
Preservatives

Sample: Perservatives in food and beverage, 2  µL/injection
Column: Hypersil ODS, 4.6 x 60 mm, 3  µm, (P/N: 79916OD-344)
Mobile phase: A = 0.005 M NH4 Ac, pH to 4.2 

B = Acetonitrile
Gradient: start with 10% B 

at 4 min 80% B 
at 5 min 80% B 
at 6 min 10% B 
at 7 min 10% B

Flow rate: 4 mL/min
Temperature: 40°C
Post time: 1 min
Detection: UV-DAD, 260/80 nm
Confirmation: spectral information 
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Pesticides in Salad

3 different extracted
salad samples

Sample: Pesticides extracted from Salads, 3 -10 µ L/injection
Column: Hypersil BDS-C18, 3 x 125 mm, 3 µm, (P/N: 79926BD -363)
Mobile phase: 95/5 Water/Acetonitrile(ACN)
Gradient: at 10 min 25% ACN

at 26 min 42% ACN
at 34 min 60% ACN
at 45 min 100% ACN
at 50 min 100% ACN
at 55 min 5% ACN

Flow Rate: 0.5 mL/min
Temperature: 42°C
Post time: 6 min
Detection: UV 214 nm with 20 nm bandwidth
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Tocopherols:   Normal Phase Columns with Diode Array
and Fluorescence Detection

Sample: Tocopherols
Column: Hypersil  Si 100, 2.1 x 100 mm, 5 µm, (P/N: 79916SI- -552)
Mobile Phase: Hexane + 2% Isopropanol
Flow Rate: 0.3 mL/min
Temperature: 25°C
Detection: Fluorescent, Ex = 295, Em = 330

Low Levels
1. 15 ng
2. 3.4 ng
3. 97 ng
4. 62 ng

1. alpha Tocopherol
2. beta Tocopherol
3. gamma Tocopherol
4. delta Tocopherol
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1-800-227-9770 www.agilent.com/chem640

LC and LC/MS Applications
Food and Consumer Products 
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