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Cadenza CL-C18, 100 x 4.6 mm
water / acetonitrile / formic acid = 80 / 20 / 0.1
1 mL/min (5MPa), 40 deg.C, 280 nm, 375 nm
10 uL (100uM / 50%MeOH, 1mM Ascorbic acid)
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