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Rezumat

Obiectiv: Stabilirca unei metode analitice pentru determinarea vitaminei C in catind prin
cromatografie lichida de inaltd performanta cu detector cu diode (HPLC-PDA) pe baza exemplelor
experimentale de diferiti detectori in cromatografie lichidd de inalta performanta.

Metode: O coloana C18 cu faza inversa ,,Phenomenex” (150 mm % 4,5 mm, pori 0,08 um) a fost
utilizatd cu apa care contine 0,01% acid tricloracetic ca fazd mobile A si acetonitril care contine 0,1%
acid acetic ca faza mobild B la flux de viteza de 0,5 ml/min cu gradient de eluare si o temperatura a
coloanei de 30°C. Vitaminele B si C sunt detectate la 245 si, respectiv, 243 nm.

Concluzie: Fructele de catina contin substante cu activitate biofiziologica dovedita. Acestea includ
esterii acidului palmitoleic, acidul L-ascorbic si niacina (vitamina B3). Activitatea fiziologica a
fructelor coapte din diferite soiuri de catina a crescut Tn urmatoarea ordine: ,,Cora” <,,Clara” = ,,Dora”
< ,,Mara”. Astfel, catina are proprietdti antidiabetice semnificative, normalizand secretia de insulinad
s1 SOD si combaterea stresului oxidativ si a obezitdtii. Totodatd, modelul stabilit experimental permite
utilizarea analizei cromatografice simultane a vitaminelor solubile in apa ca o bund metoda analitica
pentru determinarea obiectivd a gradului de coacere si a valorii biologice a fructului, facand din
aceastd metodd una viabild pentru aprecierea calitdtii si sigurantei compozitiilor alimentare, care

contin catina.
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Summary

Objective: To establish an analytical method for the determination of vitamin C in sea buckthorn by
high performance liquid chromatography with diode array detector (HPLC-DAD) based on
experimental examples of different detectors in high performance liquid chromatography.

Methods: A Reverse-phase C18-column "Phenomenex" (150 mm x 4.5 mm, pores 0.08 um) column
was used with water containing 0.01% trichloroacetic acid as mobile phase A and acetonitrile
containing 0.1% acetic acid as mobile phase B at a flow rate of 0.5 mL/min with gradient elution and
a column temperature of 30°C. Vitamins B and C are detected at 245 and 243 nm respectively.
Conclusion: Sea buckthorn fruits contain substances with proven biophysiological activity. These
include palmitoleic acid esters, L-ascorbic acid and niacin (vitamin B3). The physiological activity
of the ripe fruits of different varieties of sea buckthorn increased in the following order: "Cora" <
"Clara" =~ "Dora" < " Mara". Thus, sea buckthorn has significant anti-diabetic properties,
normalising insulin and SOD secretion and combating oxidative stress and obesity. At the same time,
the experimentally established model allows the use of simultaneous chromatographic analysis of
water-soluble vitamins as a good analytical method for objectively determining the degree of ripeness
and biological value of the fruit, making this method a viable one for assessing the quality and safety

of food compositions containing sea buckthorn.
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