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Determination of Glycoalkaloids in Potato Tuber by HPLC
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Abstract: There are two major glycoalkaloids, a-chaconine and a-solanine in commercial potatoes, both of them being
trisaccharides of the common aglycone solanidine . These two compounds comprise about 95% of the glycoalkaloids in potato
tubers. Their hydrolysis products, - and y-forms and solanidine, may also be presented in relatively insignificant concentrations.
Animproved HPLC was used to detect the glycoalkaloids in potato tuber. The conditions are column, Inertsil NH, (5 pm, 4.0 mm x
250 mm); mobile phase, acetonitile/20 mmol KH,PO, (80:20, v/v); flow rate, 1.0 mL/min; column temperature, room temperature;
PAD detector, 210 nm; and sample size, 20 uL. The results indicated that a potato tuber of the cultivar 'Longshu 3' with 1/4 green
peel and a 5 mm sprout contained 150.07 mg/kg of a-chaconine and 57.80 mg/kg of a-solanine, with the total glycoalkaloids
contentbeing 207.87 mg/kg. This improved HPLC method could be used to detect the total glycoalkaloids accurately.
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