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&% 0.0412~0.1001 mg/L, #5 % % RSD 4 T 0.6000% , B % %4~ | B vk oh % v oh R 3¢ %% 24 RSD A4& R A 1.1103%,1.0728%,
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1.1 #R 5

RS Al 2 58 AR A i 24 el RSl R
UNEN L U i = U2 I R 0] R e SR I O S
e

PrRUE G BRI 5 RS BRSO S
(TG4, 21 =99.0% ) , b1 % 8% S0 BHE By
AR B R R BRI AR RRIR R R
SO (¥R g Al ) [ 24 4R A1 Ak 2 iR A BR
Oyl W R B (a3 4l ) |, Sigma—Aldrich 23 7]
1.2 NEREE

155 SO L5 X (Acquity UPLC) | 3% £
(Acquity UPLC®HSS T3) (2.1 mmx100 mm,1.8
pm) , 5 [ER HF 123 7] 5 HL - 43 KAF (MS105DU) |
pH 1 (Mettler Toledo) , % -+ 1§ 45 ) — € ] 2 (X #%
(b)) ARAFR; BaiKRERSE (Milli-QAdvan-
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tageA10) , F s I HEA W R I7 £ R = I 4L A BB 75
P Uk v (KQ-600DE ) , B 1l 88 75 { & A BR A |
K (DK-8D ), g —1fE B8 A RA
Al SHB-IIT A FFR /K B zs e &, LT 7
HALER A PR TTAE 2 A WAL (TTL-DC 11 &),
ot R 2R R & TR A PR 7D 50.22 pm lCFL B AR,
KPS 2 A PR A
1.3 A&
1.3.1 @i
13.1.1 s ks A% H N Acquity U-
PLCHSS T3 (2.1 mmx100 mm, 1.8 pum), i 5 4 43
S8 0.02 mol/L Y 5 ik — & B (pH=3.40) 1 0.01
mol/L. i B R #% (pH=3.40) , #EFE i 1 wL, FE iR N
30 °C, #i# A 0.1 mL/min, &0 9% K 4 254 nm,
FEE IR — 0B U Sh AH AN R R B U Sh AR G 4 e
G o B R
1.3.1.2 pHHMESE  HiE W s HHN 0.01 mol/L
W s, o % & pH=3.30,3.40,3.50,3.60 4
A HERER 1 L, AR 30 °C, A 0.1 ml/
min, &0 3% K K 254 nm, %58 AN R pH (A X 4 F
WEERS AL A 0 o B R
1.3.2  EE AL G PR BRI R Ak
1.3.2.1 REBUAFIMERE  EERLUT AR EUE
T, IR BUA SR 4 FhIZE 1k 4 9 A0 42 5L
ROR

A EROTR R (V:V=1:1)IRAHH

e DLUT A R  MEF AR B 16 5 B R
015 REKK 0100 g, 43 31 & T 10 mL 351K
B, mEAIA 1T mL KIRA, FA 1 mL @&
W IRA)E BT h KA 7K f# 30 min, 32 BRI, A
R ZEARFL R 0.5 mL, 7K 4 mL J5 , 15 mol/L
KOH ¥ pH {H = 3.4, L4 5 000 r/min % &
L 20 min, B EIEE R E 5 mL, i 0.22 pm L 3E
B, 25 H

B : 6% R

F LR D B A MERFR I T 16 BTE T 1
FREBA 0.100 g, 4700 E T 10 mL 37 55048
o H I A 2 mL 6% AR L TR AT, K I K
fi#t 30 min, 537 B2 HT, 15 mol/L &0 & AL 40 1 i A
4 pH {E % 3.4, LA 5000 r/min %% 3 Z.0> 20 min,

B EEEAZE S mL,id 0.22 wm fHALIENE % H .
1.3.2.2 JKfERFRIARERE  DIELE 16 5 MR
TSSO ERE BRI 1.3.2.1 75 ALK
JK A Bt 1] 43 08 28 15,30,60 min, 35 58 A [A] Kk
fiff BT E) X6F 4 ol EE 04 £ 5 A B BB

1.3.3  frdEfhZeiml g Bl 250 me/L SRR |
i REE A | B 4 TR Y MR 8y B — s o A 5 YRR, IR R
NS B B EAE A 1 mL T 5 mL 2
aiKE w2218, B 50 mg/L AR A (A
W, HEREFLHEL 0.04,0.08,0.2,0.4,0.8,2 mL iEA
2 6 1~ 10 mL A A=, gk EsE
ZI % Ee i 0.2,0.4,1.0,2.0,4.0,10 mg/L 1) £ 5
B BEVE W, 3 0.22 o FFLIE IS FH 2 8 1 fe 1
O3 75 1 AT e OB 3 A3 A A TR AL (Y )
B b Ui v B (XO) PEAR et £, DL 3 f5 15 M Lk
(S/N) B 10 e B2 A 3 B (LOD)

