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Determination of total arabinoxylan content in cereals by microwave
digestion-high performance liquid chromatography-evaporative light
scattering detection

WANG Rui-Qing, JIN Ke-Ting, LI Xi, LEI Xin-Yu, ZHONG Ling-Li"

(Institute of Quality Standard and Testing Technology Research, Sichuan Academy of Agricultural Sciences,
Chengdu 610066, China)

ABSTRACT: Objective To establish a method for the determination of total arabinoxylan content in cereals by
microwave digestion-high performance liquid chromatography-evaporative light scattering detection. Methods
Following digestion with 1.0 mol/L trifluoroacetic acid at 120 °C for 30 min, the samples were de-acidified,
re-dissolved and subsequently analyzed. Separation was performed on an NH, chromatographic column (4.6 mmx
250 mm, 5 pum) with isocratic elution using acetonitrile-water (90:10, V:V) as the mobile phase. Detection was
conducted using an evaporative light scattering detection, quantification was performed by the external standard

method, and the developed method was applied to the analysis of common cereal samples. Results After
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methodological verification, good linearity was observed for xylose and arabinose in the range of 0.2 to 2.0 mg/mL,

with coefficient of determination exceeding 0.999. The limits of detection were 1.0 mg/g for xylose and 1.5 mg/g for

arabinose, and the corresponding limits of quantitation were 2.5 mg/g and 5.0 mg/g. Recoveries ranged from 86.8%

to 93.1% (relative standard deviation all less than 3.5%). Conclusion The method is accurate, reliable and sensitive,

making it suitable for the determination of total arabinoxylan in cereals and providing a reference for cereal quality

evaluation, processing adaptability analysis and dietary nutrition research.

KEY WORDS: total arabinoxylan; cereals; microwave digestion; high performance liquid chromatography;

evaporative light scattering detection
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Effects of different microwave temperatures and time on the determination of AX content (n=3)
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5.0 9.394 86.8
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