ANTIOXIDANTS IN FOOD
HPLC

Foods and Flavors: Phenolic Antioxidants in Fatty Foods on Brownlee Pecosphere 5 C18
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Peak List Conditions
1. propyl gallate Mobile phase: A: 5% acetic acid in acetonitrile
2. THBP B: 5% acetic acid in water
3. TBHQ Gradient: 40-100% A in 6 min
4. lonox-100 Flow: 2.8 mL/min
5. BHA Detector: UV @ 280 nm
6. octyl gallate
7. dodecl gallate Notes
8. BHT Recommended Column Holder 07150030
Recommended Guard Cartridge 00402237
Column Recommended Guard Holder 07150001
Column name: Brownlee Pecosphere 5 C18 Recommended Column Guard Holder 07150030
Part number: 02580169 07150018
Dimensions: 150 x 4.6 min 07150002
Particle Size: 5pum
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