1.3.4  JriktERRATSY

1.3.4.1 KRR %M 133 WAk, ik
B e J3E A v B B (4.0 mg/L) FH EV B o2 10 e
O Ty TR BEHERE 5 UK, 43 R B IS RIS |
B I A R YR B R R4 1 W T AR A T, SRR TR
A X A 22 {1 (RSD)

1342 EEMKEE HERIET 16 KT HAKRHF
6 15, 2 BIFR I 0.100 g, T MR 2 Y Hxc 442 12 0l
PEBOT AL B, K 6 ) Ak HR AR R AT R O
FHAALTE S AT , (O35 254 R 1.3.1 95 BT ik AR 4 I o
TR A X AR HE AR 25 (RSD) o

1.3.43  Jnpr SRR S RIFRIREL T 16 K
TR ARRES 12 43, B 0.100 g, 44 HE B 5 1 e f
L4 A BT v A B K 12 0 b B AR S AT
RORAR (0 1E 50 BT, (O35 451 IR 1.3.1 Wik, 25,
Fi A FROEE S SRR 0.5, 1,2 50O S AR g
AR R 3 AR, LRSI AR I
3 W, VT DR A X B i 25 (RSD)

1.3.4.4 58 R R T 4 PRk & 9 & 5 1
HERAFR 58 PP K ELH K 0.100 g, Fic BEH 5 1) e £
WEE W B T VR A 3 S A BRI R S AT R RO
AL TE S AT, 03 A5 IA) 1.3.1 1 Frads | BB i
WE 3 W, 20 BT 58 i K B h IEE RSk & 1 1) 5
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HE IR S 0 (1] 2¢) AR 2E 989 pH fH 2 3.60 I, K4y
By 3 A R IEERA R YK B RS SR A T B T
— N0 HOB IS I Y B BTV I (B 2d) . ZE
Frid, A5 EEH pH (E A 3.40 £ 0.01 mol/L H
TR B Vs WA Ry e AR B A

22 MMUMERLEWRINEG

221 BWEEEMARBUAR SRR LGWERY T E
B BB AR, 1R L& W) & i i)
BB LK A L 4 Fofr e 2 R 4 B P Y B R

WEE WA 1) 53 T2 AT TR ik B T A A IR R
S H v g T O 2 T i 2 BB | T R i 4R BT
R B IR 32 2002 M AR =M O R W IR A
Vo VTR AR A [ i AR BT X I Y S 1Y)
SO AN AP AT HGE . ARSI IO R
HER (V:V=1:1)IRG W I 6% = AR WAE R
PEBUAT], BN FE T 16 SRR 1 Sk
WAk G W B JC, 38 Ao A v AR €835 1A T D
ZERLANER 1 PR,

F1 FRRBBAFMELR (n=3)

Table 1 Determination results of different extraction solvents (n=3)

M Z A8 /mg- kg

B 5n 4 AR 28 4 A B AL/ B4
[Z R T E: TR (V:V=1:1) b % k] (6% % &R 5k )

#¥a216% By v vk 1167.15 919.10 1.27
P v vb 626.03 499.35 1.25

b 22.32 17.45 1.28

R b 12.03 2.95 4.08

Bokvh 1827.53 1438.85 1.27

¥¥31% By ook 1456.28 1200.9 1.21
Wi w5 v 761.03 627.85 1.21

kb 32.25 23.87 1.35

RAES 17.85 4.25 4.20

Bokvh 2267.41 1 856.87 1.22

ME LA A= RO R (V:V=1:1)ik
G WAE R BUA RN T 16 S MERE 15
o4 R AL A Y S RIS R E R T 6% A
PR VA WA BB, Ly | i W A ol FH T % 2R A B X
J& I E S I 4 A5 L L SRS RIS
B IEE i FH A 25 2% PR 4R IO 0 R IS Y
1.21~1.35 1%, SRR { FH i 2 45 14 S U 0 I
HE I H 1 1.22~1.27 £, HSR B A BROK il R 45 A
{7 B AR AT, (E 2 i VA B ) v TR 2 PR A IR £k
G, R 25 R AR, = 9 R A R ) 4
K, i WG AT Bk 25 KB o R, WA IR VB v 6 vk
K SRR AT RS R /N PR AR S s
ST R (V: V=1 )IRB R WAE N e fE 2
B
222 BEPEMKRET R ERE S AT AL B vk
NG IR WS Ak A5 W) 11 7K fife 308 B AT R mE o, &

