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Determination of g-carotene in apricots by direct solvent extraction and high
pressure liquid chromatography
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ABSTRACT: Objective To establish a rapid determination method of f-carotene in the apricot. Methods
A high pressure liquid chromatography (HPLC) method was developed for determining S-carotene in three
apricots. About 5 g of apricots was homogenized with 30 mL distilled water, then filtered the water and blended
with 100 mL petroleum: 2, 6-di-tert-butyl-4-methylphenol (9.9:0.1, v/v) ether using a blender for 1 min. The

extraction solvent was carefully passed through filter paper as it was transferred to a 500 mL separating funnel.

And the procedures were repeated for three times. Then the organic layer was collected into a round-bottom
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flask and evaporated to dryness by a rotary evaporator. The round-bottom flask was washed with acetonitrile:

dichloromethane: methanol (7: 2: 1, v/v/v), concentrated to 1 mL and then followed by filtration through 0.45

pum membrane filters (millipore). A 20 pL aliquot of the resulting solution was then assayed by HPLC. Results

The limit of detection and quantitation was 0.088 mg/kg and 0.23 mg/kg, respectively. The developed method

exhibited good linearity over the range from 1 to 50 mg/L with a correlation coefficient of 0.9996, and the av-

erage recovery was 95.59%. The operation time for sample preparation was about 20 to 25 min. The method

was used to detect f-carotene in three apricots and the contents in yellow apricot was proved to be highest.

Conclusion The method is convenient, fast, accurate and is suitable for the rapid determination of f-carotene

in apricots.
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