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Research progress on determination of inositol content in dairy products and
its stability
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ABSTRACT: Inositol in dairy products is a polyhydroxy compound, and is an important parent nutrient with a

variety of physiological pharmacological activities. This review analyzed and compared the methods of pretreatment

and derivatization of inositol extraction and purification in milk powder, currently commonly used detection methods

including microorganism, gas chromatography, gas chromatography/mass spectrometry, liquid chromatography and

liquid chromatography-mass spectrometry/mass spectrometry and discussed the stability of inositol in dairy products,

in order to provide a reference for the detection of inositol in dairy products.
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Table 1 Summary of test methods of inositol content in dairy products
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