SR WA N4 Ak A W 1 B R K AR EE SR 100 °Cis7
FE K A IS ) b, X A5 0S5 Y 30 min 7K A R o o
5 FR B Rt B RS ¥ S 19E T 60 min
KA G IR EE RS R T W A G W e A K fie )
], AW 16 S MIEBTG 1 54,4
B E T 15,30 1 60 min JEF7 K ff 4b B H o
VR B IR 1.3.1 15 BTk tE AT, 5 300 o 8 s 25V A
CRESEATIE S0 2 FR

Hi 2 2 AT, 7K A B [E) 24 30 min B, #1516
SRIFLRE 1S 4 FPIERS AL A i i
ZET 15 min A1 60 min 4H, 7 B K fig B [a] £E
15~60 min Z [N, Fifi % B [B] (4 ZE K, B 5 5 RS
PR EE IS YK W A R B G 114 5 349 B K )
P4 A A S BTG — o — 1K A A A, 50 B A S o ) e
i AR S 6 R A B R U A AR
M, 7K ik e ] 3k o 2 S OS2 5 A 1)
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Ui AR SR AL, K 2] k. P ARBFSE 2 #% 30 min /E B BERG AL 5 )
W SRR G R e R, SBONESR  BAKATE
* 2 AEIKERENESZ R (n=3)
Table 2 Determination results of different water bath times (n=3)
‘ M Z Af/mg - kg™
Hon 4 AR 28 %5
15 min 30 min 60 min
#¥gl16% By v ok 1114.40 1167.15 1103.07
TR o o 594.60 626.03 618.85
3R A ND 22.32 ND
KA RS ND 12.03 ND
Bugvh 1709.00 1827.53 1721.92
#2315 By vk 1379.18 1456.28 1342.83
TR o o 709.20 761.03 710.32
A 3.90 32.25 ND
RAE R A ND 17.85 ND
% g vh 2092.28 2267.41 2 053.15
T ND AR AAG I 1 W04 5 i
2.3 ﬁ&ﬂ% SRR 3, 4 FIERALSTE 0.2~10 mg/L T
WO 1 e PR e ROBRRH (1 25, M MRS R X R R4 M OC R BU(RY) W1

ﬁﬁ%ﬁ"]ﬂ?ﬂ”{m P v R P RGN, LA W T FRL (Y )
SRl i W2 (XO) M i il 2, 2P 5C 28 Rk

*3

0.9995 L I, £ HiFR7E 0.0412~0.1001 mg/L Z [8],
R, v LA IR IR A R

BRAEMITERKER

Table 3 Result of purine standard curve

m 5 w3 7 A2 £ % 4 (R?) ¥t FR/mg-L7 & B /mg- L
B gk y=4.18x104X~2.69x10° R?=0.9996 0.0501 0.2~10
B g b y=5.46x104X-5.64x10° R?=0.9999 0.0412 0.2~10
S 18 y=3.10x104X-2.32x10* R?=0.9996 0.1001 0.2~10
P T y=4.01x104X+3.19x10° R?=0.9999 0.0507 0.2~10

2.4 TJiEMERERR

24.1

07 5K = v
AH X A v 22 247 7 F 0.6000%

S A 1 e 22 45 2R WL 3% 4,
R WAIF I

FIR R v SRR £ ARG I D7 YRR o R R, FE A

Table 4 Result of precision

= LA R FH T RE SR

PN M Z A /mg- kg™ A8 2 AR AR £
1 2 3 4 5 6 RSD/%
By vk 3.6657 3.6572 3.6893 3.6404 3.6953 3.6665 0.5556
T ok vh 4.0813 4.1005 4.1251 4.0633 4.0716 4.1101 0.5834
kv 3.8089 3.8144 3.8356 3.8273 3.8059 3.8206 0.2966
R R 3.9096 3.9231 3.9177 3.9304 3.9143 3.9293 0.2125

242 JRkEENE R IR E 00 R S ORI

@G ZR AR I 16 KT AR b AL

pEEy
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1.0728%,1.3762% ,0.9457% , 7% W 8 & P854
243 JnFrENEER bR GRS R L E S,
B I MRS | HE NSNS YR I NG S 3 (] i 2 4y

