for 2,4 - din-
itrophenylhydrazine derivatives of
carbonyl compounds

Coefficient of

Species Regression equation determgnation
r
Pyruvic acid = 0.474440.1156x 0.995
Formaldehyde y=-0.0716 +0.1049x 0.997
Acetaldehyde y=-00128-+0.0595x  0.999
Acetone y= 0.0644 +0.0813x 0.999
Butanone y= 0.0311 +0.0536x 0.997

y:Peak heights, cm
x: Amounts of their 2, 4 - DNPH derivatives, ng.
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Table 3. The contents of carbonyl compounds in various filtrated myulchichuts

_ Sample Pyruvic acid Formaldehyde Acetaldehyde Acetone Butanone
A 933.875 - 35.840 15.955 -+ 1.047 45.851 + 2.263 273.540+ 44569 127.8672-8.980
B 54117 + 9.295 4.924 + 0.297 30.655 - 1.064 42432 + 6.577 63.368+-3844
C 4610 x 10° 7.261 + 0.521 60.011 + 2.453 12925+ 2.896  22.260+0.804
D 263.944 + 22171 60.356 + 2.516 69.255 4 8.218 152.009 + 2.809 124.605+ 2.883
E 192.525 4-10.553 5.741 + 0.146 65.329 4- 1.338 353.574+ 8969 101.748+1.375

unit : #g/100 ml
a :mean + SE.
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