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Determination of lycopene in health food by high performance liquid
chromatography

WANG Mei’, REN Lian, YUAN Ping, TANG Xue-Lin
(Chongqing Yongchuan Institute for Food and Drug Control, Chongqing 402160, China)

ABSTRACT: Objective To establish a method for determination of lycopene in health food by high performance
liquid chromatography (HPLC). Methods Mixed solution of methyl alcohol: dichloromethane (10:90, V:V) with
0.1% 2,6-di-tert-butyl-4-methylphenol (BHT) antioxidants were used as extraction solutions. The extracting solutions
were injected into HPLC system equipped with a diode array detector (DAD) at the absorption wavelength of 475 nm,
with an Agilent Eclipse XDB-Cg reverse phase column (4.6 mmx250 mm, 5 um), which was kept at 25 °C. The
mobile phase was composed of 85% methanol and 15% ethyl acetate at a flow rate of 1.0 mL/min. The injection
volume was 10 pL. Results The linearity range was 0~200 pg/mL (#=0.9995), the limit of detection (LOD) was
0.0815 pg/mL, and the average recoveries were between 89.7% and 109.8% with RSD of 8.4%. Conclusion This
method can accurately and quickly determine the lycopene in healthy food.
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Table 1 Effects of different solvents on the extraction of lycopene from health care products
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1 0.2073 1062.57 953.24 89.7
2 0.2188 1062.57 1126.14 106.0
3 0.2263 1062.57 1167.03 109.8

98.1 8.4
4 0.2049 1062.57 1044.10 98.3
5 0.2023 1062.57 997.58 93.9
6 0.2037 1062.57 965.44 90.9
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