513 96.6225%,100.1373%,93.4343%,92.5926% ,
UL R A 520 52 19 Je HE P2 IDUAS O T A RO B
R AT 1), DA P IR AL S ) K

®5 MmirEKIRE SR (n=3)

Table 5 Recovery rates of samples with added specimen (n=3)

205 K kAl /mg #0453 /mg il 5 A8 /mg = A /% RSD/% 3 =l R /%
B og ok 0.1165 0.0583 0.1741 98.7993 0.9112 96.6225
0.1164 0.1164 02311 98.5395 0.9738
0.1160 0.1740 0.277 92.5287 0.9561
FE LTS 0.0621 0.0310 0.0925 98.0645 0.9688 100.1373
0.0624 0.0624 0.1254 100.9615 1.0012
0.0625 0.0938 0.1576 101.3859 1.0357
ook 0.0021 0.0011 0.0031 90.9091 0.8795 93.4343
0.0022 0.0022 0.0043 95.4545 0.8993
0.0022 0.0033 0.0053 93.9394 1.3257
I & 1 0.0011 0.006 0.0066 91.6667 1.1310 92.5926
0.0012 0.0012 0.0023 91.6667 1.1105
0.0012 0.0018 0.0029 94.4444 1.0988

25 KREHEMRNERSSH

Fr P AN 52 | B ApRE AL AT E 3 UK, 4 2R

e M 2 A B AR ORI e @ 25, X 6,
FEL AN [ 58 ot i 3 58 i oK K2 i TR Ak 15 1 ik

®6 KREHERPA4MERLEWHEE (Mmgkg)

Table 6 The contents of four kinds of purine in soybean samples(mg/kg)

L

5 H ob 4 AR (A By vk T v oA IR A RS R oA B ok
1 %R 14 AL 1257.35+1.52 740.65 + 1.33 ND 3.33+0.19 2001.33
2 4R 42 WAL 1192.80+1.33 696.00 = 1.31 288.80 +2.22 13.70 £ 0.21 2191.30
3 2R 44 A 115425 +1.26 624.70 + 1.25 271.00 = 2.10 ND 2049.95
4 4R 52 WAL 1107.40 = 1.31 712.40 £ 1.62 320.35 +2.03 12.35 £ 0.09 2152.50
5 2R 26 & il 1034.70 + 1.08 607.95 + 1.66 295.75 +1.97 11.80 = 0.26 1950.20
6 2R 71 Bk a 1315.15+1.12 756.45 £ 1.25 262.30 = 1.85 ND 2333.90
7 2R 76 HEa 1273.00 = 1.16 710.85 + 1.85 306.00 = 2.11 12.40 £ 0.18 2302.25
8 4R 94 BEka 1283.65 +1.02 721.75 £ 1.62 297.60 = 2.01 11.75 £ 0.12 2314.75
9 % RN 2 T IE 1320.18 +2.31 692.88 + 1.94 ND ND 2013.06
10 AR 56 FH 1158.70 = 1.51 728.35 +1.75 329.60 + 1.26 ND 2216.65
11 AR 55 B%ka 1367.45+1.22 791.75 £ 1.62 203.75 £ 1.12 ND 2362.95
12 T H 41 & i 1170.70 +1.23 691.13 +1.25 ND 0.95 +0.04 1 862.78
13 7 95 & il 1185.33 +1.35 757.10 + 1.33 ND 2.68 £0.02 1945.11
14 +7F 203 & il 1132.08 +1.36 692.50 + 1.62 ND 4.23 +0.01 1 828.80
15 + 7 86 & il 1253.73 +1.06 676.30 = 1.54 ND 6.58 +0.02 1936.61
16 %7 508 & il 1226.03 +2.21 709.58 +1.32 ND 6.50 = 0.04 1942.11
17 T 7 202 & il 1123.03 £2.26 621.03 = 1.66 ND 7.60 = 0.10 1751.66
18 + 7 402 & i 1127.05 +2.05 613.70 + 1.57 ND 5.88 £0.04 1 746.63
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(8% 6)

