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Determination of the lutein in instant noodle by ultra performance
liquid chromatography

DAI Di*, NA Han, FANG Qiu-Yuan, YANG Lu, DONG Zhen-Lin

(Dalian Customs, Dalian 116001, China)

ABSTRACT: Objective To establish a method for determination of lutein in instant noodle by ultra performance
liquid chromatography(UPLC). Methods The lutein in the instant noodle was extracted with petroleum ether, vortexed
for centrifugation, and then passed through a membrane for ultra performance liquid chromatography. The detection
wavelength of ultraviolet detector was 445 nm, and the external standard method was used for quantitative analysis.
Results The linear relationship of lutein was good in the range of 0.5-10.0 pg/mL with correlation coefficients above
0.9945. The detection limit of the method was 0.1 mg/kg and the recovery rate was 82.1%-105.3%, with the relative

standard deviation(RSD) 6.5%-12.2%. Conclusion The method is simple, economical and practical, and the result is

accurate and reliable, which is suitable for batch determination of lutein in instant noodle.
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FHEE-7K (90-10, V/V)AFFEVERE, U3 0.8 mL/min; K3l 3%
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Table 1 The regression equation and correlation coefficient of
the compounds (n=6)

SrHT I He B /(me/kg) I g 3 S 4l 22 1
0.1 82.1%~105.3% 7.5%~12.2%
1.0 85.6%~103.8% 6.7%~10.5%
5.0 89.4%~102.3% 6.5%~9.8%
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