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ABSTRACT: Objective To improve the method of GB/T 5009.149-2003 Determination of crocin in food by
high performance liquid chromatography. Methods After eluted with methanol:formic acid (6:4, V:V),
samples were determined by high performance liquid chromatography (HPLC) equipped with diode array
detection (DAD), using Agilent extend C,g reversed-phase chromatographic column (4.6 mmx250 mm, 5 pum),
with methanol: 0.2% ammonia water (50:50, V:V) as mobile phase (isocratic elution) at a flow rate of 1.0
mL/min, and injection volume of 20 pg. Results The detection limit of the method was 3.2 mg/kg. The RSDs
of the peak area of crocetin and crocin in gardenia yellow were 1.6% and 2.5%, respectively. And they had a
good linearity in the range of 5~50 pg/mL, Y=1.34X-0.54, r’=0.9998. The recoveries were between
91.2%~98.4%. Conclusion This method is simple, efficient, accurate, and has good recovery rate and
reproducibility, which is suitable for the detection of a wide range of food categories, and has the value of
popularization and application.
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Tablel Resultsof precision test of the method
1 2 4 5 6 RSD(%)
50.2 49.8 48.3 48.7 48.5 48.9 1.6
(ng/mL) 50.8 51.3 49.8 492 49.7 49.5 2.5
F2 AEERERRGER
Table2 Resultsof recovery test of the method
(ng/mL) (ng/mL) (ng/mL) (%)
24.8 5 29.4 92.3
21.7 5 26.3 91.2
24.8 25 49.2 97.6
21.7 25 45.9 96.8
24.8 100 119.4 94.6
21.7 100 120.1 98.4
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