H11% 5519 B 2 4 T iR o Vol. 11 No. 19
2020 410 H Journal of Food Safety and Quality Oct. , 2020

5, F A,R &, LB FLT, RVE, 5 A, fRE
(BG4 & b 20 B B IR F 5 e, PH2E 710065)

W OE: BR 8 S R0 kI SR S PR R EE R vk AR RN R R R T R 4
U5, % H Waters Spherisorb ODS2 €435 41(250 mmx4.6 mm, 5 pm)i#FEAT43 85, DL 0.12% FH B2 /K % U—0.12% FF /i
S YR R S AR S5 B e, AEIRCA 30 °C, Wi 1 mL/min, ZEAMGIERIEITRIN, AR ER . R B
FEWELE 12.45 ~498.0 pg/mL JEENLMECR RIF, MICRECKT 0.999; Kl 0.03 g/100 g; &N
0.12 /100 g; “F-HIEIER 99.5%~100.6%, AHXTHRHEIRZE(E N 0.55%~1.13%. 48 ZJriLWifE ., hREE. &
R, R, 1E TR A R A R I E

R (RAEE S, RIEWEE, R EEE

Determination of hydroxytyrosol in health food by high performance liquid
chromatography
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ABSTRACT: Objective To establish a method for the determination of hydroxytyrosol in health food by high
performance liquid chromatography. Methods After ultrasonic extraction with dimethyl sulfoxide, the samples
were separated with Waters Spherisorb ODS2 column (250 mmx4.6 mm, 5 pm) by using 0.12% formic acid aqueous
solution-0.12% formic acid methanol solution as mobile phase for isocratic elution at the flow of 1 mL/min. The
temperature of column was 30 °C. The samples were detected by UV detector and quantified by external standard
method. Results Hydroxytyrosol had a good linear relationship in the range of 12.45-498.0 pg/mL, and the
correlation coefficient was greater than 0.999. The limit of detection was 0.03 g/100 g. The limit of quantitation was
0.12 g/100 g. The average recoveries were 99.5%—100.6%, and the relative standard deviations were 0.55%—1.13%.
Conclusion This method is simple, rapid, efficient and accurate, which can be applied to detect hydroxytyrosol in
health food.
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Fig.1 Maximum ultraviolet absorption peaks of hydroxytyrosol
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Table 1

EER

Regression equation, correlation coefficient, linear range, LOD and LOQ of hydroxytyrosol
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Fig.4 Blank chromatogram of hydroxytyrosol
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FERRAT TR AEREEE O REAOTIE SO0 B 3 AR Pmprs;  IEIIECrelative standard deviation, RSD)ILA 2. 43R4
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Table 2 Determination results, precision and recoveries of hydroxytyrosol(n=3)

WM BE /(2.5 g/100 ) IINHFE/(5.0 g/100 g) TSI BE/(7.5 g/100 g)
FeibgmS  SESF(E/(2/100 g) RSD/%
SR ISR % RSD/% SR IR % RSD/% V-3 ZE/%  RSD/%
1 9.2 0.60 99.7 0.89 99.8 0.82 99.8 0.70
2 16.0 0.34 99.5 0.55 99.8 1.00 100.2 0.86
3 10.5 0.49 99.9 0.89 99.9 0.84 100.6 1.13
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