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Determination of residues of NVP in PVPP by
high performance liquid chromatography
GUO Chun-hai, LIU Bao-sheng’,MAO Pei—xin
(Hebei Entry—Exit Ispection and Quarantine Bureau, Shijiazhuang 050051, China)
Abstract:Reverse high performance liquid chromatography method was developed for the determination of
NVP in PVPP. The Sample were extracted by water and analyzed by using UV detector at 235nm. The liquid
phase was acetonitrile/water (10:90). The experimental results showed that the linear range of NVP was 0.025~

1.0ug/mL, Correlative coefficient was 0.9999. The limit of quantitation was 1.0mg/kg,the average recoveries
were 96.0%~103.0% ,the coefficient of variation were 1.06%~2.64%. This method showed simple,good separation

effect and high recoveries and precision met the demand of analysis.
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Fig.1 The effect of different extraction solvents
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Fig.2 The standard curve of NVP
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Table 1  The experimental data of the concentrations of NVP in the fortified sample and its corresponding recoveries

i H E=LiE] AR I 3EH (mglke) SEHEIEZE RSD
(mg/kg) (mg/kg) 1 2 4 5 6 (%) (%)
0.56 1.0 0.96 0.96 1.00 0.96 0.92 0.96 96.0 2.64
NVP 0.56 2.0 2.04 2.08 2.04 2.08 2.04 103.0 1.06
0.56 10.0 9.52 9.24 9.48 9.60 9.08 94.0 2.10
#2  PVPP/™ i N VPl i 4
Table 2 The measurement data of NVP in PVPP
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