
Natural vanilla is a complex mixture consisting of over one hundred 
identifiable flavor components, only four of which are analyzed regularly 
as a measure of quality. AOAC Official Method 990.25 is a widely used 
standard method for identifying flavor components in vanilla. However, 
using the column specified in that method requires an analysis time 
longer than 1 hour. Using the Acclaim Fast LC column, the same separa-
tion can be achieved in approximately one quarter the time, with better 
peak resolution.

Assay of Vanilla Extract on a
Thermo Scientific™ Acclaim™ 120 C18 Column

Column:  Thermo Scientific™ Acclaim™ 120 C18, 
 3 µm, 3.0 × 75 mm
Pump:  Thermo Scientific™ Dionex™

 UltiMate LPG-3400
Mobile Phases:  (A)  800 mL water + 10 mL HOAc
 (B)  methanol
Isocratic:  90% A, 10% B (v/v)
Flow:  0.65 mL/min
Temperature:  UltiMate TCC-3100, 20 °C
Injection:  UltiMate WPS-3000 SL, 3 µL
Detector:  UltiMate VWD-3400, 254 nm, 
 2 Hz, 0.8 s time const., micro flowcell
Sample: Commercial vanilla extract, filtered

Peaks: 1. p-Hydroxybenzoic acid 20 µg/mL
 2. p-Hydroxybenzaldehyde 60
 3. Vanillic acid 80
 4. Vanillin 1200

Reference: AOAC Official Method 990.25 
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