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Determination of ATP-Related Compounds in Fish by RP-HPLC
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Abstract: The method for determination of ATP-related compounds in fish was established. The content of ATP-related
compounds in fish were determined by RP-HPLC with a Sepax Bio-Cis(250mm X 4.6mm ID, 5 um, 200 A)column, and
UV detector at a wave length of 254 nm(BW 16 nm). Mobile phase was 60 mmol/L KHzPO. and 60 mmol/L K:HPO. (pH=6.68)
and flow rate was 0.6mL/min. The separation was achieved in 20 min. All the calibration curves were linear in the mass concentration
range of 1 — 400 mg/L. The average recoveries of the standard additions were between 98.3% — 104.1%, and the LOD were
between 15— 40 pg /L for ATP-related compounds. This method proved to be reliable and reprodcible.
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Table 1 Linear regression equations

G B SNEVEH [(mg/L) AHOCREL AR /(uglL)
ATP A =16216C — 13727 1~400 0.9995 20
ADP A =7536.5C +4051.4  1~400 0.9994 20
AMP A =20946C — 6797.3  1~400 0.9997 30
IMP A =14825C — 970 1~300 0.9999 15
HxR A =12049C — 11748  1~300 0.9998 20
Hx A =16013C +6126.8  1~300 0.9998 40

2 A R AR AR A 22 (n=6)

Table 2 Determination results of recoveries and RSD(n=6)

o FEf SR IR/ o/ [ELke AR B
(ug/g) (n9/g) (19/9) 1% 2 1%
ATP 54.1 20 73.6 99.1 2.1
ADP 4.9 20 25.1 104.1 2.8
AMP 31 20 23.2 102.3 31
IMP 239.2 20 258.1 99.9 5.4
HxR 10.9 20 30.7 98.3 4.9
Hx 25.6 20 45.3 98.7 5.5
£3 EIHEE(n=6)
Table 3 Investigation of reproduction quality (n=6)
W ETHIRR / W TRTRLAFL A B {RER I 1%5% I T)AH
(MmAU - s) HEdl % 1% 5] /min FriEdw 2 1%
ATP 412.624 £ 2.15 0.52 9.830 = 0.01 0.12
ADP 447.607 £+ 2.03 0.43 8.708 + 0.01 0.11
AMP  268.384 £+ 0.75 0.28 7.685 £+ 0.02 0.19
IMP 735.096 + 2.86 0.39 6.064 + 0.02 0.23
HXR 274.012 £1.21 0.44 13.516 £+ 0.01 0.24
Hx 112.154 £+ 0.39 0.35 7.153 £+ 0.02 0.12
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