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Determination of Lutein Content in Processed Food by HPLC

YANG Wen-wen et al  (College of Science, China Agricultural University, Beijing 100193 )

Abstract [ Objective ] The High Performance Liquid Chromatography ( HPLC) method was founded to determine the lutein content in pro-
cessed food. [ Method] Five gram sample with 10 ml 0. 1% BHT acetonitrile was oscillated for 10 min to extract the lutein, and then the extrac-
tion was repeated once. After blending the two extracts, NaCl was added to promote stratification between the organic phase and the water phase.
After centrifugation, the extract was dried by anhydrous NaSO, and filtrated by 0.22 pm filter before sample injection for detection. The samples
were separated on Agilent HC-C, column(4.6 mm X250 mm, 5 pm), eluted with mixture of acetonitrile and water(95/5, V/V)at 1 ml/min,
and the detection wavelength was 446 nm. [ Result] In the range of 0.5 —50.0 pg/ml, regression equation was y = 1 978. 8x —385. 97 (R* =
0.999 6), showing good linearity. The added recovery was 93.21% —103.54%. [ Conclusion] The developed method was simply and conven-
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ient, being suitable for determination of lutein in processed food of major quantity specimen.
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