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Abstract

Five common used a -hydroxy acids (AHAS) in cosmetics were separated by capillary
electrophoresis. These AHASs are lactic acid, glycolic acid, citric acid, tartaric acid and dl-malic acid. A
cationic surfactant, Hexadecyltrimethylammonium bromide (CTAB), was added in buffer to modify
thewall of capillary tubing. Several factors were evaluated for separation efficiency. The result
showed: (a) The retention time is getting shorter when the ionic strength isincreasing. (b) The
retention time is also getting shorter when the concentration of CTAB increased until 1 mM. (c) the
addition of methanol can increase the retention time. The optimum condition was found at 200 mM
NaHPO, and NaH,PO,4, 1 mM CTAB and 25% methanol.
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