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W E: W #vAMEE S P ERL R SRR 357k (high performance liquid chromatography, HPLC)#
wE T, ik @iEF N Grace Apollo Cig #£(250 mmx4.6 mm, 5 pm), PAHEE-ZFR ZHE(95:5, V:V) hiish
AIZEREVRIE, IR 30 °C, W 1 mL/min, FIHK 472 nm, SR FANLLELE 1.01~50.45 pg/mL ¥ FETE
NEPEC R AP (7=0.9997), @, o AR 3 AVREEKP T RIFERICESA 96.20%~105.44%, AH X 22
(relative standard deviation, RSD)YEA KT 2.50%. K% T8 74T ZEr= Wt rilg, REARE %
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Determination of lycopene in health food by high performance
liquid chromatography

WU Xian-Fu', WEI Ri-Wei?, FENG Yu-Fei', XIAO Xin-Yue'"

(1. National Institutes for Food and Drug Control, Beijing 102629, China; 2. Wuzhou Institute for Food and
Drug Control, Wuzhou 543002, China)

ABSTRACT: Objective To establish a method for determination of lycopene in health food by high performance
liquid chromatography (HPLC). Methods Chromatographic separation was performed on Grace Apollo C;g3 column
(250 mmx4.6 mm, 5 pm) at 30 ‘C of column temperature. Methanol-ethyl acetate (95:5, V:¥) was adopted as mobile
phase for isocratic elution. The flow rate was at 1 mL/min. The detection wavelength was 472 nm.
Results Lycopene had a good linear relationship in the concentration range of 1.01~50.45 mg/mL (+*=0.9997). And
the recoveries were between 96.20% and 105.44% at 3 different levels of concentration with RSD<2.50%. This
method was used to determine the products of 7 manufacturers in the market, and it was found that the content of
lycopene in different manufacturers varied greatly, among which the content of 3 manufacturers was lower than the
labeled quantity, and the quality problem was worthy of attention. Conclusion This method is simple, accurate,
precise and repeatable, which is an effective improvement on the existing national standard method GB/T
22249-2008 and can be used for quality control of lycopene in health food.
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0.05 pg/mL, LOQ A 0.10 pg/mL,
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Fig. 1 HPLC chromatogram of typical sample (Y-1)
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Table 1 Results of recovery tests
WK Frif /g J5A B /mg JIA 2 /mg 735 /mg I /% SEHAE /%% RSD/%
0.2846 4.70 7.85 96.20
ik 0.2897 478 3.28 8.04 99.40 98.82 2.42
0.2893 4.78 8.09 100.88
0.3128 5.16 9.77 105.44
eR 0.3067 5.06 4.37 9.48 101.02 104.02 2.50
0.2964 4.89 9.51 105.60
0.2876 4.75 10.46 104.63
] 0.2947 4.87 5.46 10.49 103.08 103.24 1.28
0.2997 4.95 10.52 102.00
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Table 2 Content of lycopene in samples

(ENE R I x 7 FR7n &= &/ (mg/g) i
Y-1 AT R L GiNE 226 g/100 g 1.651 g/100 g NG
Y-2 B R LGiNE 1¢/100 g 1.227 /100 g L
Y-3 CI 'R L GiE 20 mg/640 mg 43.616 mg/640 mg L
Y-4 DI % i =7.0g/100g 1.724 g/100 g NEHE
Y-5 EJ % L GiE 10 mg/250 mg 11.198 mg/250 mg %
Y-6 FI™% awil & 0.46 /
Y-7 G/ X% awil 10 mg/620 mg 0.242 mg/620 mg AEH
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