A% HesHk £ By oo B o R KR %R
19 iTa 15 AL 1461.03 +2.31 782.33 + 1.58 ND ND 2243.36
20 i1g 32 % 125848 +2.16  673.03+1.62 ND ND 1931.51
21 i1 2 59 % 125723224  682.88+1.73 ND ND 1940.11
22 %213 #H 144558 £2.52  756.48 = 1.25 ND ND 2202.06
23 %3 1137 H A 1468.58 +2.67  800.90 + 1.33 ND 15.15+0.20 2284.63
24 % 2 359 % 1228.18+2.82 77128 +1.52 ND ND 1.999.46
25 KEL3F F A 1433.65+235  830.68 = 1.62 19.88 + 0.63 ND 228421
26 FE 45 % i 1207.35+2.11  697.88 = 1.46 18.05 £ 0.25 ND 1923.28
27 HE5% % i 1250.45+2.01  749.50 + 1.85 ND ND 1999.95
28 #2024 H A 115045 +1.06  661.45+1.02 293.95+2.11 ND 2105.85
29 EZg 1% FA 134921 £127  758.01 £ 1.09 31.52+1.20 17.79 + 0.32 2156.53
30 ¥a216 EERG 117515+£126  633.03+1.12 22.56 + 1.23 12.39 +0.21 1.843.13
31 ¥# nfS8 % 122028 +1.31  756.58 +1.19 14.68  1.16 ND 1991.54
32 ¥ 17 % ik 1279.13+1.25  702.38 = 1.21 1638 £ 1.13 ND 1997.89
33 ¥4 19 & it 127413 +1.64 72573 +1.31 ND ND 1.999.86
34 #¥a 12 HEG 155090 + 1.58  783.70 + 1.52 ND ND 2 334.60
35 #4215 BHEEG  154785+127 76475+ 1.36 ND ND 2312.60
36 #9220 BHEEG  152995+1.29  833.83+1.25 ND 7.98 £0.13 2371.76
37 #3223 HEYG 164373135 90238 +0.95 ND 223 +0.10 2548.34
38 ZE1F P4 137038 £2.67  782.38 +0.65 9.55 ND 2162.31
39 LE2F 2 1465.18 +2.61 809.18 + 0.71 ND ND 2274.36
40 AZE3F P4 1511.18+2.25  914.90 +0.92 230.43 +2.11 168.03 + 0.32 2824.54
41 %1l BHEEG  1470.63 £2.61 844.28 + 0.84 ND ND 231491
42 nE 92 #H 135025234  706.40 = 1.20 ND ND 2 056.65
43 W2 93 % ik 126328252  683.90+1.22 4.15£0.22 ND 1951.33
44 # 2 33 FH 134790 £2.62  735.75 £ 0.87 ND ND 2 083.65
45 # 2 39 FH 1338.68+236  706.50 +0.92 10.90 +0.13 ND 2 056.08
46 # 2 38 BHEEG 1486.00 £2.61 819.80 = 1.12 0.45 £ 0.01 ND 2306.25
47 w218 F A 142348 +2.84  763.85%1.35 22.10 + ND 2209.43
48 2 20 F A 132250+2.85  801.08 + 1.69 ND 6.93 +0.22 2131.50
49 HAES 5 A 1293.73+293  717.30+1.32 23.98 +0.21 ND 2035.01
50 HAISF FMREH 110218277  625.03+1.54 17.58 £0.16 ND 1744.79
51 mE 225 HEEG  156495+256  782.18+1.28 ND ND 2347.13
52 #3301 ¥ H 1385.53+2.66  744.88 = 1.06 ND 6.75+0.12 2137.16
53 % 302 AL 141885 +2.51 845.30 + 0.98 ND 6.50 +0.21 2270.65
54 + % 902 AL 1464.20 +2.21 816.10 + 0.97 ND 6.55+0.11 2286.85
55 3% 911 FH 1478.13 +2.11 805.60 = 1.21 ND 6.20 £0.15 2289.93
56 + 3 901 % 1191.45+226  787.03 = 1.06 ND 6.80 £0.17 1985.28
57 # 3 909 % ik 1203.58 £2.45 72445+ 1.52 ND 5.95 +£0.05 1933.98
58 ¥ 3% 76 % 107123 £2.16  667.05 +0.93 ND 7.60 £ 0.36 1745.88

T ND AR ARAG I H RIS 5 4

HIZE 6 W0, T A KGR AL S S I R
W i e, LU IRIERS | B IENG RO BN 7
AR B FORAE ) XX A AARSEIR BT TR A A

%
if

- SN N St N -
75 1 745.88~2 824.54 mg/kg Z ], EH K E
IS B T 2 300 mg/kg, Hih 3G 23 1
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i A 2 548.34 my/kg ;LR T A I g
HAE 2 000~2 300 mg/kg = (8] 5 =5 i 2R NUE R
mn;ﬁu%ﬁiﬂfﬁ 2 000 mg/kg , H i 8 76
HE'iﬂfE A1 1745.88 mg/ke; %ﬂijﬁg‘nn
ERER GRS LE1S HA
SIS 5430 2 013.06,2 162.31,
2274.36,2 824.54 mg/kg.,

