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Abstract A HPLC method was developed for determination of PGE, contents in supernatants of RAW264.7
murine micropages. The samples were separated on Ultimate XB-Cs column (250mm x4.6mm,5um) , eluted
with mixture of acetonitrile and potassium dihydrogen phosphate solution 0.02mol/L (60:40,v/v) at TmL/min,and
detected at 196nm. Results showed that the calibration curves of PGE, had good linearity. The developed
method exhibited good linearity over the range from 0.5625 to 90pg/mL with a correlation coefficient of 0.999.
The minimum detection limit was 0.1448ug/mL and the peak time was 3.988min. The average recovery rate for
PGE, was 100.71%. This method was simple and fast,which was suitable for determination of PGE, with a large

sample.
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Table 1  Precision of the measured results
pg/mL RSD
1 2 3 4 5 6 pg/mlL %
PGE, 1.405 1.455 1.438 1.505 1.405 1.398 1.434 2.87
2.4.2 6
700g/mL
RSD 7.39% PGE,
2
Table 2 Reproducibility of the measured results
pg/mL RSD
1 2 3 4 5 6 pg/mL %
PGE, 1.659 1.612 1.401 1.402 1.601 1.605 1.547 7.39
2.4.3 PGE,
6 PGE,
HPLC o
90.03%~116.80% HPLC PGE,
3
Table 3  Recoveries of the measured results
RSD
pg/mlL pg/mL pg/mL % % %
0.605 1 1.515 91.03 0.94
0.605 2 2.406 90.03 1.10
0.901 1 1.892 99.13 0.61
0.901 2 2.983 104.10 0.95 100.71
1.181 1 2.349 116.80 3.52
1.181 2 3.245 103.18 2.12
2.5 PGE,
24h PGE,
100~700wg/ml.
PGE,
P<0.05 .
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Table 4 Results of PGE, in RAW264.7 murine macrophages
stimulated by ethyl acetate extracts of litchi fruit

pg/mlL PGE, pg/mlL
0 _
100 0.617+0.0015
300 1.119+0.0072
500 1.405+0.0236
700 1.601+0.0345
3
HPLC PGE,
Ultimate XB-C g 0.02mol/L
60:40 v/v
Iml/min 196nm - PGE,
3.988min 0.5625~90wg/ml.,
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Fig.7 Response surface of extraction time and extraction

temperature on the extraction rate of protein
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