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Abstract. In order to search for a rapid technique for the isolation of polymeric polyphenols from
Chinese rice wine for solving the problem that accurately measured the polyphenols in Chinese rice
wine because of the impurity interference and low target content. in this paper,the effects of
recoveries for the 9 kinds of polyphenol compounds were evaluated by the condition of mobile phase
and SPE cartridge types as well as the composition of eluent and the volume of eluent by a
high-performance liquid chromatographic method with ultraviolet detection,in the end,using this
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method for determination polyphenol content in different sweet type of shaoxing Chinese rice wine

for precise measurement. Results show that the recovery were between 87.3%~103.8% and the RSD

less than3.2% when the Poly-Sery HLB SPE cartridges were used and methanol as eluent and the

elution volume for 3 times on the sample volume . catechin and Syringic acid has the highest content

in different sweet type of shaoxing Chinese rice wine, the content of polyphenol in dry type and half

dry type is lower than the sweet type and half sweet type Chinese rice wine .This SPE method is

simple,rapid,and accurate. It can be satisfactorily applied to the determination of polyphenol

compounds in wine drinks.
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Table 1 Regression equation and detectjon limit of 9 kinds ofphenolic compounds

F i i £

WE TR y=35 178.5x-32 171.5 0.999 4
LA R y=18 343.8x—5 866.8 0.999 7
ILEE y=72 64.1x-10 575.7 0.999 1
RILFEZE y=3 984.4x+452.6 0.999 1
T &R y=51 666.1x+9 125.7 0.999 2
T y=8 983.9x-3 597.4 0.999 1
p—r 5.1 y=42 922.2x+5 285.2 0.999 1
W] 5L R y=37 182.1x+7 255.4 0.999 1
Mk e == y=13 769.6x-8 829.9 0.999 4

HH R B r

2/ (mg/LL)

LOD/ LQD/
(mg/L) (mg/L)

0.781~50 0.04 0.14
0.25~16 0.02 0.09
0.625~40 0.03 0.12
0.312 5~20 0.19 0.65
0.312 5~20 0.79 1.66
0.312 5~20 0.22 0.75
0.781~50 0.33 1.10
0.391~25 0.16 0.55
0.781~50 0.24 0.81
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Fig. 2 Effect of different solid phase extraction cartridge
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on 9 kinds of polyphenols sample added recovery
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Table 2 Precision and recovery of the method (n=5)
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4 613 1032
" 10 11.02 708 32
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* L 40 10 1064 915 18
K% : 4 5.01 88.0
" 10 2467 930 13
TAwm 1537 4 1874 842
10 5038 922 11
o
JER 5016 4 5392 940
" 10 1203 924 19
BT 279 4 683 1010
BE o 10 1534 930 12
Tw : 4 9.62 89.5
L 3 10 11.02 970 26
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; 10 1142 949
it 2 2% 1.93 4 5.88 088 1.2
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Fig. 5 Chinese rice wine sample chromatograms
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Fig. 6 Determination results of different type of sweet rice

wine polyphenols
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