Kaneko S 5 1 A 15 57 3% K il 5 76 9 1
270 Sl RS S A AR RS Sl A R
Iy R 5 4, BIVRRAIG 4H (<500 mg/kg) 1K 4H (500~
1 000 mg/kg) . "4 (1 000~2 000 mg/kg) . 5 41 (2
000~3 000 mg/kg) . #8 & 2H (>3 000 mg/kg) , Hi
Wr, A TS 5 R 4L RN 4, A B R L
e IEE N4 57 o 1 Sty I, 0 630 Y 28 AL 1 K 5

N&q‘@mm@
"% F 5o o
w&%w:@

b = HEU
w Hﬂhﬂ

BEA N T 200 AT LS G i A 7 A )N
I IUPNGR T
3 #ie

o RO (iR BT REUE = | W i 2

PRAEOE AT, AR SCHE ST AR K 4%43 LG
Wy i) 8 R ORORE €835 ¥E R Acquity UPLCeHSS
T3(2.1x100 mm, 1.8 wm) A A4, L 00.01 mol/L
pH {4 3.40 B H R BV W oM I s A, TR 0.1
mL/min, ¥ 30 °C, #FFE & 1 WL, KKy 254
nm, A R G R IR | IS R YR B
W, S BERAE, WAL (0.2~10
mg/L) 267k 56 R K 4F (R*>0.9995) , J5 i K i FR
N 0.0412~0.1001 mg/L, 75 K% & RSD /M T
0.6000% , 5 5 PE 150 45 S e W IR sy | 1 I5Ens B
Iy YK I Wy RSD fH MK KA 1.1103%
1.0728%,1.376%,0.9457% , 4 FPIZM Ak &9 hinks
[l R AE 92.5926%~-100.1373% 2 I], & F T K
T4 RIS LA I E AR SGRBFSY B
E T IR SR ORI W R R (V:iV=1:
1) IRA VAW, BEAR B 7K A B 8] 24 30 min, N FH I
T3 0 0 3R R 4 K R AR A R A )
Er R BE DR AN R R G R R RS i R R
s A > B > RIS O A R, T I R LA
T b RN 22 AR, A SR AS I T S KN
TR AR LR 2 4R S
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Determination of Four Purine Compounds in 58 Kinds of Soybean
by Ultrahigh—Performance Liquid Chromatography

Sun Yufeng, Huang Yatao, Liu Jiameng, Guan Dongyan, Fan Bei, Wang Fengzhong"
(Institute of Food Science and Technology, Chinese Academy of Agricultural Sciences / Key Laboratory of Agro—products
Quality and Safety in Harvest, Storage, Transportation, Management and Control, MOA , Beijing 100193)

Abstract Purine compounds are important natural toxins in soybean, and excessive intake can induce hyperuricemia and
gout. In order to reveal the levels of purine compounds in different soybeans, an ultrahigh—performance liquid chromatog-
raphy (UPLC) method was developed for the determination of four purine compounds in soybeans, and the levels of
guanine, adenine, xanthine, and hypoxanthine in 58 main planted soybeans in China were determined. The results
showed that the method had good linearity (R?>>0.9995) in the linear range (0.2~10 mg/L) and the detection limits were
0.0412~0.1001 mg/L. The precision RSD was less than 0.6000% and the RSD values for adenine, guanine, xanthine and
hypoxanthine were 1.1103%, 1.0728%, 1.3762, and 0.9457% in that order. The recoveries of the four purine compounds
spiked ranged from 92.5902% to -100.1373%. This paper also examines the comparative determination of the ideal ex-
traction solvent (equal volume solution of trifluoroacetic acid and formic acid) and hydrolysis time (30 min). The data on
the content of purine compounds in some of the main soybean varieties in China determined by applying this method
showed that the purine content in different soybean varieties: high protein varieties > conventional varieties > high oil,
protein, and lipid double—high varieties and the purine content in non—fishy soybean varieties differed significantly
(2 013.06~2 824.54 mg/kg), and the findings of this study can provide scientific guidance for soybean processing and
consumption.

Keywords soybean; purine compounds; ultrahigh—performance liquid chromatography; detection



