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Determination of inositol in free amino acid infant formula by
gas chromatography

LIU Ying-Ying, HONG Ze-Chun, LIU Xiao-Yu, XIONG Han-Hong, JIAN De-Wei,
LEI Yi, LIANG Xu-Xia"
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ABSTRACT: Objective To determination inositol in free amino acid infant formula by gas chromatography.
Methods After the inositol was extracted from the sample with water and ethanol, it was derived from silane
reagent, extracted with n-hexane, separated by gas chromatography, detected by hydrogen flame ionization detector,
and quantified by external standard method. Results The pretreatment process was improved and the silylation
conditions were optimized. The inositol derivatives had a good linear relationship in the concentration range of 0—
20 mg/L with correlation coefficients of 0.9995. The recoveries were 88.0%—108.0% for inositol at 3 spiked levels.
The relative standard deviations were 1.0%—5.4%. The limit of detection and limit of quantitation for inositol were
1.0 mg/100 g and 3.0 mg/100 g, respectively. Conclusion The proposed method is accurate, reliable and
reproducible, which is suitable for detecting inositol in free amino acid infant formula.
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Fig.1 Changing curves for peak area of inositol derivatives and
volume of n-hexane layer with different dosages of derivatives (n=3)
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Fig.3 Changing curve for peak area of inositol derivatives at

different derivative time (n=3)
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