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-HPLC GBC Scientific Equipment

-Degasser: LC 1460

-HPLC Pump: LC 1150

- Auto Sampler: LC 1650

-UV Detector: 1205K

-Software: Winchrom V1.32

-Column Type: 250x4.6mm Exsil ODS 5um

-Column Gard: ODS C18

-Sample volume: 20 uL

-Pump Program:

e 0-5 min. 5% acetic acid, 15% methanol, 80%
water, flow rate 0.4 mL/min

(Modification)

(



e 5-30 min. 5% acetic acid, 20% methanol, 75%
water, flow rate 0.5 mL/min

o 30-45 min. 5% acetic acid, 45% methanol, 50%
water, flow rate 0.5 mL/min

( ¢ 45-55min. Condition returning to initial condition

(5% acetic acid, 15% methanol, 80% water, flow
rate 0.4 mL/min) for column treatment to next
injection

- Maximum wavelength for detection: 306 nm

(Retention time)

()
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( ) ( )
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