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ATP and its related compounds in Tuna meat
P C130912L
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8 Sample preparation procedure
5 1 g of Tuna meat
6 1 <1 MHCIOs 5 mL
Homogenized
4 3 l
2 Centrifuged (3000 rpm, 5 min)
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C130912N Filtered
Column : YMC-Triart C18 (5 um, 12 nm)
150 X 3.0 mmi.D.
Eluent : 50 mM KH2PO4-K;:HPO4 (pH 6.8)
Flow rate : 0.425 mL/min
Temperature 40
Detection : UV at 260 nm
Injection 16 uL




