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Determination of lutein in health food by high performance liquid
chromatography
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ABSTRACT: Objective To establish amethod for the determination of lutein in health food by high performance
liquid chromatography. Methods The sample was dissolved in hot water (60 °C), then extracted by ethanol solution
with 0.1% BHT. Methanol-water (95:5, V:V) was used as the mobile phase. The C;g column was used for the
separation at the detection wavelength of 445 nm. The Iutein was determined by high performance liquid
chromatography. Results The lutein had a good linear in the range of 0.2587-2.597 ng/mL with correlation of
0.9990. The RSD of the precision was less than 5% and the RSD of each spiked test was 2.9%. The average spiked
recoveries were between 96.75% and 98.67%. Conclusion This method is simple, sensitivity, and accuracy, which
is suitable for the determination of lutein in health food.
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Table 1 Corrections of the reference storage solution
HFR VIS HIEN e /(ug/mL) SR /(ng/mL)
) 0.52988 51.949
N 51.94
0.52975 51.936

MR H AR il A T 1 TE 455 SR o A it 48 1) e B kA4
B, SR E AR UE RS SR A 0.2597 . 0.5194,
0.7791. 1.299., 2.078. 2.597 pg/mL.
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Fig.1

Chromatogramofreferencesolution for lutein
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Fig.2 Results of determination of lutein by different pre-treatment
methods (n=3)
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Table 2 Results of the repetitive testing

. M- 25
e mebem TRRMER e pap
/(g/100 g)
0.50617 3.390
0.50265 3.485
0.50260 3.307
MR 3.40 2.9
0.50412 3.309
0.50326 3.338
0.50214 3.541

3.5 [EIERSLE

MR8 I AR HEf 25 80 B e AT, R bR 2
M RGO R 3, AT LLE HRF & 5 B Bk
96.57%~98.67%Z 8], [ENSCRETUF, £5FARriAREE K .
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Table 3 Results of spiked recoveries for the negative samples

ETRc Friedit/g 734/ (ng/mL) i B A 4 JIA BE /(ng/mL) AARBUmL Il i /%
1 0.5011 0.1264 97.34
2 0.4998 0.1266 97.50
3 0.5012 0.1259 96.96

200 51.94 0.5
4 0.4999 0.1261 97.11
5 0.5031 0.1257 96.80
6 0.5022 0.1271 97.88
7 0.50123 0.5113 98.44
8 0.50145 0.5125 98.67
9 0.50214 0.5016 96.57
200 51.94 2.0
10 0.50350 0.5090 98.00
11 0.50149 0.5052 97.27
12 0.50143 0.5099 98.17
13 0.5023 1.259 96.96
14 0.5014 1.264 97.34
15 0.5033 1.266 97.50
200 51.94 5.0
16 0.5011 1.271 97.88
17 0.5025 1.254 96.57
18 0.5019 1.277 98.34
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