™, HPLC
Cogazﬁ e
Diamond-Hydride

Histamine Retention
LC-MS Compatible Method

Method Conditions

Column: Cogent Diamond Hydride™, 4um, 100A

N
</ I Catalog No.: 70000-7.5P
HN

Dimensions: 4.6 x 75 mm

NH2 Solvents: A: DI H,O/ 0.1% formic acid
B: Acetonitrile/ 0.1% formic acid
Gradient: time (min.) %B
0 80
mAU > 30
7 30
175 8 80
150 PostTime: 5 min
125 Injection Vol.: 1 microL
Flow Rate: 0.5 mL/min
100 Detection: UV 220 nm
75 Sample: Stock Solution: 1 mg/mL in 80/20 DI H,O/
50 methanol diluent. The solution was filtered
95 through a 0.45 pym nylon syringe filter, AQ™
brand (MicroSolv Tech Corp).
N Working Solution: Stock solution was diluted
0 1 2 3 4 5 6 7 8min 1:10 with 50/50 solvent A/solvent B mixture.
Peak: Histamine
Overlay of 5 runs t,: 0.9 min

Chromatograms shown were blank subtracted

Discussion

As a heterocyclic primary amine, histamine is a very polar

Note: Histamin s K PR— compound and is difficult to retain on a reverse phase column.
ote: IStamine IS Known Tor Its role In allergic . . ™ .

aenen Felesse of [T d8e 8 ek 1) The C_)ogent Diamond Hydrlde column prov@es adequgte

inflammation, gastric acid secretion, microcirculation retention anq a symmetrical .peak -s_hape for th|S_ challenglhg

and neurotransmission in mammalian brains. compound without the use of ion pairing reagents in the mobile

Measurement of histamine lsvels in bady filids has phase. The method can be readily transferred to MS detector

been used in clinical analysis in various diseases . .
U 65 e, CTe, GESE since the eluents used are MS compatible.

mastocytosis and in the progression of periodontitis. ) ) o
Histamine is also present in many foods and For more information visit www.MTC-USA.com
beverages, especially red wine and spoiled food.
Ingesting histamine can cause migraines, sweating
and nausea.

APPLICATION NOTES

Cat. No. Description

70000-7.5P Diamond Hydride™ HPLC Column, 100A, 4pym, 4.6 x 75 mm
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