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Separation and identification of polyphenols in mulberry by
two-dimensional liquid chromatography
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ABSTRACT: Objective To establish a hydrophilic interaction chromatographyxreverse phase chromatography
two-dimensional liquid chromatography system for the identification of phenolic compounds in mulberry. Methods The
method first used a single factor experiment to optimize the composition of mobile phase A in one-dimensional
chromatography, chromatographic operating conditions in two-dimensional chromatography, and the volume of the
sample ring at the interface of the two-dimensional system in the chromatographic system. Then, the optimization
system was used to separate and identify phenolic compounds in mulberry. Results When the concentration of
acetic acid in one-dimensional chromatography mobile phase A was 2.0%, the flow rate of two-dimensional
chromatography mobile phase was 3.3 mL/min, the analysis time of two-dimensional chromatography was 1.3 min,
and the sample ring volume at the interface was 150 pL, the separation effect of phenolic compounds in mulberry
extract was the best; the optimized system was used to isolate and identify phenolic compounds in mulberry extract,

and 5 kinds of phenolic compounds were successfully isolated and identified in mulberry extract. Conclusion The
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optimization method of this study is feasible, and the optimized system can efficiently and accurately separate

polyphenolic compounds in mulberry extract, providing a certain practical basis for the separation and identification

of polyphenolic compounds in mulberry.

KEY WORDS: mulberries; phenolic compounds; comprehensive two-dimensional liquid chromatography;

hydrophilic interaction liquid chromatography-reversed-phase liquid chromatography
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