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Vanilla is a popular flavor in many kinds of food including ice cream, baked goods, and oth-
ers. The vanillins are components of vanilla extract from vanilla beans and

synthetic vanilla flavoring. This separation shows the baseline resolution of two of the main
flavor components.

TEST CONDITIONS: STRUCTURES:

Column: HALO 90 A C18, 2.7 um, H “C-H
4.6 x 50 mm fL
Part Number: 92814-402 N
Mobile Phase: 35/65 - A/B ) .
A: Water
B: Acetonitrile Uracil
Flow Rate: 2.0 mL/min
Pressure: 166 bar
Temperature: 30 °C ~c
Detection: UV 254 nm, VWD
Injection Volume: 0.5 pL oMe
Sample Solvent: Methanol
Response Time: 0.02 sec
Flow Cell: 2.5 pL semi-micro Vanillin
LC System: Shimadzu Prominence UFLC XR
Extra Column Volume: ~14 pL

HALO® and Fused-Core® are registered trademarks of Advanced Materials Technology
fused-core.com



