SEPARATION TECHNOLOGY

YMC| HPLC DATA SHEET
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Aromatic carboxylic acids in a red wine F080616B
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Column(l : YMC-UltraHT Pro C18 (2 um, 12 nm)
50 X 2.0 mml.D.
Eluent(T] : A) water / HCOOH (200/0.4)

B) acetonitrile / methanol / THF / water / HCOOH (43.5/43.5/13/100/0.4)
20-100%B (0-2.8 min)

Flow ratel : 0.5 mL/min

Temperature: 40 °C

Detection(] : A) UV at 254 nm, B) UV at 280 nm, C) UV at 320 nm

Injection(’ D 2pL

Samplesl’! . 5 times dilution of a red wine with water



