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Table 10 TLC of Stereoisomers of AsA and DHAsA on Metaphosphoric Acid—Impregnated Plates
(R; Values X 100)

Silica Cellulose
Compound D B RP RP-B D B RP RP-B
L-AsA 31 13 32 15 42 12 43 13
D-ASA 34 13 34 16 40 11 37 12
D-IAsA 37 13 36 17 50 13 43 13
L-DHAsA 62 7 40 9 55 0 41 0
L-DHASsA® 62 7 40 9 55 0 41 0
D-DHASA® 60 7 32 9 52 0 39 0
p-Dehydroisoascorbic acid® 59 7 24 9 47 0 37 0

*Norit-treated.

D, direct; B, sodium borate; RP, reversed-phase; RP-B, reversed-phase sodium borate. Solvent: Ace-
tonitrile—acetone—water—acetic acid (80:5:15:2). R, values are the means of three determinations. The
coefficient of variation is 5%.

Source: Ref. 43.

acid (R, value 0.53), 254 nm for paracetamol (R, value 0.87), and 274 nm for phenylephrine (R;
value 0.22) and caffeine (R, value 0.69).

Ascorbic acid and dipyrone (metamizole) are sometimes combined in pharmaceutical dosage
forms to relieve pain and fever. Simmltaneous determination of ascorbic acid and dipyrone by
silica gel 60 TLC was achieved by using water—methanol (95:5) as the developing system (45).
The developed plates were scanned directly at 260 nm. The R, values for ascorbic acid and
dipyrone were 0.96 and 0.65, respectively.
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